
S U B S T A N T I A L  C A N A P É  P L A T E S

SEAFOOD

Beer battered or crumbed market fish & chips, lemon DFp/EFp/NF	 |	 11

Salt & pepper squid, aioli, lemon DF/EFp/NF	 |	 8

Handmade crab wontons, coconut caramel sauce NF	 |	 12

Seafood chowder, crayfish oil DF/EF/NF	 |	 10

MEAT

Free range chicken slider, with house slaw & bang bang sauce NF	 |	 8

Rare roasted 55-day aged sirloin, Yorkshire pudding, horseradish crème NF	 |	 9

Twice cooked pork belly, cashews, pickled ginger mayo, apple syrup GF/DF	 |	 9

Bresaola, house pickled veg, truffled honey, chevre, rye & walnuts EF/NFp	 |	 8

VEGETABLE

Vegetable spring rolls, chilli jam DF/EF/Vegan	 |	 5

Tempura vegetables, soy milk aioli DF/EF/NF/Vegan	 |	 10

Truffled macaroni cheese croquettes NF	 |	 12

Pea risotto, parmesan GF/DFp/EF/NF	 |	 8

MINIMUM OF 4 CHOICES AND MINIMUM ORDER OF 20 PERSONS. 
MENU SELECTIONS SUBJECT TO CHANGE DUE TO AVAILABIL ITY OF PRODUCE. 

PRICES ARE PER PLATE.  ‘SUBSTANTIAL CANAPÉS PLATES’ ARE LARGER THAN CANAPÉS. 
ALL ORDERS FROM THIS MENU MUST BE CONFIRMED AT LEAST 7 DAYS BEFORE YOUR BOOKING. 

DIETARY REQUIREMENTS CATERED FOR, BUT MUST BE ADVISED IN ADVANCE AS WELL AS ON THE DAY
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