
APERITIFS 
( A N  O P E N E R  T O  T H E  A P P E T I T E )  

- Chicken breast meat with sweet corn & roasted red pepper dip – 
- Philly cheese (lite) stuffed baby celery stalks with  

fresh course ground black pepper -  
- Fresh baby carrots with ranch dip - 

 

 
HORS D’OEUVERES 

( S O M E T H I N G  U N U S U A L  O R  E X T R A O R D I N A R Y  S E R V E D  A T  T H E  B E G I N N I N G  

O F  A  M E A L )  
- Sweet coppa secca stuffed grilled button mushrooms with worcestshire sauce & grated parmesan cheese - 

- Honey Dijon marinated loin of  pork with carroway seed -  
- Potato & onion pierogis with a lemon cilantro salsa - 

 

 
AMUSE BOUCHE 

( L I T T L E  B I T E S  T H A T  D E L I G H T  B E F O R E  T H E  M E A L )  
- Spanish Serrano ham & Italian taleggio cheese roll ups accompanied by (milk soaked) anchovy stuffed 

imported Spanish green olives - 
- Pesto parmesan grissini bread with Spanish urgelia cheese & caperberry stuffed Italian green olives - 

 

 
HANDMADE GOURMET PIZZA 

( C O M E  G E T  S O M E  Y ’A L L )  
- Chicken, white asparagus & fresh basil - 

- Genoa salami & red onion - 
 - Australian seafood mix with herb chicken sauce - 

 

 
DESSERT 

( A  P A L A T E  C L E A N S I N G  D E C A D E N T  E N D I N G  T O  A  M E A L )  
- Panettone with Grand Marnier flambé and piping hot homemade banana custard - 

- Fresh mango, pineapple, kiwifruit angel food cake trifle with aged rum & spearmint cream -  
 


