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SIGNATURE HOT, COLD & SUBSTANTIAL CANAPE MENU 
OPTIONS 
 
V - Vegetarian | GF - Gluten Free | DF - Dairy Free | VG - Vegan | NF - Nut Free* 

Note: Surcharge applicable on some items ** 
 

Cold Canapes 

1. MR Wagyu, black garlic, horseradish, parmesan, truffle 

2. Potato nest, citrus labne, wombok kimchi, cured egg yolk (V,GF) 

3. Crab, potato nest, citrus labne, wombok kimchi, cured egg yolk (V,GF) 

4. Arkady lamb tartare, salt baked beets, smoked cream, pink pepper (GF) 

5. Compressed melons, ginger, vodka, coconut, mint (V, GF) 

6. Candied beets, berries, balsamic, smoked goats curd (GF) 

7. Cured kingfish, yuzu kosho, shiso bud 

8. Fresh oysters 3 ways (GF) ** 

 
Hot Canapes 

9. Mac, cheese and truffle croquettes, (V) 

10. Pumpkin doughnut, miso cream, truffle honey (V) 

11. Confit pork, apple cider gel, peas,  duck fat oats 

12. Portuguese chicken skewers, mint yoghurt (GF) 

13. Tempura tiger prawn, avocado, furikake, ponzu 

14. Kentucky chicken, remoulade, lemon, southern style BBQ 

15. Thai crab cakes, kaffir lime aioli 

16. Confit duck croquettes, fennel, citrus caramel 

 
Sweet Canapes 

17. Coconut meringue, fresh mango and passionfruit (V, GF) 

18. White chocolate crèmeux, banana, sesame and yuzu (V, GF) 

19. Chocolate mousse, lime, avocado gel and spearmint shooter (V, GF) 
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S U B S T A N T I A L  C A N A P E S  
Sliders 

20. Lamb shoulder, smoked eggplant, harissa yoghurt 

21. Pulled pork shoulder, chipotle and apple slaw 

22. Beetroot, walnut, mushroom, parsley (V, GF) 

 
Mini Meals 

23. Chicken tikka with caraway rice and turmeric yoghurt (GF) 

24. Beef bourguignon, tarragon mash potato and green beans (GF) 

25. Lamb korma with caraway rice and turmeric yoghurt (GF) 

26. Pulled pork taco boats with chipotle salsa, lime and sour cream 

27. Lamb ra sel hanout tacos, salsa borracha (GF) 

28. Chicken, lime, coriander, rice, napa salad (GF) 

29. Snapper, romesco, tapenade, lemon potato puree (GF) 

30. Salt baked beets, quinoa, caraway, black tahini, yoghurt (V, GF) 

 

Information that is helpful to us when you enquire or make a 
booking with Winyup. 

 Your preferred date. 

 The specific or approximate location of your event. 

 The number of people that will be attending if known. 

 Type of catering required. 

 Your full contact details. 

 Your approximate budget per head. 
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