
CANAPEES 

Parmesan grissini wrapped in Prosciutto     D   

Handmade cheese bread sticks with rolled prosciutto slice 

Mini eggplant parmigiana rolls       D, GF   

Fried eggplant slice with mozzarella filling baked in napoli sauce 

Ricotta and spinach mini crepes pockets      D, V   

Small Italian pancakes pockets filled with spinach ricotta and baked  

Mini leek and potato quiches       D, V   

Shortcrust losanges baked 

Small meatball in crispy crostino         

Beef meatball in Napoli sauce with crispy bread 

Small caprese skewers        D, GF, V  

Medley cherry tomatoes with mini bocconcini and handmade basil pesto 

Bresaola and caprino cream rolls       D, GF   

Sliced beef bresaola tubes with goats cheese and rocket cream filling 

Ricotta and cavolo nero mini balls       D, GF   

Deep fried vegetarian balls dusted in semolina 

Mini Polenta crostini with mushroom ragu     GF   

Oven baked polenta with thick mushroom sauce and thyme 

Prawn tails in crispy fillo pastry         

Marinated prawn tails baked with fillo pastry 

Brown sugar home marinated salmon, brioche bread      

24 hours marinated salmon in salt and demerara sugar sliced and served with toasted brioche  

Pear, grana, walnuts and balsamic dressing served in witlof leaves  GF   

Small pear and grana cheese salad with pomegranate seeds in witlof salad leaves 

Mini Arancini (many variations possible plus many Vegetarian options)    

Deep fried rice balls coated in panko breadcrumbs 

 



Mini frittata with smoked trout and dill cream (GF option possible)     

Omelette roll with cured smoked trout with sour cream and dill  

Small mushrooms stuffed with paprika pumpkin cream    VEGAN   

Brown Swiss mushrooms heads baked and filled with pumpkin and sweet paprika cream 

Mushroom Crostini with Rosemary Lemon Cashew Cream    VEGAN   

Sautéed Swiss brown mushrooms served in crispy bread with a cashew pesto  

Crumbed mussels in their shells         

Halved Tasmanian mussel baked with parsley, garlic and chilly breadcrumbs 

 

GRAZING DISHES 

Small ciabatta with Sicilian caponata and buffalo mozzarella   V   

Ciabatta buns with sweet and sour eggplants and buffalo mozzarella slice 

Spicy mackerel burger in bun        GF available  

Black ink squid bun with mackerel burger, sliced tomato and rocket 

Gnocchi sorrentina        V   

Ove n baked potatognocchi with napoli sauce parmesan and buffa lo mozzarella 

Crispy vegetables fregola with clams and calamari       

Chilled sardininian cous cous with crispy small vegetables and seafood 

Truffled risotto, parmesan crisp      GF V   

Carnaroli risotto with wild mushrooms, truffle oil and parmesan crisp 

Roasted fresh veg roulade with capsicum cream    VEGAN   

Roasted zucchini, eggplants, onions and potatoes in skewer with red capsicum cream   


