
 
  

 

cold canapes 

boomer bay oysters, ponzu, finger lime dressing $5 – DF,GF,NF 

heirloom cherry tomato salad, burrata, red wine vinaigrette, tart $4 – NF, Veg 

salmon gravlax, horseradish, beetroot puree $4.5 – GF, NF 

beef tataki, sake, mirin, soy, wakame soft herb salad, tapioca crisp $4.5 – GF,NF 

chicken terrine, sourdough, spiced apple, pear chutney $4.5  

melon wrapped prosciutto, mint, burrata $4 – DF, 

 

hot canapes 

mac and cheese croquets, tomato relish $3.5 - NF 

shredded pork and fennel sausage roll, spicy tomato sauce $4  

red onion, blue cheese tart, vincotto $3.5 – Veg, NF, 

garlic butter basted scallops, prosciutto crumb $5 – NF, GF 

boomer bay oyster, kilpatrick $5 – GF, NF, DF 

mini cheeseburger, ketchup, mustard, pickle $4.5 – NF 

 

dessert canapes 

chocolate filled doughnuts, raspberry coulis $4 - NF 

lemon sorbet spoon, finger lime $3 – NF 

chocolate brownie, caramel milk sauce $3 

 

We recommend 8 bites per person for a two-hour function 


