SAMPLE. COCKTAIL STYLE MENU

HALF SHELL MUSSELS WITH CHILLI, PLUM, CORIANDER AND LEMON ZEST DRESS
OYSTER SERVED NATURAL AND SOME KILPATRICK

MOROCCAN LAMB KOFTAS WITH SPICED TOMATO SAUCE

FRESH HOMEMADE THAI SPRING ROLL

MINI HOMEMADE VEG SAMOSA

CHEESE AND TRUFFLE ARANCINI BALLS

PANKO CRUMBED SNAPPER WITH CHIPS AND TARTARE SAUCE

THAI CHICKEN KEBAB

ROASTED RED CAPSICUM AND SPINACH PINWHEELS (VEG)

GRILLED LAMB CUTLETS WITH MINT AND CORIANDER

PRAWN TWISTERS

VIETNAM SPRING ROLL (VEG)

MINI LAMB BURGERS WITH A CURRIED AIOLI

LOCAL MARRON AND AVOCADO SALAD WITH TOMATO MEDLEY

STUFFED MUSHROOM

ASPARAGUS WRAPPED IN FILO WITH A DUKKAH CRUST

BEEF TENDERLOIN WITH TRUFFLE MUSTARD INFUSED CREAM CHEESE ON CROUTE
BEEF KEBABS, CURRIED CHICKEN PUFFS

CHICKEN DUMPLING WITH NAMJIM SAUCE

JAMAICAN JERK CHICKEN WITH BEAN AND RICE IN A PINE BOAT

HONEY SOY CHICKEN WINGS



