
 

Finger Food Menus 01/08/2025 
Prices are subject to change and some items are subject to availability. 

Delivery charge applies. Additional 10% GST applies. Minimum 10 person order. 
Service staff is available on request at an additional cost to heat and serve onsite.  

Menu items can be mixed and changed to suit your needs. Platters include dipping sauces, paper plates and napkins. 
Served on disposable platters. See Finger Food Platter Menu for more!! 

 

Party Deluxe Menu   $37.20 per person  
Garlic sweet chilli Thai prawn skewers (GF) 
Smokey barbeque chicken bacon bite (GF) 
Stokes point smoked cheddar, mushroom and balsamic caramelized onion tart (V) 
Salt and pepper squid w, pesto aioli and lemon  
Smokey barbeque meatball skewers  
House sweet potato and pea curry puff w, raita (V) 
Pumpkin and fetta risotto balls w, paprika aioli (V) 
Spinach chorizo, caramelized onion, feta frittata bites(GF) 
  8 pieces per person 
 
Angus beef with cheddar cheese, balsamic onion relish and rocket slider (1 per person) 
 
Antipasto Platter of salami, kabana, feta, olives pickles vegetables, dried fruit.  
Fresh vegetables cheese & dip Platter (GF)(V)  
 

Menu 1          $28.90 per person 

Italian meatball skewers, Napoli sauce and shaved parmesan (GF option) 
Mini Thai chicken skewers w, peanut sauce (GF) 
Pumpkin and feta risotto balls w, sweet paprika aioli (V) 
Assorted sushi w, vegetarian option (GF) 
Mini gourmet tart, premium honey ham, tomato, green onion, house tomato sauce 
Salt & pepper crumbed squid, sweet chilli aioli 
House sweet potato and pea curry puff w, raita (V) 
  7 pieces per person 
 
Assorted sandwiches (2 pieces per person) 
Fresh vegetables cheese & dip Platter (V)(GF)  
 
 
 



 

 
 

Menu 2     $18.05 per person 
Bereavement/wake menu – A light offering  
Roasted capsicum, olive and sundried tom pizza puff bites (V) 
Salt & pepper crumbed squid, sweet chilli aioli 
Mini vegetable frittata bites, green tomato relish (V)(GF)  
Mini house sausage roll, tomato sauce 
   4 pieces per person 

 
Assorted Gourmet Sandwich wedges (2 x piece per person) 
Assorted cake bites platter (1 x piece per person) 

 

Menu 3    $22.90 per person 
Great for 18th & 21st Parties 

Ham salami pizza scrolls  
King Island beef petite pie, tomato sauce  
Mini samosa & spring Rolls(V) 
Gourmet mini sausage rolls w, house tomato sauce 
Honey soy ginger coated wingettes (GF)   
5 pieces per person  
 
Angus beef with cheddar cheese, balsamic onion relish and rocket slider (1 per person) 
Fresh vegetables cheese & dip Platter (V)(GF)  

 

Menu 4   $31.10 per person 

Mini gourmet tart, premium honey ham, tomato, green onion, house tomato sauce  
Gourmet mini sausage rolls w, house tomato sauce 
Moroccan chicken pumpkin feta spinach roasted capsicum frittata bites (GF) 
House sweet potato and pea curry puff w, raita (V) 
Assorted rice paper rolls w, sweet chilli & Hoisin (GF) 
Corn and cheddar and green onion croquettes w, honey mustard sauce (V) 
Smokey barbeque chicken bacon bite (GF) 
Garlic sweet chilli Thai prawn skewers (GF) 
  8 pieces per person 
 
Seasoned fried tortilla chips with salsa and guacamole (V) 
Fresh vegetables cheese & dip Platter (GF) 
 
 



 

Menu 5   $35.70 per person 
Cold 
Assorted sushi platters (GF) 
Tandoori chicken cucumber rounds (GF) 
Hot 
Sticky glazed pork belly bite skewers, sesame (GF) 
Mini gourmet tart, semi-dried tomato, roasted capsicum, feta and kalamata olive, house tomato sauce (V) 
Pumpkin and feta risotto balls w, sweet paprika aioli (V) 
Salt and pepper squid w, sweet chili aioli 
Thai Chicken skewers, peanut sauce (GF) 
Hand-made Gourmet mini sausage rolls 
Garlic sweet chili Thai prawn skewers (GF) 
  9 pieces per person 
 
Mini angus beef or pulled pork sliders 1 per person 

 

          Menu 6   $25.95 per person    
Light refreshments, perfect for short meetings or networking events  
Mini pork fennel caramelized apple sausage rolls w, house balsamic tomato sauce 
House Moroccan pumpkin, feta spinach Frittata (GF)(V) 
White wine parmesan mushroom arancini, garlic aioli (V) 
Sticky glazed pork belly bite skewers, sesame (GF) 
Mini smoked salmon feta, green onion puff tart 
Assorted house cake bites and slices 
6 pieces per person 

 

Fresh vegetables cheese & dip Platter (GF) 
 

Breakfast Platter menu  $20.10 per person 
Light platters, perfect for a working breakfast meeting or workshop  

 
Mimi ham cheese, cherry tomato croissant 

  Mini gourmet breakfast tart (V or GF frittata optional) 
  Mini sweet muffin (V) 

Mini Danish pastry selection (V) 
Fresh fruit kebab Frittata (GF)(V) 
5  pieces per person  

 
Add mini-Yoghurt muesli and berry cups $4.95 each Add mini-Add mini coconut chia pudding with 
Raspberry compote (GF)(VG) $4.95 each                  Additional platters * See Platter Menu  



 

Lighter offerings – Perfect for working lunches       01/08/2025 
Includes biodegradable paper plates and napkins 

Delivery fee applies. Additional 10% GST applies. 10-person minimum order. 
Perfect for a Melbourne Cup office luncheon! 

 

             Menu 1     $26.75pp 

Smokey barbeque meatball skewers 

Thai chicken skewers w, peanut sauce (GF) 
Pumpkin and feta risotto balls w, sweet paprika aioli (V) 

Assorted sushi w, vegetarian option (GF) 
Gourmet mini quiche. Honey ham, tomato, green onion 

Salt & pepper squid, sweet chili aioli  
6 pieces per person 

Assorted sandwich Wedges (2 pieces per person) 
Fresh Vegetable, gouda and house dip platter (V)(GF) 

 

          Menu 2     $26.85pp 
Honey ham, cherry tomato and green onion gourmet tarts w, relish 

Gourmet mini sausage rolls w, house balsamic tomato sauce 
Moroccan chicken pumpkin feta spinach roasted capsicum frittata bites (GF) 

House sweet potato and pea curry puff w, raita (V) 
Smokey barbeque chicken bacon bite (GF) 

Corn and cheddar and green onion croquettes w, honey mustard sauce (V) 
6 pieces per person 

Fresh Turkish and dips platter (V) 
Fresh Vegetable, gouda and house dip platter (V)(GF) 

 

Menu 3    $29.50pp 
        Cold 

Assorted sushi platters (GF) 
Tandoori chicken cucumber cups (GF) 

Hot 
Corn cheddar and green onion croquettes w, honey mustard sauce (V) 

Garlic sweet chili Thai prawn skewers (GF) 
Gourmet mini tart, roasted capsicum, semi dried tomato feta, olive (V) 

Pumpkin and feta risotto w, sweet paprika aioli (V) 
Thai chicken skewers w, peanut sauce (GF) 

7 pieces per person  
Mini angus beef brioche sliders with cheddar cheese, balsamic onion jam and rocket - 1 per person 

 


