‘life tastes great”

PRIVATE FUNCTIONS & PARTY CATERING
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“life tastes great”

COCKTAIL MENU

Chipolata sausage rolls w chilli
jam

Field mushroom & crispy
pancetta tartlets

Pumpkin risotto cakes w
dipping sauce

Chorizo & bocconicini pizzettes

Indonesian beef skewers w
spicy peanut sauce

Moroccan prawns

Beer battered whiting pieces
w aioli

Mint & rosemary infused lamb
skewers w mint glaze

Steamed pork dumplings w soy
& ginger sauce

Kangaroo bush dukkah crusted
w beetroot relish on sour
dough crostini

Satay prawns w fresh lime

Tandoori chicken skewers w
mint raita

Cannellini bean & onion fritters
w basil pesto

Asian crab cakes w coriander
chilli jam

Thai fish cakes w cucumber
dipping sauce

Beef & burgundy pies topped w
mash & baby peas

Mini Nourish burgers

Chicken pies topped w sweet
potato & sautéed leek

Swedish meatballs w caraway,
lemon & tomato sauce

Bruschettini w pea puree &
goats cheese

Roast tomato, ricotta &
parmesan tartlet w chilli jam

Sweet potato rosti w chilli lime
fraiche & hot smoked trout

Roasted sage, gruyere &
caramalised onion tartlets

Potato, parmesan & zucchini
frittatas w chive fraiche

Asian flavoured duck rolls w
baby spinach & dipping sauce

Vegetarian rice paper roll w
dipping sauce

Smoked salmon, dill fraiche &
caviar crépes

Tuna ceviche cones w wasabi
pearls

Potato rosti w rare roast beef
baby spinach & horseradish
fraiche

Tartlet of marscapone, basil
& roasted tomato w eggplant
relish

Crab & watercress finger
sandwich

BBQ duck pancakes in hoisin
w shallot

Salmon on crispy gow gee w
wasabi aioli

Tartlet of seared tuna & mango

salsa

Fish ‘n chips w lemon & tartare

Massaman beef curry pails w
jasmine rice

Chicken chipolatas w
caramalised onion, mash &
demi

Our version of butter chicken
curry w basmati rice

Moroccan lamb tajine & lemon
scented cous cous

Vietnamese beef noodle salad

Lamb Rogan Josh w baby
poppadum & raita

Caesar salad w soft poached
egg, our dressing & pecorino

Italian lamb infused w a hit of
rosemary, lemon & garlic

Vodka & Gazpacho shots

Tandoori chicken salad
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“life tastes great”

COCKTAIL & BUFFET MENU

Spoons of porcini ravioli w
boscaiola sauce & sautéed
leek

Tandoori lamb backstrap w
minted cous cous

Indonesian fish curry spoons,
topped w fried shallots

Spicy red Thai chicken curry
spoons

Yellowfin tuna cubes w wasabi
& pickled ginger

Zucchini & parmesan soup
shots

Bite sized veal saltimbocca w
napoli sauce

Crispy Pork belly w candied
apple & fennel jus

Seared scallop wrapped in
prosciutto on cauliflower purée

Sticky black rice pudding w
toasted coconut & mango

Chocolate mousse w hazelnut
brittle & vanilla floss

Bread & butter mini puddings w
maple glaze

Mini pavlovas w raspberries,
wattle seed & Lindt chocolate

Lemon meringue tartlets
Mini rhubarb & apple crumbles
Mini pear tart tatin

Trio of delicious Italian gelatos

Chicken, basil & zucchini pie

Char-grilled tiger prawns
tossed in coriander

Whole poached Atlantic salmon
w sundried tomato fraiche

Rare roast beef platter w wattle
seed jus

Char-grilled Tuna, green
beans, soft eggs & kipfler
potatoes

Moroccan lamb pie

Carved Bourbon glazed leg
ham w mustards

Beef burgundy w button
mushrooms

Pink roasted spring lamb,
rosemary crusted w mint glaze

Balinese fish curry

Chicken breast w prosciutto,
pine nuts, sun dried tomatoes
& basil

Buttermilk chicken served w
basmati rice & poppadums

Nasi Goreng

Vegetarian lasagna w pesto
béchamel

Sweet potato, baby spinach &
potato frittata
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Nourish potato salad w
prosciutto & seeded mustard
aioli

Char-grilled vegetables tossed
in tagliatelle

Mesclun leaf salad

Caprese salad set on a
bamboo knot pick

Vietnamese chicken w asian
greens, cashews & glass
noodles

Wild rocket w roasted balsamic
pear, parmesan & pine nuts

Smashed chats w rosemary &
sea salt

Steamed green vegetables w
chives & virgin olive olil

Nourish styled Greek salad

Caesar salad pails w freshly
poached eggs, crispy
pancetta, garlic crostinis &
parmesan shavings

Crispy pork belly w crostini,
quince, mesclun & blue cheese

Cajun chicken, chickpea,
roasted capsicum, cous cous
w smoked honey, yoghurt &
sumac dressing

Baby spinach, cranberries,
candied pumpkin & Persian
feta

BBQ Duck, wild rice, shallot &
poached spring vegetable w
ginger & lime dressing



