CANAPRE

PREMIUM PACKAGE

S11OPP

Select 8 Small bites & 4 Substantials

SMALL BITES SUBSTANTIALS

Sydney Rock Oysters, Mignonette Granita, Beef Rendang
Lemon Wedges, Finger Lime (GF)
Mango Chicken (GF)
Tuna Tartare, Crackers, Herbs (GF)
Poke Salad, Sashimi Salmon (GF)
Truffle Arancini, Aioli, Pecorino, Herbs (V)
Crispy Chicken & Kale Salsa, Coriander,

Tuna Sashimi, Ponzu, Truffle Oil (GF) Garlic Vinaigrette (GF)

Kingfish Aburi, Soy, Kaffir Lime (GF) Iltalian Meatball, Napolitana Sauce (GF)
Cumin Chicken & Feta Calzone (H) Thai Green Chicken Curry (GF) (H)
Creamy Vegetarian Pie (GF/DF/VG) Three Lentils, Vegetable Curry,

Cumin Rice (V/GF/H)
Onion & Goat Cheese Tartlet (V)
Crispy Kale, Quinoa Salad,

Smoked Salmon Sushi (GF) Fermented Chili Aioli (Vegan/GF/H)
Tandoori Chicken Quiche Fish & Chips
Thai Curry Puff Empire’s Yellow Barramundi Curry,

Jasmine Rice, Sambal (DF)
Yakatori Chicken Skewers

Teriyaki Beef Skewers

SWEETS

Pumpkin & Lentil Sausage Roll (selected with Small Bites)

Prawn, Wild Limes, Ginger, Betel leaves (GF)

Lamington Assorted

Pumpkin & Lentil Sausage Roll Vegan Cakes-

/ Chocolate, Raspberry/Carrot Chia (V, Wheat Free)
W Assorted Macarons

Pistachio, Apricot Cake

//”TM
2 W Classic Moist Chocolate

Cake Assorted Eclairs

Chocolate Mud cake (Flowerless)

Please advise staff of any dietary requirements
Vegetarian (V) Vegan (VG) Gluten Free (GF) Dairy Free (DF)



CANAPRE

GOLD PACKAGE

$90PP

Select 6 Small bites & 2 Substantials

SMALL BITES SUBSTANTIALS

Sydney Rock Oysters, Mignonette Granita, Beef Rendang
Lemon Wedges, Finger Lime (GF)
Mango Chicken (GF)
Tuna Tartare, Crackers, Herbs (GF)
Poke Salad, Sashimi Salmon (GF)
Truffle Arancini, Aioli, Pecorino, Herbs (V)
Crispy Chicken & Kale Salsa, Coriander,

Tuna Sashimi, Ponzu, Truffle Oil (GF) Garlic Vinaigrette (GF)

Kingfish Aburi, Soy, Kaffir Lime (GF) Iltalian Meatball, Napolitana Sauce (GF)
Cumin Chicken & Feta Calzone (H) Thai Green Chicken Curry (GF) (H)
Creamy Vegetarian Pie (GF/DF/VG) Three Lentils, Vegetable Curry,

Cumin Rice (V/GF/H)
Onion & Goat Cheese Tartlet (V)
Crispy Kale, Quinoa Salad,

Smoked Salmon Sushi (GF) Fermented Chili Aioli (Vegan/GF/H)
Tandoori Chicken Quiche Fish & Chips
Thai Curry Puff Empire’s Yellow Barramundi Curry,

Jasmine Rice, Sambal (DF)
Yakatori Chicken Skewers

Teriyaki Beef Skewers

SWEETS

Pumpkin & Lentil Sausage Roll (selected with Small Bites)

Prawn, Wild Limes, Ginger, Betel leaves (GF)

Lamington Assorted

Vegan Cakes-Chocolate, Raspberry/Carrot Chia
(V, Wheat Free)

e
Assorted Macarons

Pistachio, Apricot Cake

’/’—W
2 W Classic Moist Chocolate

Cake Assorted Eclairs

Chocolate Mud cake (Flowerless)

Please advise staff of any dietary requirements
Vegetarian (V) Vegan (VG) Gluten Free (GF) Dairy Free (DF)



I I X MATCH

FOOD STATIONS &
PREMIUM CANAPES
Priced Per Piece
Smoked Salmon & Caviar Tartlet 14 Hokkaido Scallop Sashimi, Ponzu, Truffle Oil 10
Tuna Tostada, Chipotle, Avocado 8 Wagyu MB9 Skewers, Shitake Glaze 16
Duck Latkes Topped with Blood Orange Gel on Rosti 14 Charcuterie Skewers 13
Bakedhand Dive Scallop, Burnt Butter, Fried Capers 10 Confit Duck, Bao Buns, Mango Chutney 16
Lobster Spring Roll (DF) 16 Bug Roll Sliders, Café de Curry Butter 18
Priced Per 10 People
VEGETARIAN CHEESE & TACOS
$210 CHARCUTERIE $210
$350
Vegetables Crudites 3 Types of Protein
Hummus 3 types of Cheese 2 Vegetarians
Beetroot Dip 3 Types of Charcuterie/Quiche Tropical Salsa
Paste, Assorted
Guacamole Tortilla
Crackers, Breads, Honeycomb,
Seasonal Fruits Dry Apricots, Nuts, Tomato Relish Onion
Crackers & Bread Seasonal Fruits Herbs
SEAFOODS KIDS MEALS
$650 $18 pp
Appellations Oysters Sashimi Platter Potato Croquette Spaghetti, Tomato
. . Sauce, Parmesan
King Prawn Bread Chicken schnitzel, (V) (GF Available)
Parmesan, Chips
Sauces Hummus Dip o . Banana Split,
Fish Finger & Chips Ice Cream, Toppings
Smoked Salmon Assorted Condiments
Grilled Steak, Veggies,
Mash/Salad

Please advise staff of any dietary requirements 9@0/‘

Vegetarian (V) Vegan (VG) Gluten Free (GF) Dairy Free (DF) lW



