
CATERING MENU - SYDNEY

C A N A P E  P A C K A G E S

SILVER SELECTION - 5 canapés, 2 substantials, 1 dessert

CANAPÉS

Heirloom Tomato, Burrata, olive – V, (VE no feta) 

Falafel, hummus, dukha VE

 Truffle Mushroom, parmesan Tarts – V, (VE no parmesan) 

Ceviche, coconut, lime, coriander, chili DF GF 

Karaage Chicken, Japanese Mayo, Sesame Seeds, Nori - GF

 

SUBSTANTIALS

Wagyu mini beef burger, cheese, house pickles, milk buns 

Haloumi burger, rocket, relish, aioli – V 

DESSERT

Salted Chocolate Pistachio Brownie – N 

GOLD SELECTION - 7 canapés, 1 substantial, 1 dessert

CANAPÉS

Heirloom Tomato, Burrata, olive (VE no feta) 

Truffle Mushroom, parmesan Tarts – V, (VE no parmesan) 

Quattro fromage, Arancini V 

Karaage Chicken, Japanese Mayo, Sesame Seeds, Nori – GF Crab,

fennel, limoncello, radish DF

 Coconut Snapper ceviche, coriander, lime, chili – DF – GF 

Chicken san choy bow, nam jim, herb salad GF 

SUBSTANTIALS

BBQ Chicken, smoked tomato tarragon vinaigrette, rocket GF. 

OR

 Braised Lamb shoulder, quinoa, chickpea, pomegranate, mint, feta

& parsley 

DESSERT

Salted Chocolate Pistachio Brownie - N 

PLATINUM SELECTION - 8 canapés, 2 substantials, 1 dessert

CANAPÉS

Heirloom Tomato, Burrata, olive (– V, (VE no feta) 

Truffle Mushroom, parmesan Tarts – V, (VE no parmesan) 

Karaage Chicken, Japanese Mayo, Sesame Seeds, Nori – GF 

BBQ duck boa buns, shallot, hoisin

 Crab, fennel, limoncello, radish DF

Coconut Snapper ceviche, coriander, lime, chili – DF – GF 

Lamb kofta, yogurt mint, dukha salt N

Scallop shells, cauliflower, herb butter crumb

SUBSTANTIALS - CHOOSE 2 

Lobster rolls, crème fraiche, caviar, potato crisps

 Miso Salmon, pickled ginger, sesame, nori, cucumber GF DF

 Tuna poke, avocado, wasabi, sesame, wakame boats GF DF

 BBQ Chicken, smoked tomato tarragon vinaigrette, rocket GF DF

Braised Lamb shoulder, quinoa, chickpea, pomegranate molasses

& parsley DF 

DESSERT

Salted Chocolate Pistachio Brownie – N 

Items are subject to seasonal availability and some menu items may change | Dietary requirements can be catered to, please advise ahead of charter.

df=dairy free

gf=gluten free

v=vegetarian

gfa=gluten free available

va=vegetarian available


