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Cocktail Canapé Menu 

Cold Canapés  
 

 

Cold Seafood Savouries 

 
Mini frittata  with salmon and dill  OR tomato, fetta and olive   

Rock oyster  with Japanese mirin and soy  

Mini croissants  f il led with gravlax salmon and chive cream cheese  

Fresh king prawns  served with a dill  and lime aiol i  

Seafood tartlet  with prawn, rocket and cashew pesto  

Smoked salmon tartlet  with dill  and aioli  

Corn frittata  topped with smoked salmon and chive 
  

 

Cold Favourites 

 

Seared blue-fin tuna  on flaky pastry with a wasabi mayonnaise  

Cocktail  sushi assortment of chicken, tuna, smoked salmon,  teriyaki f ish with 

soy and wasabi  

Mini tartlets  roasted pumpkin and spinach OR semi-dried tomato, goats’  

cheese and prosciutto di parma with mustard seed and onion 

Figs  with peppered mascarpone and prosciutto  

Tandoori baked chicken  in  lavash bread with a cucumber riata 

Peppered mascarpone  with prosciutto on figs  

Rare beef and roast capsicum roulade  with rocket and cashew pesto 

Blue cheese and pear  wrapped in prosciutto 
 

 

Cold Vegetarian Savouries 

 

Turkish bread  with char grilled vegetables,  cheese,  hummus and rocket   

Cocktail  Muffin  savoury herb, sundried tomato with cheese and zucchini  

Rice paper rolls  with Asian greens,  sweet chilli  dipping sauce, soy and wasabi 

Cocktail  bruschetta  with wood fired ciabatta bread  

Cocktail  olive  with feta on wood fired ciabatta bread  
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Hot Canapés  
 

 

Hot Seafood Savouries 

 

Thai fish cakes  served with sweet chilli  sauce  

Salt and pepper squid  with fresh lemon wedge and aiol i    

Oysters’ kilpatrick  pacific oysters grilled with bacon and Worcestershire 

sauce  

Prawn and oyster tempura  in a light crispy batter with Japanese ponzu sauce     
 

 

Hot Favourites 

 

Lamb skewers  with tahini  and yoghurt dressing  

Mini golden pastries  chicken and leek OR beef and caramelised onion OR 

lentil  and curried vegetables  

Soup of the day  shot served with a crisp bread st ick    

Chicken drumettes  marinated in honey and soy  

Grilled Malaysian sweet soy chicken OR fish wrapped in banana leaves  

Thai chicken satay  with homemade peanut dipping sauce   

Petite quiches  salmon and dill  OR roasted vegetable and herb OR mushroom 

and smoked cured ham    

Pizzet  with chorizo sausage and mozzarella  

Sausage pastry wraps  with basil  and sun dried tomato OR Moroccan chicken 

with lemon and mint 

Crisp prosciutto  on parmesan polenta  

Mini samosa’s  with homemade minted yoghurt dressing  

Mini cocktail  cheese burgers  with pickles and tasty tomato chutney  
 

 

Hot Vegetarian Savouries 

 

Spring rolls with minted yoghurt dressing  

Pizzet  with goats’  cheese,  basil  and roasted tomato  

Cocktail  falafel  with creamy chick pea dressing  

Risotto balls  with creamy blue cheese and herb mushroom   


