COCKTAIL
MENU

// HOT CANAPES

Wild mushroom & parmesan arancini, aioli
Marinated vegetable spring roll, nahm jim
Zucchini schnitzel, tomato jam, rocket pesto
Baked swiss browns, parsley crumb, goats curd
Mini quiche florentine

Fish goujons, tartare sauce

House smoked salmon and pancake roll,
dill & caviar

Edge prawn twister, filled with prawns
& tartare sauce

Smoked salmon on potato blini’s,
whipped creme fraiche

Coconut & lemongrass prawn skewers

House made beef sausage rolls,
YVK classic ketchup

Lamb & rosemary mini pies

Our peking duck pancake, hoi sin, cucumber,
shallot

Southern style ‘popcorn’ chicken, popcorn salt,
YVK green tomato ketchup

Pork & apple sausage rolls house tomato dip

// SUBSTANTIAL CANAPES

Flame grilled king prawn caesar salad

Grilled barramundi, cauliflower, green olive,
vanilla sauce

Braised lamb shoulder, ancient grains,
pomegranate, spiced yogurt

Wood grilled zucchini, lemon & mint risotto

Pork belly bao, cucumber, spring onion,
master stock sauce

Crisp pork belly, apple, beetroot,
spiced macadamia crumb

Classic beef slider, cheddar, tomato relish,
truffle aioli

// COLD CANAPES

House made cucumber & avocado californian roll,
pickled ginger, wasabi

Mini heirloom tomato bruschetta, olive caramel,
basil, baked house made cheese

Salt baked beetroot, ricotta, & walnut
Watermelon, smoked fetta, candied lemon, olive
Avocado californian roll, pickled ginger

Heirloom tomato tarte tatin, onion jam
& whipped feta

Prawn rice paper roll, dipping sauce

Marinated scallop, cucumber, avocado,
gingerbeer jelly

Sesame seared tuna, cucumber, pickled chili salsa

Cured kingfish, pickled cucumber, avocado,
calamari cracker

Salmon & avocado ‘eclaire’
Prawn rice paper roll, satay dipping sauce
Salmon, wasabi cream & cucumber slider

Rare roast beef, tapenade, apple remoulade,
beetroot cracker

Smoked chicken, blue cheese biscuit, pear chutney
House ham hock terrine, sweet pickles, crackling
Chicken liver parfait filo ‘sandwich’

Black angus beef carpaccio, ortiz anchovy, capers,
apple remoulade

Chorizo, black pudding & apple tartlets
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