
SMALL BITES $6ea
Arancini bolognese

Arancini napoli (vg)

Arancini pumpkin (vg, gf)

Lasagna pie

Beef mince pie

Chicken + leek pie

Crispy polenta bites with gorgonzola sauce (v, gf)

Meatball, small polpette in sugo

Cone of hot chips (gf, vg)

Quiche smoked salmon 

Quiche lorraine 

Quiche roasted vegetable 

Cacio e pepe sausage roll

Garden vegetable pastie (vg)

Lamb + rosemary pithivier

Chicken + mushroom pithivier 

Freshly shucked oysters 

Tuna carpaccio

Bruschetta tomato, basil + mozzarella (vg, dfo)

Bruschetta mortadella, pistachio + stracciatella (nfo)

SAMPLE CANAPE MENU
Minimum 30 pieces of each canape item

PLATTERS (serves 10)
Salumi platter - a variety of mixed salumi, artisanal crackers - $60 per platter

Cheese platter - assortment of four premium cheeses, fruit, nuts, artisanal crackers  - $80 per platter

Antipasto platter, mixed salumi, two premium cheeses, bocconcini, giardiniera, olives, seasonal fruit jam,

artisanal crackers - $130 per platter 

gf - gluten free    gfo - gluten free option    v - vegetarian    vg - vegan    nfo - nut free option    df - dairy free    dfo - dairy free option

https://en.wikipedia.org/wiki/Giardiniera


BIGGER BITES $15ea
Chicken saltimbocca, prosciutto and sage wrapped chicken tenders (gf, df)

Calamari fritti, Italian tartare (gf)

Steak sandwich, onion jam, rocket

Mini Wagyu slider, BBQ sauce, melty cheese, pickles

Mini crab and prawn slider, iceberg lettuce, cocktail sauce, crispy shallot 

Roasted capsicum, stracciatella, oregano focaccia

Sub meatball slider, soft bun, meatball, sugo, parmesan

SWEET BITES $8ea
Traditional tiramisu

Traditional ricotta cannoli + pistachio

Bomboloni, vanilla custard

Apple pie with salted caramel sauce

Decadent chocolate brownie (gf)

Lemon delicious sponge cake with fondant topping

gf - gluten free    gfo - gluten free option    v - vegetarian    vg - vegan    nfo - nut free option    df - dairy free    dfo - dairy free option


