
30 The Esplanade St Kilda  
Melbourne, Victoria 3182 

Telephone: (03) 9534 3877 

 

C OC K TA I L  PA R TY  CO L LE CT I ON  2 01 0  

$35 PER HEAD PACKAGE- CHOICE OF 5 COMBINATION 

Vegetarian Nasi Goreng  

Mushroom & Truffle Oil Risotto GF 

Thai Meatballs with Asian Dipping Sauce GF 

Chicken Skewers GF 

Lamb Souvlaki Skewers GF 

Arancini Filled with Roast Pumpkin & Goats Cheese served with Aioli 

Chicken Meatballs served with Sweet Chilli GF 

Fish Goujons & Chips with Tartare Dipping Sauce 

Mini Bruschettas (Bocconcini, Basil, Tomato) 

Stuffed Roma Tomatoes with Capers, Red Onion & Goats Cheese 

Mini Gourmet Woodfired Pizzas 

Peppered Eggplant Balls with Spicy Capsicum Sauce 

 

$40 PER HEAD PACKAGE - CHOICE OF 5 COMBINATIONS 

Lamb Souvlaki Skewers GF 

Mascarpone Cheese  with Chives wrapped with Smoked Salmon GF 

Chicken Meatballs served with Sweet Chilli GF 

Crispy Polenta Chips with Chilli Mayo Dipping Sauce 

Prawn Gyoza 

Peking Duck Rice Paper Rolls GF 

Fish Goujons & Chips with Tartare Dipping Sauce 
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Telephone: (03) 9534 3877 

Gourmet Mini Pizzas GF available 

Californian Rolls (Salmon, Prawn & Vegetarian) 

Halloumi, Rocket & Cherry Tomato Skewers GF 

Bloody Mary Oyster Shots GF 

Stuffed Roma Tomatoes with Capers, Red Onion & Goats Cheese GF 

 

$50 PER HEAD PACKAGE – CHOICE OF 5 COMBINATIONS 

Mascarpone Cheese with Chives wrapped with Smoked Salmon GF 

Peking Duck Rice Paper Rolls GF 

Pan Fried Japanese Scallops with Lime and Honey Dew Chutney 

Chicken Skewers wrapped in Proscuitto GF 

Stuffed Roma Tomatoes with Capers, Red Onion & Goats Cheese GF 

Bloody Mary Oyster Shots GF 

Crumbed Oysters Pan Fied with Wasabi Mayo 

Japanese Crumbed Butterflied Prawns with Wasabi Mayo 

Fish Goujons & Chips with Tartare Dipping Sauce 

Prawn Gyoza 

Hokkien Noodles with Tofu & a Sweet Soya Sauce 

Crumbed Eye Fillet & Cherry Tomato Skewers  

Wild Mushroom and Brie Arancini 

DESSERTS – EXTRA ON TOP OF PACKAGE PRICE 

Churros with Dipping Chocolate 

Fresh Strwberries dipped in Frangelico and Dark Chocolate 

Fresh Strwberries dipped in Baileys and White Chocolate 

Mini Meringues with Whipped Strawberry Cream 

Profiteroles filled with a Chocolate, Chilli & Lime Curd  

Fresh fruit Platter 

 


