+++Cocktail Sty[e Menu Suggesu’ons .......
# 1S for Gluten ﬁee
SHARIN( g PLATE w’ntage cheddar, Vienna bread, assorted dijas

Olives, and crisy ﬂat bread

$5.80 }:ﬁ

(jmzing Table a wm’ety of cheeses, meats, olives, crackers, breads,
c[i]os

And other seasonal gooc[ies $13. 90}96
Hot

Shot g[asses @( rich tomato soup # $2.20
Salt and pepper scluiof with chilli coriander sauce # $2.90
Risotto cakes with semi dried tomato salsa # $2.20
Syinacﬁ and ricotta triangﬁes $1.90
Corn and sweet _potato fn’tters with tomato jam $1.80

Parmesan crusted Jooﬁmm with pesto artichoke and roasted tomato salsa# $1.50
‘Mini ?my’aﬁi samosas with cucumber yogﬁurt $2.80
Tandoori Eing prawns served on a }aa}o}aac{um with cucumber yogﬁm’t #$3.90
Sea scaf@o with ginger and chilli salt and fresﬁ [ime juice # $4.30

CKing prawns marinated in tarragon and burnt butter jus #$5.60



Shot g[asses cf tom yum Thai SOUp with a Eing prawn # $4.90
Chicken satay on a bamboo skewer with peanut coulis # $3.50
Tandoori chicken skewers with cucumber yogﬁurt # $3.90
Lamb cutlet marinated with rosemary and semi dried tomato # $6.50
Mini gourmet lamb Eurgers with minted yogﬁurt and cucumber $4.60
(@Lai[’ breast and jum’}oer on a skewer with cracked pepper #$6.20

CKing prawns mea}oeof n pastry and ﬁied with a ginger aioli drizzle $5.60

Cold

‘Mini seafooc[ cocktail served in a shot g[ass with Tabasco lemon #  $4.80
Pulled ]oorE and g[azed’ a]ajofe tarts $3.20
Vermicelli rice paper rolls with fresﬁ vegemﬁfes $2.50 with prawns  #$3.90
Sjaicec{ pear j)rosciutto and camembert on an Asian spoon #$2.90
Thai Eeef and cm’s]o noodle with snow peas and sweet mirin $3.20
Salmon tartare with friec{ capers and lemon salt on an asian spoon #$3.90
Marinated hoi sing chicken with jafum sauce in a cucumber cup #$2.70

Mini waﬁ[e cones fiﬂécf with smoked salmon feta cheese and cashew nut pesto

$4.90



‘Rare roast Beef on a herb crostini with horseradish cream
Mini tart cases ﬁ[fec[ with ginger and lime marinated chicken
Yellow ﬁn Tuna crusted in ﬁaﬁr [ime and cracked pepper
Sweet roast duck tart in a ﬁne pastry case with roast pepper
Smoked salmon and dill ricotta on Melba toast

Tomato olive pesto and ricotta bruschetta

(.POT'é Eeﬁy in}o(um sauce 561"\/66[071 a C?’iS}? wonton

Below are all substantials

$2.90

$3.80

#$3.90

$3.90

$1.90

$2.50

$3.80

%myura wﬁi’a’ng ﬁ[fet with thick cut cﬁiJos with aioli and lemon

served in a bamboo boat

$5.40

‘T’emyum vegemﬁfes with Eetcﬁu}o manis served in a bamboo boat #

$4.40

MOC[&B 60)(65

With rice
Thai green chicken curry #
Butter chicken #

CBeg( vindaloo #

all $6.50



Lamb G{ogcm josﬁ #

Noodles

Pad Thai #

Hokien (oyster or teriyaki sauce)
Vermicelli (Singapore noodle) #

Vegemrian or chicken

$4.90

%eef lamb or prawns
$5.90

Bowl Food

Wild mushroom and goats cheese risotto #
$4.90

Chicken pine nut and roast Joumpﬁin risotto i
$4.90

Slow cooked ageof “Angus Eeef in a red win jus with mashed _potato

$5.20

Thai Eeef salad with g[ass noodles and roasted cashews #

$5.20



Our minimum spem[ per head is $25 this includes the cﬁef nayﬁins all eau’ng

utensils

le you want to add dessert our mini Eou'a’que selection 1is $12'80}9ﬁ on top of

yom’ S GWOMT'y

le you want a gmzing table you will need to spemf more than $24jaﬁ as this is

[ike an entree so you will then need a main.

You wdf 66 recluireofto ﬁcwe at [66151' one OJCOHT stcﬁto sewefoodsee extras

sﬁeet

‘J'ﬁere isa 13% SMTCHCH’gefOT Sum[ays cmcfzo%for]ouﬁfic ﬁoficfays to cover

wage cost

We [ovefoocfso weée COOE cmc[we [OVQ}O(ZO}?&Z SO WE SETVE..cuuieeerrureerruuroeiruunsesrunnosssunnes




