Canape List

V = Vegetarian, VG = Vegan, GF = Gluten Free - Available On Request

Vegetable

» House Made Dips w/ Toasted Turkish Bread (VG) - $3.00

+ Roasted Chat Potatoes w/ Rosemary, Garlic, Olive Qil, Sea Salt & Aioli (GF, VG) - $2.50
« Mini Quiche. A Mix of Loraine and Spinach & Feta (V) - $2.80

» Garden Vegetable Kofta w/Moroccan Spiced Hummus (VG) - $3.40

» Spanakopita w/ Ricotta, Fetta & Spinach (V) - $3.20

» Cocktail Nori Roll w/ Soy Sauce. Teriyaki Chicken, Tuna, Salmon, Vegetable (GF, V) - $2.00
* Vegetable Samosas w/ Tomato Chutney (VG) - $2.80

* Pea, Mint & Fetta Arancini Rolled in Polenta w/ Aioli (GF, V) - $3.00

* Mini Gourmet Korma Curry Vegetable Pies w/ Tomato Relish (V) - $3.50

» Stuffed Crumbed Mushrooms w/ Fetta, Spanish Onion & Herbs (V) - $3.40

+ Mini Vegetable Spring Roll w/ Sweet Chilli Sauce (VG) - $1.50

» Chickpea Pakoras w/ Spinach, Red Onion & Potato (VG) - $3.40

» Vegan Slider: Chickpea, Caramelised Onion, Beetroot Relish & Cos (VG) - $4.00

» Pot Sticker Dumplings: Bamboo Shoots, Shitake Mushroom & Ginger (VG) - $3.60

s Crispy Polenta Chips w/ Shitake Mushroom, Caramelised Onion & Thyme (VG) - $3.40
o Cumin Spiced Falafel w/ Tzatziki (VG) - $3.00

Seafood

e Kataifi Prawn Skewers w/ Ginger Glaze - $4.00
* Scallop, Prawn & Ginger Wonton w/ Ponzu Dipper - $3.50

Meat

» Satay Beef Kebab w/ Satay Dipping Sauce (GF) - $3.50

* Honey, Soy & Lemongrass Chicken Kebab w/ Honey Soy Dipping Sauce (GF) - $3.00
¢ Peri Peri Chicken Slider w/ Cheese, Caramelised Onion, Cucumber & Tomato Salsa - $5.00
» Angus Beef Slider w/ Tomato, Cheese, Lettuce & Tomato Relish - $5.00

e Moroccan Spiced Beef Ball w/ Sweet Chilli Sauce (GF) - $3.00

* Naan Bread Dipper w/ Tandoori Chicken, Yoghurt & Coriander - $3.40

e Mini Gourmet Moroccan Lamb Pies w/ Tomato Relish - $3.50

e Lamb Kofta w/ Preserved Lemon Yoghurt (GF) - $3.50

» Sambusek Pastries Filled w/ Spicy Lamb & Sweet Potato - $3.50

e Tikka Chicken Skewer w/ Cucumber Raita (GF) - $3.90

* Moroccan Chicken Sausage Roll w/ Tomato Relish - $3.90

+ Middle Eastern Chicken Kofta w/ Cumin & Ginger Yoghurt Dip - $3.50

* Mini Hot Dog w/ Mustard & Tomato Sauce - $3.50

Cocktail Dinner Boxes

» Ras el Hanout Lamb w/ Rice - $15.50

e Marrakech Fish (Trevally) w/ Homemade Chips & Tartare Sauce - $13.50

» BBQ Salmon Filet Served w/ Mediterranean Vegetable & Rocket Salad (GF) - $15.50

» Roasted Moroccan Chicken w/ Chickpeas, Rocket & Semi-Dried Tomatoes (GF) - $13.50

+ Mediterranean Vegetable & Rocket Salad w/ Olive Qil & Lemon Dressing (GF, VG) - $11.50
s Chickpea & Pumpkin Tagine w/ Coriander, Apricot & Pine Nut Couscous (VG) - $13.50

Note - Our menus are seasonal. Please check closer to your event date for up to date menus and pricing
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Platters

Fruit Platter. Watermelon, Pineapple, Grapes Berries & Honeydew (serves 30-40) - $75
Cheese Platter. Assorted Cheeses, Grapes, Strawberries, Nuts, Dried Fruit, Quince Paste
and Crackers (serves 20-30) - $90

Epic Grazing Platter. Assorted Cheeses, Cured Meats, Dips, Antipasto, Dried-Fruits, Nuts,
Crackers (serves approx 25) - $150

Moroccan Grazing Table. Assorted Cheeses, Cured Meats, Dips, Antipasto, Dried-Fruits,
Nuts, Crackers (serves approx 50) - $300

Desert Canapes

Spiced Chocolate Mousse Tart Topped w/ Persian Fairy Floss - $3.80
Salted Caramel Tarts w/ Caramelised Popcorn - $3.80

White Chocolate, Wattle Seed & Strawberry Pavlova - $3.80

Assorted Cake Pops - $3.80

Turkish Yoghurt & Pistachio Cakes - $3.80

Turkish Delight w/ Persian Fairy Floss - $2.00

Cinnamon, Honey & Cashew Baklava - $3.00

Macaroons. Assorted Flavours (minimum order 30) - $3.50

Mini Cupcakes (minimum order 24) - $3.80

Lolly Buffet. 6 to 8 of your Lolly Favourites (minimum order 30) - $5.00

Birthday / Celebration Cakes

Round Cakes: 23cm, 28cm, 30cm - $88, $105, $120
Square Cakes: 25cm, 30cm, 36cm - $115, $140, $185

Flavours Include:
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Baked Apple, Almond & Cinnamon

Baked Raspberry Cheesecake

Chocolate Gateau

Flourless Chocolate Cake w/ Ganache & Strawberries (GF)
Flourless Orange & Poppyseed Cake (GF)

Hummingbird

Layered Spiced Carrot Cake w/ Mascarpone Frosting
Lemon Polenta (GF)

Red Velvet Cake

Baked Cheesecake w/ Chocolate & Toasted Marshmallow
Sour Cherry & Rum Black Forest

Spiced Carrot Cake w/ Cream Cheese Frosting

Tiramisu

Upsidedown Caramelised Apple & Cinnamon Cake
Yoghurt Pistachio Cake w/ Orange Mascarpone

Zesty Lemon Yoghurt Cake w/ Cointreau Lemon Glaze

Note - Our menus are seasonal. Please check closer to your event date for up to date menus and pricing



