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CANAPES 

 

 
 

$75.00 p/p 
Pick!any 6 canapés (3 each per serve) 

 
“Cold!Seafood” 

Selection of mixed nori rolls, sashimi and nagiri 
Queensland tiger prawns with mango, Spanish onion and coriander salsa 
Mini milk buns with chive, mayonnaise, parsley and blue swimmer crab 

House smoked trout stuffed cucumber with candied orange 
Coffin Bay oysters served natural or with wakame, tuna and flying fish roe 

Tasmanian smoked salmon crème fraiche, strawberries, En croute baby capers 
and dill 

 
“Vegetarian Hot and Cold” 

Caramelized onion tarts with Tasmanian blue cheese Frittata of 
seasonal roasted vegetables with hummus and Parmesan Goat’s 

cheese pumpkin and pepita tartlet 
Caprese skewers of tomatoes, bocconcini and basil with balsamic reduction 

Tomato, mango, Spanish onion and coriander bruschetta on toasted French stick 
 

“Hots” 
Pulled duck gua bao buns with Asian slaw and plum sauce 

Pulled pork sliders on brioche bun with fennel apple slaw and char siu sauce 
Char grilled lamb cutlets with truffle mash and red wine jus 

Mini wagyu beef sliders with Swiss cheese salad and chipotle mayonnaise 
Grilled tandoori chicken skewers with riata and lime 

Seared scallop, chorizo, romesco sauce and crisp bread 
Gourmet cocktail pies with house made tomato relish 

Choice of: Pepper steak 
Spring lamb 
Thai chicken 

Spinach and mushroom 
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! 
UNIQUE%BOATZTOZBOAT%DELIVERY% 

! 
! 

Boat!to!boat!delivery!supplied!by!Andrew!Giardina!at!Fish!Tales!Co,!a!superb! 
company!running!out!of!d’Albora!marina!Cabarita! 

! 
$50.00!per!delivery! 

! 
! 

! 
*ON%BOARD%CHEF%and%WAITER% 

! An!on!board!experienced!qualified!chef!can!be!supplied!to!your!vessel!for!a!set! 
fee!of!$60.00!per!hour!and!$90.00!per!hour!on!public!holidays! 

Banquet!waiter!$50.00!per!hour!and!$80.00!per!hour!on!public!holidays! 
! 
! 

! 

 
CANAPES continued 

 
“Desserts” 

 
Vanilla bean panocotta with fresh berries and chocolate soil 

Apple pie, baked crumble mix and Chantilly cream pots 
Blueberry and ricotta tart with crushed roasted pistachios 

Apple and salted caramel tart 
Mango and coconut ganache with strawberry coulis 

Gluten free macaroons Choice of: Chocolate & Caramel 
Lemon 
Vanilla Bean 
Pistachio 
Strawberry 
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