
A S S O R T E D  P O I N T  S A N D W I C H E S / M I N I  R O L L S
$ 8 . 4 0  P E R  R O U N D  ( 4  P O I N T S )  / $ 5 . 0 0  P E R  R O L L
( M I N  6  R O U N D S  P E R  F I L L I N G )

Chicken & Cucumber
Ham, Cheese, Tomato & Dijon
Egg & Dill
Roasted Pumpkin, Rocket & Feta
Roasted Beef, Spinach, caramelised onion mini roll
Pulled Pork, Dill Pickle & Cheese in mini roll

C O L D  C A N A P E S  
( M I N  2 4  E A C H  I T E M )

Smoked Salmon Blini  - $4.50 

Savoury Tart - $4.00 each
- Pancetta, Pea & Mint
- Quiche Alsacienne
- Tomato, Basil & Goats cheese

Assorted Rice Paper rolls - $4.50 each
- Vegetable
- Chicken
- Poached Salmon
- Duck 

W A R M  C A N A P E S  
( M I N  2 4  E A C H  I T E M )

Traditional Sausage rolls - $2.50

Assorted mini pies - $3.50
- Beef & Red WIne
- Lamb & Rosemary
- Chicken & Mushroom
-Pumpkin, Basil & Parmesan

Pumpkin & Sage Arancini - $4.50

Menu
W A K E  &  M E M O R I A L  S E R V I C E  



S W E E T  I T E M S  -  $ 4 . 0 0

Assorted mini tarts & brownie; 
(Gluten Free options available)

- Lemon tart                  - Choc Brownie 
- Passionfruit tart         - Hazelnut tart 
- Lemon meringue       - Berry Cheesecake 

Mini Cupcakes - $4.60
- Pistachio & Raspberry
- Vanilla & Strawberry
- Berry Velvet
- Lamingtons

Menu
W A K E  &  M E M O R I A L  S E R V I C E  

C H E E S E  &  G R A Z I N G  B O A R D S

Australian Cheese board with Quince paste, Lavosh,
crackers, fresh & dried fruit - $95.00

Grazing board of assorted meats, cheeses, dips, olives,
vegetables, bread & crackers - $150.00 

Sushi Platter (50 pieces) - $110.00

Fresh seasonal fruit platter - $95.00

( M I N .  2 4  E A C H  I T E M )


