Cocktail Menu

Duck Spring Rolls served with Wasabi Mayo

Lamb kofta w mint Yoghurt Dressing

Pork Vietnamese Rice Paper rolls w Soy Lime dressing
Mushroom Chicken and Gamembert Filo parcels

Stuffed Baby mushrooms with goats cheese olives and dill

Baby lamb chops

Skewered Tortellini server with Pesto sauce
Grab Voul-Au-vonts

Southem style Thai fish cakes

Chicken Souvakia served with Tzatziki Dressing
Lamb SouMakia with Tzatziki Dressing

Italian Meat balls

Prawn twisters

Salmon moose and dill on cucumber

Fresh Salmon dill tart

Mini Angus beef and caramelized onion burgers
Mixed Gourmet sushi
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Gourmet hand made quiche

Fresh oysters

Mooloolaba Fresh peeled prawns

Beef, Goats cheese and caramelized onion tarts
Prosciutto cheese fig on mini ciabatta

Prosciutto wrapped Asparagus w lemon thyme olive oil
Chicken halloumi mint parcels

Honey soy chicken wings

Lemon Thyme Hummus, House Olive Tapenade and
Peppered Feta Cheese in a Tart shell

Grumbed local whiting fillets served with aioli
Tempura prawns severed with Dill mayo

Spinach and ricotta rolls

Three cheese and vege triangles

Vege Samosas

Hand baked grissini wrapped with Parma ham

Selection of 6 $23.50 per person + gst

Selection of 8 $26.50 per person + gst
Selection of 10 $29.50 per person + gst
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