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“Food that jumps in your mouth”

Corporate and Private
Functions

Finger Food

Hot:
•  Moroccan lamb parcels with 

dipping sauce

•  Spinach and fetta filo triangles 

with roast tomato and capsicum 

sauce.

•  Home made pastries (sausage 

rolls, pasties, calzone, mini quiche)

•  Fresh tuna and Asian vegetable 

spring rolls

Cold:
•  Beef and vegetable rice paper rolls 

with dipping sauce

•  Sushi nori rolls (salmon, avocado 

and cucumber

•  Smoked salmon roulade on crostini

•  Mini frittatas

Sweet:
•  Mini pavlovas with berries and 

cream

•  Passionfruit/lemon curd tarts

•  Soft-centred chocolate tortinis

•  Mini scones with jam and fresh 

cream

Roast Meat & 
Gourmet Salad

Roast meat:
•  Garlic and rosemary lamb

•  Mustard beef sirloin

•  Lemon and thyme chicken

Freshly prepared Gourmet 
salads:
•  Nicoise salad

•  Middle Eastern cous cous salad

•  Potato and bacon salad

•  Tabouleh

•  Coleslaw

•  Garden salad



Cold Finger Food Platters

Choose from the following 
selection of premium cold finger 
food platters:

•  Sushi platters

•  Antipasto platters

•  Cheese platters

•  Cold meat platters

•  Crudity and dips

•  Fruit Platters

•  Sweet Platters

Cakes
Select from a range of decadent
cakes:

•  Citrus or Spiced syrup cake

•  Warm toffee macadamia cake

•  Upside down pear and polenta cake

•  Baked cheesecake with drunken prunes

•  Rhubarb and sour cream cake

•  Blueberry butter cake

•  Lemon meringue tart

•  Italian chocolate cake

•  Pecan tart

About the Chef

Having been a chef for fourteen years,

I have worked in 5 star hotels and

restaurants in the UK, Melbourne and 

Cairns. I have also received gold and 

silver medals in culinary competitions.

My extensive catering experience, 

along with my great passion for food, 

led me to embark on my own catering

business.

The following menu items are a guide 

only. Please feel free to contact me so 

we can together, customize a menu to 

suit your needs.

I look forward to assisting you in 

making your next event one to 

remember.

Sandwiches and More

Sandwiches, mini baguettes Turkish 
paninis, wraps and warm foccacias.

Fillings include:

•  Smoked salmon, sour cream, spanish 

onion, asparagus, cucumber and rocket.

•  Tuna, corn, celery and capsicum mix with 

aioli and mixed leaves.

•  Roast beef with dijonnaise, tomato, carrot 

and spanish onion.

•  Champagne ham with relish, cheese and 

tomato.

•  Salami with avocado, semi dried tomato 

and fetta.

•  Spiced avocado salsa with mixed leaves. 

Marinated vegetables, fetta and baby 

spinach


