Bruschettas & Blinis

$2.50

(Minimum 12 per option, please specify what base you are wanting)
-

Beetroot hummus, goats cheese and rocket (V)
Brie, prosciutto and cranberry compote
Cold smoked salmon with a herbed crème fraiche
Cream cheese, fresh cherry tomatoes and basil pesto (V)
Hot smoked salmon with a herbed cream cheese
Pesto, bocconcini and cherry tomato with a balsamic drizzle (V) (minimum 15)
Smashed avocado with lime and fresh cherry tomatoes (V) (seasonal)
Smashed avocado, slow roasted cherry tomatoes and crumbed feta (V) (seasonal)
Whipped feta with slow roasted tomatoes and basil (V)

Antipasto Skewers

$3.0

(Minimum 15 per option)
-

“Caprese”, cherry tomato, basil and bocconcini with a balsamic glaze drizzle
Prosciutto, cherry tomato, basil and bocconcini
Salami, sundried tomato, green olive and bocconcini

Savouries

$2.50-3.00

(Minimum 12 per option)
-

Caramelised onion and feta open tart (V)
Cherry tomato, caramelised onion and feta quiche (V)
Free range ham, caramelised onion and cheddar quiche
Moroccan lamb and feta puffs ($3)
Pork, apple and sage sausage rolls
Potato top mince pies ($3)
Roasted pumpkin, caramelised onion and blue cheese quiche (V)
Spinach, ricotta and feta puffs (V)

Cold

$2.50

(Minimum 12 per option)
-

Chicken Caesar salad wonton cups (minimum 15)
Thai chicken salad wonton cups (minimum 15)
Chicken mayo with celery and spring onion and rocket club sandwiches
Curried chicken with mango chutney and rocket club sandwiches
Egg, lettuce and tomato club sandwiches (V)
Ham, egg and lettuce club sandwiches

Sliders

$5

(Minimum 15 per option)
-

Beef pattie, double cheddar cheese, tomato relish and pickles
Chicken mayo with celery and spring onion, avocado slices and rocket
Crispy bacon, egg, tomato relish and baby spinach
Falafel with hummus, roasted pumpkin, feta and baby spinach (V)
Mexican pulled pork with chipotle mayo slaw

Bamboo Boat Salads

$6

(Minimum 15 per option)
-

Medley of fresh tomatoes, torn mozzarella and basil (V)
Moroccan roasted vegetables with Israeli couscous, baby spinach and crumbled
feta (V)
Roasted eggplant topped with a couscous, cherry tomato and herbed salad, with a
dollop of Greek yogurt (V)

Grazing Platters
These are a great way to feed a number of people. We can cater to your budget but you
are usually looking at around $10-15 a head depending on your choices/numbers.
We offer a beautiful range of items such as:
Cured meats, selection of New Zealand cheeses, homemade dips, crackers, fresh artisan
bread by Wild Wheat, vegetable sticks, homemade dry roasted nuts, olives and sundried
tomatoes, vegetable sticks etc.

