
 
                            as at January 2010 

Canapés Menu 
 

Minimum 40 items per selection required (ex desserts). Minimum ‘total’ order $250 
Price does not include wait service. Recommend 1:50 guests, Min 3 hr shift required. 

Price does not include Carrington room hire or off site catering set up and delivery. 
 

Cold Canapés  $2.50 per item 
 Savoury herb pikelets with smoked salmon and citrus cream 
 Crispy baguettes with roast beef and seeded mustard cream 
 Baguette with smoked chicken, feta and pesto 
 Antipasto platter (V) 
 Cheese and Nibbly platter (V) 
 Mezze Platters – warm toasted Turkish bread with a selection of dips (V) 
 Pastry tartlets with avocado mousse and tomato salsa (V) 
 Sushi Platters ($120 / platter, 60 items, 5 days notice required) 

 

Hot Canapés  $2.50 per item 
 Beef Wonton triangles w sweet chilli and plum sauce 
 Greek Style Meatballs w Tzatziki Sauce 
 Crumbed crispy chicken strips with honey soy dipping sauce (2 pp) 
 Mini spring rolls with plum sauce (4 pp) 
 Assorted mini quiches 
 Torpedo prawns with sweet chilli and plum sauce 
 Spinach and Ricotta triangles (V) (2pp) 
 Gourmet Cocktail Pies – egs Chicken & Leek, Spring Lamb, Beef Burgundy & More. 

 

Gourmet Selection $3.50 per item unless otherwise individually priced. 
 Vietnamese Rice paper rolls filled w BBQ chicken and Asian Salad. 
 Salt & Pepper Squid w lime aoli 
 Home made sausage rolls with a selection of sauces (3 pp) 
 Chicken, basil and feta tartlets 
 Lime and Ginger Chicken Skewers. 
 Crispy Pork and Prawn Dumplings. 
 Sweet chilli and coriander king prawns 
 Herbed lamb cutlets with a roasted tomato and capsicum relish $4.50 pp 
 Honey soy marinated beef skewers 
 Prawn and scallop seafood skewers with a zesty citrus marinade 
 Zucchini and feta fritters with a garlic yogurt dipping sauce (V) 
 Caramelised onion tartlets with goats cheese and thyme (V) 

 

Sweet Options $2.50 per item 
 Profiteroles – filled w custard & covered w spun chocolate 
 Chocolate Truffles and Gourmet Individual serve Belgian Chocolates. 
 Gourmet Slices Chocolate Fudge, Chocolate Brownie, Almond and Coconut, Caramel, 

Chocolate Caramel 
 Home made Scones w jam and cream 
 Jam and Cream Roll 
 Fruit and Walnut Loaf 
 Sweet Danishes 
 Home Made Biscuits – Anzac, Chocolate Chip, Chocolate. 
 Muffins – Choc, Caramel, Orange and Poppy Seed, Blue Berry 
 Mini Cupcakes ($40 / platter, 20 cupcakes) 
 Baked Tartlets, Passionfruit Brulee, Blackberry and Raspberry, $4 each, Min 20. 

 
(V) = Vegetarian options 

 


