
inspired food & drink 

 

COCKTAIL MENU 
 
 
STANDARD CANAPÉ & SNACK PACKAGE 
 
6 canapés         $ 29.00 per person 
8 canapés         $ 33.00 per person 
12 canapés         $ 39.00 per person 
 
COLD CANAPÉS 
 
Asian BBQ duck mini pancakes 
California rolls with vegetable & tuna 
Grilled eggplant salad spoons with parsley oil 
Marinated scallop with miso broth & mirin sauce  
Prosciutto grissini 
Smoked salmon & spinach tortilla rolls 
Tarago river goat cheese on black rye 
Tasmanian smoked trout tartar & minted tzatziki 
Turkish crisps with walnut chicken 
Vegetarian maki rolls 
 
HOT CANAPÉS 

 
Bocconcini tart 
Calamari rings with lemon aioli 
Chorizo with sweet chilli 
Crispy chicken Sui Mai 
Empanadas with salsa & guacamole 
Malay style satay with peanut sauce 
Mini beef Wellington 
Mini seafood filo tarts 
Sesame chicken with sweet chilli sauce 
Vegetable tempura 



inspired food & drink 

 

 

EXECUTIVE CANAPÉ & SNACK PACKAGE 
 

6 canapés         $ 36.00 per person 
8 canapés         $ 45.00 per person 
12 canapés         $ 53.00 per person 
 
COLD CANAPÉS 
California rolls with vegetables and tuna 
Chicken liver parfait with mushroom & port 
Chinese style rice paper egg roll with prawn & pork 
Chinese style rice paper egg roll with vegetable  
Marinated artichoke wrapped in Parma ham 
Mini Thai beef salads 
Oysters naturel or with tomato water 
Rabbit & baby leek terrine with herbed flat bread 
Rare roast kangaroo with marinated shitake mushrooms 
Roast vegetable cornets in spiced salt 
Roast vegetable vol au vent 
Salmon & tuna Nigiri  
Shrimp & cherry tomato skewers 
Slow roasted tomatoes with goat cheese & Mavrodafne reduction 
Truffled potato foam with trout & trout roe  
Tuna& king fish sashimi 
Vietnamese rice paper roll with prawn 
Vietnamese rice paper roll with vegetable 
 
HOT CANAPÉS 
BBQ duck straws with plum sauce 
BBQ pork puff 
Crusted lamb chops with pistachios 
New age Dim sum steamers  
Oysters Kilpatrick  
Peking duck spring roll 
Seared foie gras on walnut crumble 
Seared scallops in green onion vinaigrette 
Shrimp tempura with wasabi  
Spiced lamb kofta 
Sugar cane prawn 
Tandoori chicken spring roll 
Teriyaki Wagyu beef skewers 
Thai chicken spring roll 
Veal fillet with asparagus & mushrooms 



inspired food & drink 

 

 
SUBSTANTIAL COCKTAIL / FINGER BUFFET MENU 1 $ 73.00 per person 
 
COLD SNACKS & CANAPÉS  
 
Asian BBQ duck mini pancakes 
California rolls with tuna 
California rolls with vegetable 
Caprese skewers – cherry tomatoes, Bocconcini & basil 
Marinated tofu with miso & scallions 
Prosciutto grissini 
Smoked salmon & cream cheese wraps 
Tarago River goat cheese on black rye 
Tasmanian smoked trout tartar & minted Tzatziki 
Turkish crisps with walnut chicken 
Walnut chicken on oriental crisps 
 
 

HOT SNACKS & CANAPÉS 
 
Calamari rings with lemon Aioli  
Fried pumpkin & ricotta ravioli 
Malay style satay with peanut sauce 
Pumpkin & ricotta ravioli with hazelnut butter 
Vegetable spring roll 
 
 
STATIONS 
 
Siu Mai steamer 
Malaysian satay & vegetable fried rice 
 
 
SWEETS & DESSERTS 
 
Crème brulee  
Fresh fruits 
Pannacotta 
Selection of French pastries, tartlets & cakes 
Tiramisu 



inspired food & drink 

 

 

SUBSTANTIAL COCKTAIL / FINGER BUFFET MENU 2 $ 77.00 per person 
 
 
COLD SNACKS & CANAPÉS 
 
Caprese skewers – cherry tomatoes, Bocconcini & basil 
Marinated artichoke wrapped in Parma ham 
Mini Thai beef salads 
Smoked salmon & cream cheese wraps 
Tuna & king fish sashimi 
Vietnamese rice paper roll with vegetable OR prawn 
 
 
NOODLE BOXES & HOT SNACKS  
 
Chicken satay with peanut sauce 
Dim sum box 
Fried vegetable noodle box 
Seared scallops in green onion vinaigrette 
Shrimp fried rice 
Shrimp tempura with wasabi  
Thai chicken spring roll 
 
 
SWEETS & DESSERTS 
 
Dipped berries 
Selection of mini French pastries  
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SUBSTANTIAL COCKTAIL / FINGER BUFFET MENU 3 $ 86.00 per person 
 
 
COLD SNACKS & CANAPÉS 
 
Chicken liver parfait with mushroom & port 
Haloumi cheese & slow roasted tomatoes 
Potato & salmon roe shooters 
Rabbit & baby leek terrine with herbed flat bread 
Roast vegetable cornets in spiced salt 
Slow roasted tomatoes with goat cheese & Mavrodafne reduction 
Sydney rock oysters with tomato water 
Truffled potato foam with trout & trout roe  
Tuna & halibut check board 
 
 
HOT SNACKS & CANAPÉS 
 
BBQ pork puff 
Shrimp & lemon grass dumplings 
Spiced lamb kofta 
Sugar cane prawn 
Tandoori chicken spring roll 
 
 
STATIONS 
 
Maki & California rolls 
Salmon Florentine with shrimp bisque 
Steamed king prawns with dipping sauces 
 
 
SWEETS & DESSERTS 
 
Chocolate fountain 
Crème brulee  
Croquembouche 
Fresh fruits 
Pannacotta 
Selection of French pastries, tartlets & cakes 
Tiramisu 
  
 


