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Menu Selections

Menu 1 >> $10 per person Mini asian inspired organic rice balls
(choice of 8 items) Chilli & Herb marinated olives
Grilled Mediterranean polenta squares
Seasonal pizzettas
Mini Frittatas
Corn baskets with organic salsa
Oven roasted risotto cakes
Zatar & goat’s feta scrolls
Red capsicum & walnut dip w toasted pita wedges

Menu 2 >> $16 per person Individual Italian summer tarts

(choice of 8 items) Mini leek pies
Cauliflower arrancini
Asian vegetable dumplings
Seasonal spelt tartlets
Kumara & chickpea patties
Corn fritters w olive tapenade
Mini organic calzones
Millet rounds w arame & Japanese pickles
Roast capsicum scrolls w goat’s cheese, basil &

capers
Menu 3 >> $14 per person Dark & decadent Chocolate almond cakes
(choice of 8 items) Lime, pistachio & rosewater semolina slice

Orange blossom cakes

Morello Cherry & polenta squares

Mini spelt muffins

Mini gluten free muffins

Citrus coconut macaroons

Seasonal curd tartlets

Baked ricotta, prune & chocolate cakes
Pumpkin & honey glazed peach cakes
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