Pizzetta’s
[Minimum 20 guests, minimum 6 pieces]

Tailor your own ‘party menu’from the
following selection. A minimum of 6 pieces
per person must be chosen for a minimum
of 20 guests.

mild chilli salami, goats cheese, roquette &
roast tomato

mediterranean vegetables, soft fetta & salsa
verde

roast pumpkin, caramelised onion,
rosemary & lemon

king prawn, fontina, basil & red pepper

chicken, caramelised onion, thyme &
mozzarella

prosciutto, roma tomatoes, thyme &
parmesan

Piragi
[savoury eastern european pastries, all served w
spiced yoghurt dressing]

maple & chorizo; spiced beef; moroccan
lamb; eggplant,fetta & spinach; bacon,
onion & roast tomato, or sweet potato,
ricotta & roquette

Samosa’s

[served with cucumber & mint raita]

cumin lamb & potato; coriander, tumeric &
chickpea or spiced vegetable.

Cocktail Pies
[served with tomato & cardamom relish]

traditional lamb & rosemary; beef, red
wine & mushroom; chicken, grain mustard
& leek; chicken, black pepper & roast
pumpkin; roasted vegetable & herb.

Brochettes
herb & chicken
spiced harissa beef w mint raita

char grilled mediterranean vegetable w
salsa verde

atlantic salmon fillet w sweet soy, ginger &
lemon

Noodle boxes

[served in small, medium or large waxed
chinese noodle boxes. Choose from
hokkien, flat rice, thin egg or udon
noodles]

wok fried noodles w crisp vegetables &
shallots served with;

sauteed sesame chicken, bbq teriyaki salmon,
chargrilled ginger beef or crisp silken tofu

Fish, Chips & Wedges

[served in small, medium or large waxed
chinese noodle boxes or waxed paper cones
w small fork or chopsticks.

tempura flathead fillets w crisp fries,
handmade tartare & lemon wedges

crumbed whiting fillets w shoestring fries,
handmade tartare & lemon wedges

fat chips w thyme, roasted garlic & mild
chilli sea salt

spiced cajun wedges w sweet chilli, sour
cream & rosemary sea salt

crisp calamari w shoestring fries, lemon
wedges & handmade tartare

chilli salt squid w crisp leaves, lime &
cracked black pepper
Truffle cocktail burgers

peppered beef & bacon
w tomato & cardamom relish

chickpea & haloumi fritter
w smoked eggplant & mayo

mild chilli chicken
w swiss cheese & roquette

barramundi burger
w kaffir lime & sweet chilli mayo

fillet steak ‘sandwich’
w grain mustard & spanish onion
marmalade

Truffle cocktail hot dogs
gourmet cocktail hot dog w bbqg onions &
tasty cheese

Seafood Platter
[minimum 20 guests. 3 pieces per person]

platters of freshly shucked pacific oysters w
spiced gazpacho

[3pieces per person]

large peeled ocean king prawns w fresh

lemon & tarragon aioli
[3pieces per person]

Sweet Platter
a selection of 3 items
[minimum 20 guests]

large white & dark chocolate dipped
strawberries

selection of seasonal fruits & fresh berries
portugese custard tarts

caramel & coconut bouchons

chocolate & pecan brownie

lemon & lime brulee tarts w crisp brandy
snap

tiramisu chocolate cup shots





