
 

        

GHOST 
CANAPE SELECTION 

3 Hour Canapé - selection of six (hot and cold):  $45 

4 Hour Canapé – selection of seven (hot and cold):  $55 

COLD DISHES 
 
Vegetarian 
Crepes with smoked salmon, cream cheese & snow pea shoots Anti-pasto filled ribbon 
sandwiches on dark rye  

Fresh asparagus platter with lemon mayonnaise (seasonal) 

Meat 
Rare roast beef with horseradish cream on pumpernickel 

Tartlettes with cucumber, Tandoori chicken, minted yoghurt and mango chutney 

Honey glazed ham on mini bread rolls with cranberry and brie 

Thai-style beef salad in individual cocktail dish 

Fillo tartlettes with garlic baked lamb, cous cous and minted yoghurt 

Fish 
Oyster: - natural with salmon caviar and sour cream (served on a Chinese spoon) 

• with champagne sorbet 

• a la Grecque (capers, orange, garlic and a honey dressing) 

Fresh Prawn Platter 



(Cold Dishes Fish Contd.) 
Dill blinis with smoked salmon and horseradish cream 

Sweet soy marinated sashimi tuna with wasabi cream 

Prawn mousse on sesame croutes 

Sushi platter 

 

HOT DISHES 
 
Vegetarian 
Artichoke hearts, pine nuts, garlic and parmesan fillo tartlettes  

Tofu with shredded vegetables & sweet soy (served on a Chinese spoon)  

Semi-dried tomatoes, fetta and parsley toasted croutes 

Four mushroom tartlettes  

Eggplant curry pastries with mint yoghurt 

Vegetable parcels with sweet chilli sauce 
 
Meat 
Herb crumbed lamb cutlets 

Homemade petit sausage rolls with fresh tomato sauce 

Pork chipolata sausages with plum and ginger sauce 

Mild lamb korma balls with coriander yoghurt dip 

Beef vindaloo in pastry cups with mango chutney 

Chicken and leek ‘vol-au-vents’’  

Thai-style rice noodles with chicken or beef (served in noodle bowls) 

 
Fish  
Puff pastry vol au vents with a creamy fresh oyster filling 

Tartlettes with - light curried prawns 

                       - corn and crab 

Prawns wrapped in proscuitto 

Thai-style rice noodles with prawns (served in noodle bowls) 



Dessert Selection 
Cheese selection with dried fruits and nuts 

Fresh seasonal fruits platter 

Petit fours 

Homemade slices – raspberry & coconut; and hazelnut brownies 

Selection of homemade ice cream in small waffle cones   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 




