
hot 
citrus mustard chicken drumettes

chicken teriyaki skewers coated with peanuts (gf)

pea & pancetta frittatas (gf)

spinach, ricotta & feta mini pizzas topped with pesto (v)

mini pork & fennel sausage rolls with house-made relish
goat’s cheese, basil & capsicum tartlets

cocktail mini pies with braised topside beef
canellini bean & chorizo empanadas

sweet potato, pumpkin & basil frittata (gf, v)

bacon, cheese & chive oil quichette (warm) (vegetarian option available)

chinese plum sauce meatballs with chilli tomato dipper (gf)

cold
prawn, basil, mayonnaise with tiny ciabatta

smoked salmon, capers, red onion & philly on mini croissants
roast chicken, rocket & mayonnaise finger sandwich

lemongrass & beef rice paper rolls (gf)

grilled mushroom, capsicum & haloumi skewers (gf) 

tortilla toasts, chipotle chicken & guacamole
caprese tartlets (avocado, basil, dried tomato) (v)

toasted pita chips, babaganoush & parmesan artichoke dip
bacon, cheese & chive oil quichette (cold) (vegetarian option available) 

bone ham, vintage cheddar, baby cress on  mini croissants
orange kumara puree, pesto on rice cracker (gf, v)

finger food

(gf) Gluten Free
(v) Vegetarian
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service options 
Basic Service: Hot &/or Cold items delivered cold with heating instruction (as necessary), from $40.

Full Service: Delivered hot with catering personnel to serve, clean-up, from $40 + $25/hr catering 

personnel (minimum 4 hours).

Please let us know ahead of time of any food concerns, allergies or preferences 

so we can adapt our menu to the specific needs of your group.

To keep you and your food safe, all food is delivered chilled unless Full Service is requested. 

Once the food is delivered it is your responsibility to keep all food refrigerated 

until consumed or ready to heat. 
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A minimum number of 20 guests are required to order from this menu. We purchase our food based on seasonality, some items may not be 
available or may be subject to price change.  You will be notified of any changes prior to your event.   All prices are exclusive of GST.


