Gourmet
Canapés

Splendid Menu

A choice of eight items — we provide 1.5 portions of each item.

Vietnamese Rolls with Asian Sauce (V) (GF)

Vegetable Wontons (V)

Vegetable Slice (V) (GF)

Spinach & Feta Triangles (V)

Gourmet Sausage Rolls

Corn & Pea Fritters Aioli (V) (GF)

Tarts with Sundried Tomato & Mascarpone (V)

Caramelised Onion & Feta Tartlets with Toasted Pine Nuts (V)
Chicken, Mango & Cashew Salad in Bamboo Boats (seasonal)

Hokkein Noodles & Vegdetables with Chicken or Beef in Bamboo
Boats

Nagi Goreng served in Bamboo Boats (V)

Thal Lemongrass Wingets

Chicken Puddings (GF)

Chicken Slaw Sliders

Sang Chow Bow on Chinese Spoons

Sweet Potato Rounds with Avocado Mayo & Pistachios (GF) (V)
Asian Style Chicken Cashew Bites with Asian Sauce (GFA)
Sweet Potato Chips with Tomato Relish (V)

Pumpernickel Rounds with Assorted Toppings (V)

Mango Salsa in Shot Glass (Seasonal) (V)

Pork & Chives Wontons with Asian Glaze

Fish in Chips in Bamboo Boats with Lemon

Vietnamese Chicken Salad on Baby Cos

Pappadums with Butter Chicken

Zuchinni & Potato Fritter with Smoked Salmon & Creme
Friache (GF)

Dukka assorted Creamy Cheese Mushroom Volavents (V)
Banh Mi Chicken Mini Burgers

Lemongrass
Catering Creations

$32.00 per person




Deluxe Menu
Gourmet

- A choice of ten items — we provide 1.6 portions of each item
Canapés
Charcoal Tarts with Sundried Tomato & Mascarpone (V)
Mango Salsa in Shot Glass (5) (GE) (V)
Caramelised Onion & Feta Tartlets with Toasted Pine Nuts (V)
Vietnamese Rolls with Asian Sauce (V) (GF)
Chicken, Mango & Cashew Nut Salad in Bamboo Boats
San Choy Bow served on Spoons (GFE)
Gourmet Sausage Rolls
Thai Style Chicken Sausage Rolls
Seasonal Vegetable Slice (GF) (V)
Sesame Panko Crusted Chicken Pleces with Mango Sauce
Chicken Sliders with Slaw
Red Curry Prawn Toasts
Hoisin Chicken Bites
Parsley Shells with Baby Tomatoes, Red Onion & Balsamic
Glaze (V)
Pumpernickel Rounds with Assorted Toppings (V)
Pork, Veal & Pistachio Sausage Rolls
Nasi Goreng served in Bamboo Boats (V)
Pork & Chive Wontons with Asian Glaze served on Chinese
Spoons

Sticky Honey Chicken served on Jasmine Rice in Bamboo
Boats

Corn, Pea & Coriander Fritters with Dipping Sauce (V)
Panko Crumbed Fish Pileces served in a Bamboo Cone
Vegetable Wontons (V)

Chicken Puddings with Chilll Sauce

Honey Soy Chicken Wingets

Chicken Slaw Sliders

Coconut Honey Prawns

Pulled Pork Sliders

Pulled Pork Bao Buns

Vietnamese Prawn & Vermicelll Salad in Bamboo Boat
Vietnamese Chicken Bao Buns

Crumbed Panko Camembert with Truffle Honey

Smoked Salmon Crepe Rolls

Spicy Pulled Beef with Sour Creamm served in a Barmboo Boat
Honey Soy Sriacha Pork in Baby Cos

Chargrilled Prawns with Lime & Chilli

Morocecan Beef Slaw Bao Buns

Chargrilled Prawns With Basil Chimichul

Cucumber rounds with mascarpone and smoked salmon (GFA)
Moroccan Meatballs

Ravioli with homemade tomato relish on Chinese spoons

Lemongrass
Catering Creations

$40.00 per person




Giourmet
Canapés Superior Menu

A choice of twelve items — we provide 1.5 portions of each item.

Sundried Tomato & Mascarpone Tartlets (V)
Caramelised Onion & Feta Tartlets with Toasted Pine Nuts (V)
Vietnamese Rolls with Asian Sauce (V) (GF)

Chicken, Mango & Cashew Salad in Bamboo Boats
Smoked Salmon Crepe Rolls

Coriander, Lime & Chicken Rice Salad in a Bamboo Boat
Cucumber Rounds with Smoked Salmon Mousse

Sticky Prawns with Peanut on Betel Leaves (GFA)

Duck Pancakes with Holsin Sauce

Savoury Sesame Cones with Assorted Toppings

Panko Crumb Camembert with Truffle Honey

San Choy Bow served in Small Rameking (GF)

Chicken Satay in Bamboo Cones

Pork & Chive Wontons with Asian Glaze served on Chinese
Spoons

Honey Coconut, Prawns (GF)

Thai Style Chicken Sausage Rolls

Pork, Veal & Pistachio Sausage Rolls

Gourmet Sausage Rolls

Lemongrass & Coriander Chicken Skewers

Red Curry Prawn Toasts

Garlic Prawns

Slow Cooked Pulled Pork Sliders on Brioche Bun

Panko Crumbed Fish Pieces with Chips served in Bamboo Cones
Nasi Goreng with Bamboo Boats (V)

Sweet Potato & Curry Yoghurt Fritters

Thai Style Chicken Wings with Lemongrass

Zucchini & Haloumi Fritters with Lemon Yoghurt (V)
Caramelised Scallops with Pea Puree

Eye Fillet Wellington Filo Triangles with Red Wine Jus
Spiced Lamb Curry with Apple Slaw in Bamboo Boat

Gua Buo Buns with Sticky Pork, Herbs and Sesame Seeds
Vietnamese Chicken Bao Buns

Lamb Koftas with Mint Yogurt

Spiced Moraccon Beef with Jasmine Rice in Bamboo Boat
Mini Mexican Beef Tortillas with Guacamole

Katifi Prawns

Lemongrass
Catering Creations

$48.00 per person




