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COCKTAIL GALLERY



C O C K T A I L  M E N U  G A L L E R Y

Sushi Selection Bresola and Horseradish Beetroot, dill & whipped feta

Kingfish, creme fraiche and 
cucumber

Cooked QLD Tiger Prawns, 
bloody Mary sauce

Tomato, black olive and fresh cheese

Smoked Ocean trout chive and dill

C O L D  C A N A P É S
 

S E L E C T  3  C O L D  C A N A P E S



Four cheese arancini Mini Dunes burger Grilled pork skewers and apple

Pork and fennel meatballs, 
cheddar crumb

Fried potato, whipped cod roe 
and chive

Octopus, basil and aioli

C O C K T A I L  M E N U  G A L L E R Y
H O T  C A N A P É S

 
S E L E C T  3  H O T  C A N A P E S



Semolina battered market fish Southern fried chicken and 
cucumber pickles

Braised lamb, labneh and grain

Tuna, peas and curd Orechhietee, pesto and basil Roast cauliflower, smoked yogurt 
and pomegranate

Heirloom tomato, agro dolche and 
fior de latte

C O C K T A I L  M E N U  G A L L E R Y
S U B S T A N T I A L  I T E M S

 
S E L E C T  2  S M A L L  P L A T E S  



Lemon Meringue tart Salted caramel and chocolate tart  Macarons

Raspberry and macadamia blondie

C O C K T A I L  M E N U  G A L L E R Y
P E T I T  F O U R S

 
A D D  2  C A N A P É  D E S S E R T S  + $ 1 5 P P  


