
Canapes 2020



Garden

•	 Wild mushroom pate, trufe oil, crostini

•	 Zucchini, asparagus, seasoned rice

•	 Deep fried tofu, Japanese picked vegies & black 
sesame

•	 Vegetable & Shitake spring rolls

•	 Sea Salt roasted chats, eld mushrooms & oregano

	 6 items per head	 - $24 per guest 
	 8 items per head	 - $32 per guest 
	 10 items per head	 - $40 per guest 
	 12 items per head	 - $48 per guest 
	 15 items per head	 - $60 per guest

Land

•	 Peppered lamb llet crostini, mushroom trufe pate

•	 Twice cooked suckling pig and green mango salad

•	 Sliced rump, betel leaf, green mango, chili jam

•	 Lamb mint and molten mozzarella koftas, tzatziki

Sea

•	 Rare seared tuna, wasabi mayo, watercress mini bun

•	 Beetroot & vodka cured salmon, horseradish 
mascarpone blini

•	 King fish ceviche, fresh coconut, lemon oil, lime 
pomegranate seeds

•	 Prawn yak tori, yuzu mayo



Air
•	 Roasted duck and pickled mango rice paper rolls

•	 Chicken, baby spinach, trufed pecorino 
pillow sandwiches

•	 Crispy Schutzian chicken bao, hoisin, pickled 
vegetables, spring onions and peanuts

•	 Peking duck pancakes, cucumber, spring onions 
and hoisin

•	 Yakatori chicken, ginger soy glaze, sesame


