O li\/c I’"S on Jamcs Strect

Canapés & Finger Food

All Platters are served with dishes of chefs marinated Olives & Dipping sauces.
Each Platter will serve between 6 and 10 people depending on whether
a light bite or substantial serve is required.

Platters are $95 each and will include a selection of items from the list below.

Turkish bread with chef’s selection of home-made dips. (v)
Honey & wholegrain mustard cocktail sausages.

Spicy chicken wings.

Samosa’s & spring rolls. (v)

Tomato, mozzarella & basil croustini. (v)

Cajun potato wedges with sour cream & sweet chili sauce. (v)
Tempura mushrooms with a sweet chili mayo. (v)

Mince beef party pies.

Pork and herb sausage rolls.

Smoked salmon, cream cheese and chive tartlets.

Chicken satay sticks with peanut dipping sauce.

Salt & pepper calamari.

Smoked chicken & spring onion croustini.

Chicken liver pate & red onion on croute.

Tuna, caper & créme fraiche tartlet.

Mini bacon & shallot quiche.

Thai fish cakes with a chili, soy dipping sauce.

Selection of wood fired pizzas. (Vegetarian choice optional)
Coconut tempura prawns with sweet chili & coriander aioli.
Oysters — natural with fresh lemon or “bloody mary” oyster Shots.
Sesame prawn toast.

Char-grilled chorizo with feta and baby spinach.

Wood roasted vegetable & Swiss cheese frittata. (v)
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