
 

 

SAMPLE COCKTAIL MENU 

Canapés 

Kingfish, seaweed, tamarind, feta *g 

Prawn dumpling, corn and lemon 

Yorkshire pudding, braised beef, horseradish 

Spiced beetroot and goats curd tart *v 

Chicken, chickpea and spinach parcels 

Chorizo, eggplant and haloumi choux buns  

Mini basil, zucchini, corn and parmesan scones, chilli sour cream 

Yoghurt marinated lamb skewers, tahini dip *g 

Mushroom, mozzarella and herb arancini 

Substantiel canapés 

Fish 'n' chips, sauce tartare 

Potato gnocchi, braised lamb shoulder, tomato 

Food stations 

Burger station 

Charcuterie and cheese station 

Dessert canapés  

Praline profiteroles, raspberry cream 

Crushed nut chocolate truffles *g 

Beverages 

Becks & James Boags Premium Light 

Bay Of Stones Cuvee’, South East AUS 

Angove’s Chalk Hill Blue, Sauvignon Blanc Semillon, Multi Regional, AUS 

McPherson Cabernet Merlot, South East AUS 

Mineral water, orange juice & soft drinks 

Take a peak at our dedicated chef Instagram feed to view all the deliciousness they create every day…..  

 

http://instagram.com/grandpacificgroup

