

Something Savoury
‘Just Savouries’
Cold Selection

Grissini and Fresh Fig wrapped in prosciutto

$2.00
Marinated Tomato petals with Persian Feta

$2.00

Asparagus Mousse with a spicy prawn and tomato salsa

$2.00

Smoked West Australian Sardine ‘Soldiers’

$2.00

Vietnamese Rice Paper Rolls with lacquered duck coriander and lime

$2.00

Miniature Caesar Salads

$2.00

Tasmanian Pacific Oysters doused with saltwater vinaigrette

$2.00

Tataki of beef on wakami seaweed salad

$2.00

Rare Roasted Salmon flaked over a nicoise salad tartlet

$2.50

Prawn Cocktail in a shot glass with avocado

$2.50

Various forms of Sushi with wasabi and ponzu

$2.50

Mohr Smoked Salmon and buckwheat blini roularde with pickled ginger crème friache

$2.50

Ballantine of Ocean trout with herbed mascarpone

$2.50

Iranian caviar with mini potato roestii and buckwheat blini

P.O.A per 100 gram tin


Something Savoury

‘Just Savouries’
Hot Selection

Crisp Potato and Cauliflower Pakora with mango- chilli salsa

$2.20
Grilled Mushroom on Toast – Truffle oil and colcannon
$2.50

Chicken and Tarragon Pastie - spiced tomato Mayo
$3.00

Baked Tasmanian Oyster with champagne and saffron
$2.50

Braised oxtail on creamed potato
$3.00

Peking Duck Consomme
$2.50

Tandoori Spiced Quail Breasts
$3.50

Baked Crayfish Custard
$3.50

Crisp – fried New Potatoes filled with melted raclette cheese
$2.50

Tempura Whiting Fillets – Tomato and tarragon chutney
$2.50

Polenta, Artichoke and Parmesan Pikelets
$2.00

Brochettes – Chicken, Beef and Lamb
$2.50

Spicy Lamb and Beef (Quesadilla)
$2.50

Assorted Gourmet Pies

$2.50


Something Savoury

‘Just Savouries’
Hot Selection

Stir – fried Beanshoot, Cabbage and Glass Noodle Spring Rolls
$1.80

Steamed Dumplings - HarGow, Prawn Wantons etc

$2.00

Red Wine and Blue Cheese Risotto Balls

$2.50
Dessert Canapés
$3.00
Raspberry and Peach trifle – shot glass

Roasted Pear and Almond Tarts

Demi Tasse of Pannacotta with summer fruits

Individual Tira – Misu

Infant Pavlova with Passionfruit

White Chocolate Brownie

Valharona Chocolate Tart with raspberry sorbet

Rum – soaked Fruit Brioche

Variety of Cakes and Pastries
