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LUNCH CANAPE & SHARE SAMPLE MENU 

 

Canapes On Arrival – Selection Of 3 

Prawn Cocktail Baby Lettuce Cup: Tiger Prawn, Avocado, Marie Rose Sauce, Finger Lime 
 

Tuna Tartare, Pani Puri, Pistachio Pesto, Citrus Dressing 
 

Beef Carpaccio, Potato Rosti, Parmesan Aioli, Watercress 
 

Charred Mortadella Skewer, Whipped Ricotta, Hot Honey 
 

Parmesan Biscotti, Burrata, Fig, Candied Walnuts 
 
 

Main Course – Sharing  
 

Warm Bread, Butter, Olive Oil, Balsamic 
 

Marinated Sirloin Steak, Rocket, Chimichurri, Mustards 
 

Confit NZ King Salmon, Roasted Almond, Crisp Chilli Oil, Salsa Verde 
 

Rigatoni Alla Vodka, Prawns, Chilli, Parsley 
 

Paccheri Pasta with Asparagus, Burrata, Parmesan, Pistachio 
 

Cos Wedges, Sourdough Croutons, Caesar Dressing, Avocado, Guanciale Crumbs 
 

Baby Tomato Salad, Basil, Burrata, Vincotto Dressing 
 
 

Dessert – Sharing – Selection Of 3 

White Chocolate Semifreddo, Fennel And Pinenut Praline 

Macerated Peaches, Amaretti, Mascarpone, Almonds 

Yoghurt Pannacotta, Strawberries, Mint 

Chocolate And Almond Crack 

Aperol Granita 

Fresh Seasonal Fruit Platter 

 

 


