
COLD CANAPE’S

a. Willunga olives, homemade dips & fennel salt grissini with crusty bread (V)
b. Oysters from Coffin Bay served with red wine vinegar & shallot 
c. Decadent brie and strawberry on crouton (V)
d. Cucumber boats filled with delicious roasted capsicum and pesto (V)
e. Smoked salmon tartlet
f. Tomato and basil bruschetta (V)
g. Vietnamese cold rolls with dipping sauce (V)
h. Roasted vegetable Frittata (V)
i. Bloody mary oyster shots with tobasco  & worcestershire
j. Pesto chicken with avocado lemon and chili on a herb crouton
k. Duck breast with mango salsa
l. Tuna Carpaccio
m. Prosciutto toasted foccacia  

HOT CANAPE’S

a. Asian marinated chicken wings
b. Ham, smoked cheddar & mustard mini quiche
c. Mediterranean tartlet (V)
d. Delicately seasoned samosa
e. Tender sesame chicken 
f. Chicken or beef satay with peanut dipping sauce
g. Spicy meatballs served with sicicilian dipping sauce
h. The Beachouse salt & pepper squid
i. Szechuan calamari 
j. Mini assorted pizza squares 
k. Crispy fried tarago brie with parmesan crust (V)
l. Prawn parcel with coriander & spring onion
m. Spring rolls (V)

(V) Vegetarian
Some menu items are available subject to season and quality.

SILVER

The perfect culmination 
to your conference, 
seminar or other day 
event. 
Choose two cold 
+ three hot canapé’s. 

GOLD

For a stunning social 
or corporate cocktail 
evening.
Choose four cold + 
four hot canapé’s.

PLATINUM

For an extravagant social 
or corporate cocktail 
event.
Choose two cold + 
six hot + two platinum



PLATINUM CANAPE’S 

a. 	 Selection of sushi
b. 	 Tempura fish Goujons with crispy potato
c. 	 Tom Yum prawn skewers 
d. 	 Asian inspired noodles (V)
e. 	 Chilli Moreton Bay bugs with angel hair pasta
f. 	 Moroccan spiced Atlantic salmon spoons
g. 	 Deluxe Belgium chocolates and truffles (V)
h. 	 Coffin Bay oysters Kilpatrick 
i. 	 50 cent cheeseburgers with caramelised onion & relish
j.	 Crispy fried seafood noodle balls 

(V) Vegetarian
Some menu items are available subject to season and quality. 


