FINGERFOOD MENU – INDIVIDUAL SERVINGS

STANDARD FINGERFOOD ITEMS (Minimum of 10 pieces per option selected)

$2.75 per piece

Homemade sausage rolls (LF, DF)
Chicken mushroom/ beef pies
Satay or Greek chicken skewers (GF, DF)
Crumbed fish goujons with lemon dill sauce (GF, LF, DF)
Mini chicken schnitzels with orange mustard sauce (GF, LF, DF)
Mushroom filled with cream cheese, sundried tomato and walnuts (GF, Veg)
Assorted nori (GF, Vegan, LF)
Pumpkin risotto balls with pesto and parmesan cheese (GF, Veg)
Bacon and cheese mini baked potatoes / capsicum and cheese mini baked potato (GF, Veg option, LF)
Asian fish cakes with ginger, coriander and chili jam (GF, DF, LF)
Bacon and egg tarts / spinach and pinenut tarts (GF, LF)

GOURMET FINGERFOOD ITEMS (Minimum of 10 pieces per option selected)

$3.15 per piece

Suppli rice balls with melted cheese centres and relish (GF, Veg)
Basil corn fritters with chilli guacamole and roasted capsicum (GF, Veg, LF)
Goats cheese tarts with caramelized onions and fresh thyme (Veg)
Tandoori lamb kofta meatballs with cucumber yoghurt (GF, DF)
Beef and feta meatballs with smoky eggplant dipping sauce (GF)
Spinach and cheese filo (Veg)
Veg / lamb samosa with yoghurt sauce (Veg option)
Zucchini fritters topped guacamole and salsa (GF, Vegan)
Parmesan olive biscuit with relish, basil & prosciutto / bocconcini & fresh tomato (GF, Veg)
Duck / veg spring rolls with sweet chili sauce (Vegan option, DF)
Prawn and vegetables fritters with coriander, basil, lemon and garlic aioli (GF, DF, LF)
Sumac beef tarts with hummus and cherry tomato
Spanish chickpea and parsley balls with romesco sauce (GF, Vegan)
Crispy bocconcini balls with tomato chilli sauce (GF, Veg)
Pumpkin sausage rolls (GF, Vegan)
Crispy tofu with sweet chili sauce (GF, Vegan)
Chickpea and beetroot falafel with tahini sauce on flatbreads (Vegan, GF)

DELUXE FINGERFOOD ITEMS (Minimum of 10 pieces per option selected)

$3.75 per piece

Mini lamb or chicken souvlaki
Assorted rice paper rolls (GF)
Peking duck pancakes with hoisin and spring onions
Potato rosti topped relish, beef patties, grilled onions, cheese and rocket (GF)
Beef mignons with pepper sauce (GF)
Fresh prawns with lemon mayo (GF)
Smoked salmon on polenta piklets with crème fraiche and fresh dill (GF, LF)
Bacon wrapped haloumi with fresh pesto (GF)

Please note: prices include individual packaging for all items, crockery, cutlery and napkins.).
All prices GST inclusive. Prices current from 1 January 2021

FINGERFOOD MENU – INDIVIDUAL SERVINGS

CHEESE AND FRUIT OPTIONS
Fruit Plate
Cheese Plate

Individual serves of sliced fresh seasonal fruit
Gippsland brie, Maffra cheddar with quince paste, wafers, dried fruits and nuts

$6.95 each
$8.25 each

SWEET OPTIONS
Freshly baked scones - served with individual pots of jam and cream
Muffins - Blueberry & lemon, white chocolate with raspberry and apple & cinnamon
Friands - Lemon and raspberry, gluten free
Chocolate brownie – fresh baked fudgy chocolate slice
Caramel Slice – vegan, dairy free and gluten free
Traditional Lemon Slice - Vegan and dairy free

$4.70 each
$4.35 each
$4.70 each
$4.35 each
$4.95 each
$4.95 each

REFRESHMENTS
Soft drinks & juices are served in individual bottles
Coffee & tea are in sachets with disposable cups
Soft Drinks
Orange Juice
Coffee, tea and biscuits

$2.85 per serve
$2.50 per serve
$3.00 per person

GF; this product is made from ingredients that are free from Gluten
DF; this product is made with ingredients that are free from dairy
LF; made from ingredients that do not have fructose or may contain low levels of fructose
Veg; this product does not contain meat product
Vegan; this product is made from products that do not contain animal products

All products are made in a kitchen where cross contamination may occur. We actively reduce the risk but can not guarantee each item is
free of contaminants.

Please note: prices include individual packaging for all items, crockery, cutlery and napkins.).
All prices GST inclusive. Prices current from 1 January 2021

