
 

CATERING 

Hors d’oeuvres selections served in individual bite-sized portions as stand-up finger food appetisers 

Hot Canapes 

• Individual pies served with tomato sauce 
o chicken and leek,  
o beef bourguignon 
o Peppered steak 

• Field to Fork Butcher made cocktail sausages served with tomato sauce, hot mustard, chilli jam and 
homemade onion relish 

o chicken, rocket & feta  
o lamb & caramelised onion  
o beef  
o pork, fennel & chilli 

• Homemade spinach and feta spanakopita – bite size 

• Homemade mini beef sausage rolls served with tomato sauce 

• Soup shots  
o Tomato soup served with a drizzle of basil oil and shave of parmesan  
o pumpkin with sour cream and chives 
o Chicken & barley 
o Lamb & lentil 

• Assorted mini quiche 
o Vegetarian 
o Ham and cheese 

• Burger slider  
o Beef 
o Chicken 
o Vegetarian 

• Mini Hot Dogs 
o 100% grilled beef sausage in a mini hot dog bun with caramalised onion and relish  

• Pulled pork sliders with Asian style slaw 

• Pulled brisket sliders with spicy pickle, rocket, caramelised onion & Carolina sauce  

• Duck pancakes with cucumber, spring onion and Hoi Sin sauce 

• Mini Kebabs 
o Chicken – peri peri or satay 
o Beef – BBQ honey soy 
o Lamb – Greek style 

• Arancini balls served with relish dipping sauce 
o Mozzarella, mushroom and spinach 
o Bolognaise 

• Mini corn & zucchini fritters served with onion relish 

• Italian meatballs served with tomato relish 
o cucumber 
o Smoked salmon, avocado & cucumber (white or brown rice) 
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