
T I N Y  T O A S T  C R O S T I N I S

Our tiny toast crostinis are just the perfect 2 – 3  bite sized moreish morsels, presented with a fancy pick for
easy eating and served with a touch of froo-froo. 

$3.80 each - Minimum 12 per topping 

Tiny Toasts Menu:
# Proscuito rosette, creamy Blue cheese smear, pear shards and a splatter of deep red vincotto atop baby wild

rocket
# Rosemarie roasted table grapes, generous splodge of creamy honeyed goats cheese topped with a sprinkle of

honey roasted pecan splinters (v)
# Little ruffles of Free Range oven roasted turkey Breast, a dab of caramelized cranberry relish, and a teeny

slice of triple cream Brie and topped with a vivid fresh fig slice
# Torn buffalo mozzarella, oven roasted cherry toms, pink onion circle set atop our resplendent pesto verde (v)

# Eggs Benny ! free range egg slices, seasoned avo, Bellarine smoked salmon rosettes, trickled with our
gorgeous pink hollandaise

# Muffaletta!  Roast capsicum and semi sundried tomato blushing Red pesto, olive salad, salami and
mortadella shreds, baby wild rocket with a round of provolone cheese

CANAPE BOXES
DROPPED OFF - SERVED COLD



R A I N B O W  C A N A P E  B U N S

Assorted mini multi coloured cute canape buns, These beautiful canape buns are so popular and visually
pleasing, using only natural colourings  and delicious fillings.

$3.50 each minimum 12 of each flavour

Rainbow Baby Bun Menu
# Creamy lemon and chive mayo, poached free range chicken and lettuce

# Smoked trout, pickled cucumber and whipped herbed cream cheese
# Japanese smashed egg! with kewpie, a little Dijon a little onion and a little lettuce
# Middle eastern falafel with pickled pink turnip, creamy tahini sauce and tabouli 

M I N I   G O U R M E T  Q U I C H E S 
A variety of contemporary flavours -curried chicken and pumpkin - porcini mushroom with duck breast –

oven roasted tomato, pine nuts and pesto.
$3.00 Each - Minimum 12

S M O K E D  S A L M O N  P O T A T O  R O S T I

Smoked salmon atop a potato rosti with Dill and baby caper berry crème fraiche.
The beautiful tangy dill crème fraiche is the perfect accompaniment for the crispy potato rosti and helps to

soften the rosti just enough to be gentle on your guests palette while still maintaining the crunchy wafer like
rosti characteristics.   

Box of 12 $36
Box of 30 $90
Box of  60 $180



A M U S E  G U E U L E  -  A P P E T I S E R  S H O T S

French LOVE serving "Amuse Gueule" (appetisers) in shot glasses! 
These are Our fanciable versions All served with little forks

Minimum of 12 per variety
$3.50 each  

Menu 
# Retro pink firecracker prawn cocktail shots! GF

Gorgeous little shots brimming w/ Aussie prawns, a retro pink Marie rose cocktail sauce with a tiny
hint of crushed pink peppercorns a top a chiffonade of butter lettuce with a dehydrated lemon slice

# Opulent beet pearls and goats cheese shots !
layered mix of meradith goats cheese, baby rocket and candied walnuts topped with beaming beetroot

flavour pearls pearls GF V
# Pekin duck breast glass noodle salad shots!

Cute, crispy, crunchy, sweet and juicy – this stunning salad has flavour and flair, with fresh Asian herbs, juicy
pekinduck slices and crispy wonton croutons.

# Caesar salad shots! GF
So adorable are these little shots, crispy free range bacon shards, the tiniest quail egg, parmesan

Grissini Twiglet, baby cos chiffonade and drizzled in a silklike dressing



B A B Y  C H O U X  P U F F S  ( 2  P E R  S E R V E )  

 Minimum of 6 per variety 
$4.00 per serve of 2, minimum 12 serves (24 pieces). 

Menu:
# Baby Choux puffs with rare roast beef -  Tender rare roasted beef, velvety horseradish crème fraiche, micro

herbs, Need we say more !!
# Baby Choux vego puffs -  Baby Choux puffs with cream cheese, garden herbs and our blushing red pesto.

S T U N N I N G  C O L O U R F U L  L I T T L E  C A N A P E  T A R T S  

 Minimum of  12 per variety 
$3.00 each, minimum 12. . 

Menu:
# ‘Spicy- ish’ Avocado cream, procuito, goats cheese and baby wild rocket
# Hot Smoked Salmon mousse topped with flying fish roe and micro herbs

# Tuna with goats cheese crème fraiche and ratattoullie niçoise
# Piquant salsa with guacamole, sour cream tortilla crumbs and chilli hair



M I N I M U M  O F  2 0 ( E A C H  D I S H )  

# Mushroom mini pancake, topped w/ thyme infused crème fraiche mousse, 
red peppersAnd micro herbs $3.00 V 

# Savoury edible multicoloured Baby Cones _ Vietnamese chicken salad, crispy shallots $3.50 
# Coconut Poached Chicken, Baked mini nann bread , Laksa Mayonnaise with micro herbs - $3 

# Freshly shucked oysters natural or with French shallot vinaigrette $3.00 GF  
# Mini sweet corn fritters made with shallots & coriander topped w/avocado salsa $2.50 GF V 

# Savoury Jammy Dodger -Peppered Cream Cheese & Red Onion Jam Sandwiched 
between Pastry Disks $2.3. V 

# Pekin duck pancakes with green onion, cucumber and hoisin $ 3.80 
# Mini poppadom, free range chicken & kaffir lime salad, crushed peanuts & tiny herbs $2.80 GF

 

C H A R C U T E R I E   C O N E S

a fun and practical option. ... Each charcuterie cone comes with assorted
cheese, charcuterie, fruits, berries, edible flowers or herb garnish and a skewer with antipasto.

$10.00 each - Minimum 10

P L O U G H M A N S   C O N E S

a fun and practical option. ... Each Ploughman cone comes with assorted
Cheddar Cheese, Pork Pie, Branston Pickels, Girkins, Pickled Onion, Brie, Cruidites.

and a boiled egg
$10.00 each - Minimum 10


