Menu Selections

HORS D’OEUVRES

COLD CANAPES

Beef Tartare %

Tartlet | Scallions | Yolk Jam

Lobster Profiteroles %
Charred Lemon Gel | Scallion

Cucumber-Avocado Mousse Bites (V)
Tartlet | Feta | Tomato

Tomato & Basil Bruschetta (VG)

Balsamic Vinaigrette | Baguette

Deviled Egg Tartlet

Espelette | Truffle | Scallion

Whipped Feta with Apple (V)

Hazelnuts | Crostini

Pani Puri (V)

WARM CANAPES

Chili Lime Chicken Skewers
Cilantro Aioli | Chipotle Glaze

Kale & Vegetable Dumplings (V)

Honey & Soy Glaze | Sesame Seed Crumble

Potato & Pea Samosas (V)
Carrot Purée | Crispy Carrot Tops

Beef & Pea Arincini
Mornay Sauce | Leek Ash

Blue Crab Cakes %

Tomato Fennel Jam | Rouille Aioli

Premium Beef Skewers %
Black Garlic Aioli | Shiro Kombu | Furikake

Chickpea & Potato Ragout | Orange Gel | Chaat Masala

Jumbo Citrus Poached Shrimp

Cocktail Sauce | Lemon Gel

CANAPE PACKAGES
Tier | Tier Il Tier 1l
$10 $12 $14
Choice of 3 canapés Choice of 3 canapés Choice of 4 canapés
Includes 1 premium canapé Includes 2 premium canapé Includes 2 premium canapé
selection selections selections

% Premium selection « VVegetarian « VG Vegan

Premium canapé selections feature elevated ingredients and are subject to availability.
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