


[No Drop-Offs; only Full Services]

COCKTAIL PACKAGES

MINIMUM 30 GUEST

UP TO 2 HOURS

8 bytes - $29.00pp
8 bites and one roving plate - $33.00pp

OVER 2 HOURS
10 bites - $42.00pp

10 bites 1 roving plate - 48.00pp
10 bites 2 roving plates - 54.00pp

COLD

Tasmanian Smoked Salmon Florist on Blini, Dill Cream
Rare Beef en Croute, Onion Jam, Watercress
Butternut Frittata, Persian Fetta, Beetroot Pesto (V/Gf)
Assorted Ribbon Sandwiches (Chef's Choice)
Oyster Shooters, Tomato Vinaigrette, Red Chilli, Lime and Parsley (Gf)
Corn Fritters, Peri-Peri Chicken, Curry Mayo
Thai Chicken Salad, Green Papaya Slow
Vegetarian Rice Paper Roll, Vietnamese Mint, Plum Sauce
Rare Thai Beef Salad, Coriander, Toasted Sesame
Pesto Risotto Cake, Sun Dried Tomato, Brie (V/Gf)
Chicken Tikka, Naan Bread, Raita



HOT

Chicken Skewers, Cajun Spice, Minted Yoghurt (Gf)
Crispy Lentil Cake, Chilli Relish (V)
Peking Duck Spring Rolls, Plum Sauce
Salt and Pepper Crusted Calamari, Garlic Aioli, Fresh Lime
Braised Lamb and Rosemary Gourmet Pie, Tomato Relish
Hot Fried Fish Goujons, Caper and Lime Tartar
Fillet Mignon, Roasted Kumara, Bearnaise (Gf)

Mini Chicken Parmigiana, Crispy Potato Rosti, Mozzarella
Tassi Salmon Lollipops, Lime and Chervil Aioli (Gf)
Lamb Kofta, Tzatziki Yogurt
Basil Pesto Arancini, Relish Aioli (V)

Angus Beef Slider, Brioche, Onion Jam, Cheddar
Smoked Salmon and Leek Quiche
Sausage Rolls, Bush Tomato
Wild Mushroom Pizza, Truffle Oil
Angel Bay Meatballs, Sweet Chilli, Mayo

SWEET

White Chocolate Mousse, Raspberries, Toasted Coconut (Gf)
Salted Caramel Eclairs
Lemon and Lime Tart
Assorted Mini Cupcakes
Belgian Choc, Hazelnut Macaron
Fresh Fruit Tart, Creamy Custard

Vanilla Bean Panna Cotta, Passion Fruit






