Cocktail Menus

Pre Dinner Menu 1 $20 

(2x cold + 2x hot with Group Dinner menu only)

Cocktail Party 4-6pm $29 (See next page for 6pm onward menu)

(2x cold + 4x hot)

Cold Options

Smoked Salmon Mousse Canapes

Curator’s House Pate on croute 

Vegetarian Roast Vegetable Pate

Hot Options

Soya & Honey Chicken Pillows

Small pillows of chicken thigh baked in soya, ginger & honey

Al Bondigas with spicy plum sauce

Pork, ginger, spring onion meatballs served with spicy plum sauce

Chorizo 

Our own Spanish chorizo made from pork shoulder and spiced with Spanish paprika, served with aoli on bread

Vegetarian Falafel Patties

Sundried tomato, spinach, chick pea, fresh coriander served with minted yoghurt riatta

Jamon & Mushroom Bouches

Small puff pastry cases filled with creamy mushroom & cured Spanish ham ragout

Prawn Twisters

A mixture of prawn, ginger, red onion, coriander & spring onion wrapped in wonton twist with sweet chilli dipping sauce
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Cocktail Party 

from 6pm 

$45pp 
Cold Options (Choose 3 items)

Smoked Salmon Mousse Canapes

Curator’s House Pate on croute 

Vegetarian Roast Vegetable Pate

Carpaccio of Venison on Rye with house chutney (plum & beetroot)

Jamon y Melon 

Thinly sliced cured Spanish ham served with melon on a slice of bread

Crab on Croute

Crab meat bound with mayonnaise & chives on toasted bread

Tuna Canapes

Cooked fresh tuna with baby capers, sundried tomato, red onion & chilli bound with crème fraiche on rye bread

Hot Options (Choose 5 items)

Soya & Honey Chicken Pillows

Small pillows of chicken thigh baked in soya, ginger & honey

Al Bondigas with spicy plum sauce

Pork, ginger, spring onion meatballs served with spicy plum sauce

Chorizo 

Our own Spanish chorizo made from pork shoulder and spiced with Spanish paprika, served with aoli on bread

Vegetarian Falafel Patties

Sundried tomato, spinach, chick pea, fresh coriander served with minted yoghurt riatta

Jamon & Mushroom Bouches

Small puff pastry cases filled with creamy mushroom & cured Spanish ham ragout

Chicken & Pistaccio Nut Bouches

Chicken thigh, capsicum, pistaccio nut creamy ragout in a small puff pastry case.

Prawn Twisters

A mixture of prawn, ginger, red onion, coriander & spring onion wrapped in wonton twist with sweet chilli dipping sauce

3 Onion Marmalade & Haloumi Cheese Bon Bons

Spiced 3 onion marmalade & Haloumi cheese in wonton wrapper served with sweet chilli sauce

3 Cheese & Sundried Tomato Basil Biegnets

Parmesan, tasty & Fetta cheese, sundried tomato & basil bound in light choux pastry mix crumbed & flash fried

Beef & Spring Onion Wrap

Spring onion wrapped in thin strips of sirloin grilled served with soya & sesame seeds. 

