
 

 
 

c a n a p é s – e v e n i n g  e v e n t s 
 

Per piece 
 

cold 
 

 
caramelized pears, blue cheese with pork crackle cr umble, witlof $3.50 

 
toasted sesame and chive crusted salmon sashimi, li me mirin syrup $3.60 

 
seared duck breast, raisin compote filoettes $3.50 

 
chicken liver pate on olive toast $3.40 

 
hot 

 
escabeche of prawn and seaweed salad $3.50 

 
camembert and prosciutto croquettes, red currant je lly $3.40 

 
roasted Swiss browns, Persian fetta, turmeric crumb s $3.40 

 
spiced crumbed chicken fillets, tomato and coriande r aioli $3.40 

 
katafi wrapped scallops with green chilli chutney $ 3.60 

 
pizza bianca and a selection of dips $15 per plate 

 
as a guide we suggest 

30 minutes - 4 canapés per person 
1 hour - 6 canapés per person 

1 ½ hours - 7 canapés per person 
2 hours - 9 canapés per person 

 


