Our Cahapes servrce and prcingis. based ofn srhall portrons surtable for light functions, if you vvlsh to serve canapés as a :
meal we suggest you |hcrease menyitem per head. Please note to adjust menu items to fit adretary requrremeht may
; : £ rhcurfurther charges l\/lrhrmum of 10 per menu item.

i ;:._:;:St-flcky-'Date Pudding 150mt
= $3.00 Each
Blte srzed strcky date pudollhg topped with
: butterscotch sauce: :

; l\/lahgo Sorbet (GF)(\/egah) 75rhl
s 52,50 Each

Amazing; Katherrhe grown mahgoes vvhlpped into, -

a refreshrngly light and tasty. dessert for those hot
~ nights - -

- Double Chocolate Cheesecake
'$3.50 Each
Decedent chocolate base topped with chocolate
mousse cheesecake. Finished with shaved
chocolate.

Vanilla Panna Cotta (GF) 150ml ..
$3.00 Each
\/‘ahllla pahha cotta, an ltalian custard like dessert,
beautiful and light. Served with a blueberry and
vanilla bean jam :

Brandy Snaps with Martini Cream
: $3.50 Each - ,
Brahdy snaps filled with house-made barleys
espresso martini cream.

- Meringue Kiss Graze Tray $5.00 Per Head
Selection of meringue kisses with a variety of fruits,
vvhrpped creams, chocolates for guests to create

Trrarhrsu lS@ml
$3 50 Each

: Tradrtronal Itallah dessert and a favourrte

‘with everyone contalhs alcohol

2 Coconut and Fudge Ice Crearh Sahdvvlches

250 PRt
$4.00 Each’
Chocolate fuolge sahdvvrch filled vvrth
house made coconut ice cream

Chocolate and Rosewater Mousse C«u|os
(GF)75m :
$2.50 Each
Traditional decadent chocolate mousse
with a hint of rosewater served individually |

Mini Mango Cheesecakes 150m|
$3.20 Each
Katherine grown mangoes in a rich
cheesecake topped with mango slices

Mini Pavliova Cups (GF) 150ml $3.00 Each
Gooey traditional paviova layered with
whipped cream, seasonal fruit and finished
with passionfruit

CATERING AND EVENTS




