
CANAPE & MINI BUFFET MENU

Mediterranean Fish Bake (DF,GF,SF)  
Grilled fish fillets with tomatoes & Kalamata black olives

Murgh Makhni (GF,N)  
Tender chicken fillets simmered in classic butter chicken sauce

Orecchiette Pasta Basilico (N,V)
Ear-shaped pasta with rocket & tomato in basil pesto sauce

MINI BUFFET

Dietary & Allergen Information:
Vegetarian (V) | Vegan (VE) | Gluten Free (GF) | Dairy Free (DF) | Contains Nuts (N) | Seafood (SF)

*Indicative menu only. Menu may be subject to minor changes.

Requests for dietary substitutions and modifications of menus will be politely declined, as our kitchen is not allergen free.
We cannot guarantee that certain products or ingredients will not be in our food, and we explicitly accept no liability in this regard.

Root Vegetable Roast (DF,GF,VE)
Medley of roasted seasonal root vegetables with Italian herbs

Oriental Vegetable Fried Rice (DF,GF, VE)
Fried jasmine rice, diced vegetables & edamame beans

 Bread Rolls & Butter

Hot Dishes

Vegetables & Sides

Huon Valley smoked salmon tartlets (D,SF,G)
Salt & pepper baby squid with wasabi mayo & lime (SF,G)

Gourmet beef ragout pies with red wine jus (D,N,G)
Crispy chicken brioche sliders with onion chilli jam & aged cheddar (D,G)

Korean BBQ chicken drumettes with sesame (D,N,G,A)
Poached chicken, chives & pinenuts tartlet (D,N,G)
Vietnamese rice paper rolls & sweet chilli sauce (V)

Thai beef salad on cucumber slices (GF)
Cranberry & pomegranate bruschetta (G,VE)

Delhi street chaat – smashed samosa, tamarind chutney & chickpea salsa (D,G,V)
Crispy Tokyo tofu with cashews & shichimi powder (V)

Mushroom arancini with parmesan, basil & tomato sugo (D,G,V)
Spinach & feta cheese spanakopita pockets (D,G,V)

Szechuan pork dumpling spoons with black vinegar & red chilli (D,G)

GOLD CANAPES
Please choose 6 items


