February 2009

Finger Food

HOT

Mini Quiches
Lorraine
Roasted Vegetables < vegetarian
Sundried Tomato < Vegetarian
Cheese and Pesto < vegetarian

Mini Pies
Chicken Leek and White Wine
Spicy African Beef
Sausage Rolls

Pizza Slices

Marinated Mushrooms
wzth Blue Cheese < Vegetarian & Gluten Free

Satay Chicken Sticks «pairy & Gluten Free

Zucchini, Carrot and Bacon Slice
topped with Sour Cream and Chives

Zucchini and Carrot Slice <vegetarion
topped with Sour Cream and Chives

Creamy Tortelline Pick-up Sticks < vesetarian

Herb Meatballs
with Rich Tomato Sauce

Tiny Cheesey Potatoes
with your choice of fillings...
Bacon and Cheese
Spinach and Sun Dried Tomatoes «cGiuen rree

Satay Chicken Parcels
Ratatouille Parcels «<vegctarian

Pastry Puffs
with your choice of fillings...
Curried Crﬂb { Vegetarian
Spicy Beef
Satay Lamb
Creamy Chicken and Asparagus
Salmon and Cheese
Asparagus and Cheese < vegetarian

Thai Chicken Balls
with Sweet Chilli Sauce

Pizza Wheels

Pesto Palmiers

HOT

Salmon Balls «ciuen pree
with Chilli Lime Mayo

North African Beef Triangles «rg; riee
served with Minted Yoghurt

Savoury Pinwheels < vegetarian
Curried Vegetable
Pilo Triangles < Vegetarian, Dairy & Gluten Free

with Sweet Chilli Sauce

Tomato, Mushroom and < vegetarian
Parmesan Tarts

COLD

Chicken and Coriander Rice Paper Rolls
Sushi ROllS { Vegetarian
Avocado
Smoked Salmon
Mini Gourmet Ribbon Sandwiches

Savoury Blinis

Salami cones
filled with Spicy Cream Cheese

Tiny Cheese Scones < vesctarian
topped with Creamed Cheese and Sundried Tomatoes

Brushetta
with a variety of toppings

Lemon and Herb Sardines
served on crusty bread

Cucumber Rounds «vegetarion
with Herbed Cream Cheese and Smoked Salmon

Tomato and Bococinni Sticks < vegetarian
Crunchy Thai Chicken Rounds <pairy rrec
Mixed Canapés < Vegetarian

Murinated Mushrooms < Vegetarian & Gluten Free
with Blue Cheese




Platters of Cabana, Cheese, Olives, Platters of a variety of Sweet Slices

J X o : to enjoy with coffee:
Salami, Pita C&sg s, B 1510;’;%’ Dips etc Apricot Slice, Rocky Road, Rum Balls, Yo Yo’s,
from per pratter Apple and Sour Cream Slice, Mini Lemon Meringue
Antipasto Platters from $50 Pies, C@Ogcggt;efj%gﬁs etc etc

All our finger food is made from scratch in our registered kitchen,
so if there is anything special you would like, please ask us.

For a minimum 50 people, prices start at $14.50pp, which provides
a mix of at least 10 pieces of hot and cold finger food per person.

For less than 50 people prices start at $15.50pp.
For less than 30 people prices start at $16.50pp.

We can discuss your choice of pieces when you phone to book.
We can also provide waiting and bar staff at $40 per hour.
All prices include GST.

To discuss this further please phone Carmel on 9837 5255

e Cuater

FRESH AND /WHOLESOME HOMEMADE FOOD




