
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.

HARBOUR CANAPÉ MENU

Huon Valley smoked salmon tartlets (SF)
Panko calamari with wasabi mayo (DF,SF)

Beef ragout pies
Korean BBQ chicken drumettes

Thai beef salad on cucumber (GF,DF)
Tomato bruschetta on ciabatta (VG)

Crispy tofu bites (DF,V)
Mushroom arancini (V)

Spinach and feta spanakopita (V)
Italian meatballs in Napoli sauce (GF)

Lamb souvlaki skewers with tzatziki (GF)
Chicken satay skewers with peanut sauce (GF)

Prawn and chorizo skewers (GF)
Vegetable and tofu spring rolls with sweet chilli sauce (VG)

Mushroom and leek vol au vents (V)
Wagyu brisket sliders with slaw

Roma tomato and avocado tartlets (V)
Punjabi samosas with tamarind chutney (V)
Halloumi sliders with pesto and tomato (V)
Steamed prawn gyoza with ponzu (GF, DF)

HARBOUR CANAPÉS
Please choose 6 items

Crispy chicken brioche sliders with onion chilli jam and aged cheddar
Szechuan pork dumpling spoons with black vinegar and red chilli
Beetroot ricotta ravioli with basil pesto, rocket and pine nuts (V)

Awadhi chicken biriyani with minted yoghurt (GF,N)
Wagyu sliders with gruyere cheese and pickled red onions

Delhi fusion chaat – smashed samosas, yoghurt, tamarind and chickpea salsa (V)

SUBSTANTIAL CANAPÉS
Please choose 3 items


