
Cocktail Party Example Menu

Canapés

Crunchy Thai chicken, kaffir lime and peanut cakes 

Rare beef canapé bites with oven-roasted tomatoes, baby rocket and 
horseradish crème fraiche

Mussel and crab fritters with an Asian dipping sauce

Wild mushroom, chive and Parmesan cakes 

Caramelised onion, feta and thyme tartlets 

Parmesan and rosemary crusted lamb cutlets

BBQ coriander and chilli prawns

Chicken, leek and tarragon creamy gourmet pies 

Seared tuna in a black sesame seed crust with wasabi aioli 

BBQ Thai pork sticks with a mango and chilli dipping sauce
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Bowl Food

Chicken Marbella on a creamy lemon potato puree 

Vietnamese lamb and noodle salad with kaffir lime and coriander

Korma lamb curry and mango chutney on coconut Jasmine rice

And/or

Supper

Orange and maple glazed whole ham with mustards, chutney and fresh herb 
aioli

Oven roasted tomatoes

Leafy greens

Selection of gourmet rolls 

Sweet mini morsel and cheese platters

Decedent chocolate and hazelnut wedges dusted with cocoa

Berry and white chocolate baby cheesecakes

A selection of Kapiti Fine Cheeses with quince paste, walnuts and fresh figs
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