PAVILION
Canapé Opfions

Cold Canapés Hot Canapés

Chicken liver parfait on brioche

Grissini w/ basil and prosciutto

Smoked salmon crepe w/ basil cream cheese
Coriander crab meat fartlet

Roasst vegetable frittata w/ basil creme fraiche
V) G

Beef tataki on garlic crouton w/ salsa Rosa
Avocado mousse tartlet w/ lemon jam (V)

Cherry tomatoes, bocconcini and basil pesto
on a quinoa bun (V) (GF)

Eggplant, spinach, artichoke and ricotta rofolo
M) ©F)

Prosciutto and melon (GF)

Pulled pork and apple crostini

Fried calamari w/ garlic parsley mayonnaise
Beer battered Australian prawns, gremolata salsa (GF)
Chicken lemon skewers w/ lemon oil (GF)
+ Mushroom arancini w/ goats curd
+ Mincedlamb satay skewers w/ garlic mayonnaise (GF)
Char grilled ltalion sausages
Harissa rubbed chicken skewers w/ lime yoghurt
Pork dumplings w/ honey sesame glaze
[talian meat balls w/ peperonata
+  Yakitori seafood dumplings
Crumbed fish finger w/ garlic cioli
Cajun shrimp on foast

Australion prawns and chorizo skewers
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