
 
Finger Food Menu 

COLD 
 
Mixed sushi with wasabi, Japanese soy and pickled ginger (v) 

 

Dill pancake topped with Tasmanian smoked salmon, sour cream and dill 

 

Rice paper rolls filled with marinated chicken and fresh coriander 

 

Mini bruschetta topped with fresh tomato, basil and drizzled with olive oil 

 

Grilled foccacia topped with housemade chicken pate and marinated olives 

 

Mini roti filled with Cajun style chicken, baby spinach and a light chilli aioli (V) 

 

Local scallops on foutouche crackers with pesto mayonnaise 

 

Double smoked ham rolled with cream cheese and fresh asparagus  

 

Virgin Mary shot with a Tasmanian pacific oyster 

 

Soba noodles with sake marinated duck and a light ginger sauce 

 

Fresh prawn with avocado topped with a mirin and sesame mayonnaise on dark 
rye toast. 

 

Housemade Gravlax of ocean trout on water crackers with a citrus mayonnaise 

 
 

Carpaccio of beef on blinis with a light horseradish mayonnaise  
 
A selection of Greek style dips with mixed breads, $30 per platter 
 
HOT 
 
Aranccini balls served with fondue cheese dipping sauce 

 

Assorted mini gourmet meat pies with housemade tomato sauce 

 

Boneless Japanese fried chicken with soy and pickled ginger 

 

Vegetable spring rolls with a sweet soy and sesame dipping sauce 

 

House made sausage rolls with tomato relish 

 

Chicken satay with a spicy peanut sauce 

 

Spinach and ricotta pastries with a tzatiki dipping sauce 

 

Salt and peppered calamari with citrus mayonnaise 

 

Assorted housemade mini quiches (V) 

 

Thai fish cakes with a homemade sweet chilli jam 

 

Mini beef wellingtons – eye fillet in puff pastry filled with pate and mushroom 
duxelle 

 

Mini cheese burgers with tomato sauce 

 

Crumbed Barramundi dujons served with housemade tartare sauce 

 

Baked mini chats filled with spinach, bacon and gorgonzolla cheese(v) 

 

A variety of mini house made pizzas with assorted toppings – 8 choices available  
 
 

4 hot / 4 cold                              $19.50 per head 
6 hot/ 6 cold                               $23.50 per head 
8 hot/ 8 cold                                $25.50 per head 

 
(v) indicates that this item can be done without meat 

 
Confirmed number required one week prior to the function 

 



 
  


