
 

 

 

Cocktails 
 

 
 

 
• Sandwiches -mini clubs with assorted fillings;  pinwheels with sweet or savoury fillings; 

asparagus, smoked chicken, cheese and pineapple rolls 
 

• Rye breads - smoked salmon and cream cheese; ham and wholegrain mustard; sun 
dried tomato and oregano; rare roast beef and horseradish; strawberry and brie 

 

• Filos - spinach and feta; mushroom and bacon; broccoli and blue vein; feta, apricot and 
coconut; kumara and cashew; spiced pumpkin; satay chicken; roast vegetable 

 

• Mini Cajun wraps – with chicken and salad 
 

• Salami & Pesto Hearts – on pastry 
 

• Rouladen - Chicken, Beef or Lamb, wrapped around a seasoned filling 
 

• Beef nori rolls -rare roast beef, wrapped around marinated vegetables, secured with 
nori 

 

• Roulade - spinach with smoked salmon; cheese with orange and gherkin; parsley with 
sun dried tomato and black olive; parmesan with ham and capsicum 

 

• Chicken twists - slivers of chicken breast lightly baked with sesame oil and sesame 

seeds; Moroccan spices; parmesan and olive oil; rosemary and garlic 
 

• Mille Feuille - bite sized pastries with creamy blue cheese and almond; smoked 

chicken and celery; lemon and pickled capsicum 
 

    



• Parmesan shortbread - spicy apricot topping; brie and strawberry; feta and sun dried 
tomato 

 

• Lamb & mint sticks - with Greek dipping sauce  
 

• Tartlet cases - Thai beef; smoked chicken and grape; blue vein cheese with celery and 

nut; brie with strawberry; scrambled egg; bacon and chives 
 

• Kebabs - chicken with satay sauce; with Moroccan or Creole spices; beef with onion and 

capsicum; lamb with ginger and coriander 
 

• Pastrami Rolls - with pickled capsicum and cream cheese 
 

• Mussels - in half shell with tomato salsa; marinated in Thai dressing; Kilpatrick 
 

• Salmon and sushi rice balls - with soy dipping sauce 
 

• Sushi  - served with wasabi, pickled ginger and soy sauce 
 

• Kumara cakes - topped with chilli salsa 
 

• Vietnamese Rice Paper Rolls - filled with Asian inspired vegetables 
 

• Crispy Wonton Cups - filled with Thai Chicken or crab salad 
 

• Bruschetta - topped with tapanade; onion jam and sun dried tomato; pesto and 

parmesan, forest mushroom 
 

• Blini - topped with smoked salmon and dill; crème fraiche and caviar 
 

• Palmiers - Pastry twists with sun-dried tomato and bacon; cream cheese and olive; 

mushroom and herb 
 
 

• Salmon bites - Fresh salmon in filo, served with wasabi cream 
 

• Bocconcini & tomato skewers - Marinated bocconcini with basil and cherry 

tomatoes 
 

Served hot – 
 

• Savouries - bite size selection with gourmet meat and vegetarian fillings 
 

• Bacon rolls - bacon wrapped around mushroom; pineapple; oyster (in season); or 

prunes  
 

• Individual pizza - topped with sun dried tomato, olives and mushroom 
 

• Baby new potatoes - smoked salmon topping with sour cream 
 

• Mini jacket potatoes - filled with cheese, bacon and onion 
 

• Filet Mignon - bite sized pieces of beef fillet wrapped in smoky bacon  
 

• Thai chicken patties - with pesto 
 

• Kofta - Finely minced lamb, beef, chicken or pork, seasoned with eastern spices and 
served with raita 

 

• Cheese Burgers - Bite sized burgers 



 

• Thai fish cakes - with dipping sauces – served hot or cold 
 
 

Cocktail items are $1.90 (excluding GST) per portion. 
 

 


