
 

 

 
 

 

Examples of Charter Menus  
 

Cold Canape Menu - $35 per head  

o Pear, Goats Cheese & Honey Bruschetta (Vego)  

o Peking Duck Pancakes with Hoi Sin & a Hint of Chilli  

o Mini Rare Roasted Beef Roll with Rocket & Dijionaisse  

o Prawn Rice Paper Rolls with Asian Slaw, Sesame Seeds, Crushed Peanuts, Coconut and a Vietnamese 

Dipping Sauce  

o House Baked Tarts with Oven Dried Tomato, Caramelised Onion & Feta (Vego)  

o Creamy Chicken & Chive Finger Sandwiches  

o Assorted Sushi with Soy, Wasabi & Ginger 

 

Cold Canape Menu - $50 per head 

o Rare Roast Beef Crostini with Caramelised Onion & Roasted Tomato 

o Crispy Chicken Wontons with Chives 

o Peking Duck Pancakes with Hoi Sin & a Hint of Chilli 

o BBQ Pork Rice Paper Roll with Cucumber, Carrot & Vietnamese Herbs 

o Prawn Cocktail with Cocktail Sauce 

o Corn Crab Cakes with Avocado Salsa 

o Lobster Brioche 

 

Cold Buffet Menu - $40 per head  

o Turkish Bread & Butter 
o Prawn, Mango and Asian Slaw with Coconut & Peanuts 

o Moroccan Chicken with Spinach, Lemon with Minted Yoghurt 
o Seared Atlantic Salmon Salad with Croutes, Boiled Egg, Kipfler Potato, Aioli and Dill  

o Roast Carrot & Pumpkin Salad, Spinach, Toasted Almonds, Sunflower Seeds, Fresh Herbs & Roast Red 

Capsicum 
o Beetroot, Green Bean & Goats Cheese Salad 

 

Gourmet Sandwich Platter – includes Sandwiches, Wraps & Rolls – 3 pieces per person - $18 per head 

 

Gourmet Cheese Platter – includes 3 creamy cheeses, accompaniments, fruit and crackers - $15 per head /Add 

Antipasto $20 per head 

 

Fresh Fruit Platter - $7 per head 
 

NOTE:  Please see example menus above, we do like to tailor each menu to the exact event number of guests. Minimum numbers for 

above menus are 10pax, there might be an additional charge for smaller numbers, delivery to Northern Beaches is free, all prices above 

exclude GST.  
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