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$69.00
Premium Cocktail Package

Your choice of four hot canapés and five cold canapés and three sweet canapes
from our menu
With a glass of Sparkling on arrival
Finished by A European and Australian Cheese and Fresh Fruit Plate

Antipasto Platters inclusive of cured meats, cheeses, grilled marinated vegetables, grissini
and select dips

Hot Canapes
Fried Polenta with basil and bocconcini
Wild Mushroom and Rosemary Arrancini
Seasonal Variety of Soup Shots
Blue Swimmer Crab Cakes with Lime Aioli
Blistered Pepper and Pancetta Frittata
Half Shell Chilean Scallops with Fig Salsa
Chicken Oyster with Watercress Salad
Chorizo and Cheddar Peeragies

Cold Canapes
Hawksbury River Pacific Oyster Shooters
Roast Tomato and Goats Cheese Tarts
Dill Crusted Bombay Gin cured Tuna
Beef Carpaccio, Rocket and Tapenade Roll
Chive and Potato Blinis with Cured Salmon
Tomato and Basil Bruschetta
Confit Duck Salad with Beetroot dressing

Sweet Canapes
Rosemary and Raisin glazed Fruit Brochettes
Lemon Curd Tarts
Raspberry Dodgy Little Jammers
Native Australian Nougat
Dark Chocolate and Coconut Rum Balls
Fine Chocolate Bon Bons- Assorted Flavours
Mini Pavlovas
Salted Caramels
Home Made Turkish Delight with Pistachios
Mini Vanillia Créme Brulee
Chocolate Dipped Citrus Profitterolls

Extra canapés can be added to this package for a further $5.00
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