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Products / menus are subject to availability.
Price is GST inclusive.

| \ | E | ; / \ ; O RI(I | \ | G Minimum of 10 guests required for this menu.
We will be delighted to arrange suitable

alternatives for guests with dietary

[ BITE-SIZED CANAPES | [ SUBSTANTIAL CANAPES |

ADDITIONAL $10PER ITEM PP

4 PIECE - $28 PP | 6 PIECE - $39 PP | 8 PIECE - $52 PP
Rarebit crumpet bite with mature cheddar and Ortiz anchovy
[HOT] Beef slider with spiced relish and pickle
Mini guo bao with pork belly, hoisin and coriander
Tempura fish slider with lemon tartare and cress

Fried chicken karaage with mustard mayo
Lamb meatball with hummus and tzatziki

Truffled arancini with Grana Padano
Prawn Skewer with Thai sweet dressing
Marinated beef skewer with chimichurri and cucumber

Slow-roasted pork belly with smokey pineapple [ PLATTERS J
Cream of mushroom soup with blue cheese
Turmeric roasted caulifiower with cucumber and mint raita OUR SHARED PLATTERS ARE DESIGNED TO HELP BRING NETWORKING EVENTS TO LIFE.
THESE PLATTERS ARE LARGE AND DESIGNED TO CATER FOR GROUPS OF UP TO 6-8 GUESTS.

PLATTERS ARE A GREAT ADD-ON TO A CANAPE SERVICE.
[COLD]
4 mixed local cheeses | $185

Smoked salmon rillete with avocado cream on rice cracker Quince paste, house compote, dried and poached fruit

Spiced steak tartare with fermented chili sauce
Chicken liver parfait with boysenberry jam on brioche
Roasted grapes with truffle and goat curd on crostini
Natural oyster with shallot cava vinegar
Venison tataki with garlic mayo and pink onion
Market fish ceviche with coconut and coriander

Antipasto | $195
Local cold cuts, pickled, whole grain mustard, chow chow,
seasonal fresh vegetables, mini baguettes, hummus, tzatziki,
baba ganoush, olives, falafel, feta cheese, cucumber,
cherry tomatoes and pita bread

[SWEET] Local NZ premium seafood | Market price
Selection dependent on availability

Chocolate brownie with vanilla chantilly cream
Milk chocolate & raspberry ganache with chocolate sable
Yuzu & lime meringue pie
Caramel slice

Something sweet | $280
Assorted petit fours made by our pastry team









