
 

 

                  
 
 

Cold Canapes 
 
Assorted cold canape options: 
Roasted chicken, cream cheese & cranberry 
tortilla wrap. 
 

Roasted pork, harissa mayo tortilla wrap 
 

Sundried tomato, feta & zucchini fritter 
 

Sweet corn & spring onion fritter  
 

Ciabatta croute selection: 
Blue cheese mousse with toffee walnut 
Roasted lamb on preserved lemon hummus 

 

      Hot Canapes 
 

Roasted pumpkin, Manuka honey & sage filo 
samosas. 
 

Leek, feta & toasted pumpkin seed quiches. 
 

Asian pork mince skewer with hoisin sauce. 
 

 
 
 
 
 

Hot Canapes continued 
 
       Assorted hot canape options: 

Devils on horseback (prunes wrapped in bacon). 
 

Grilled pork fillet skewer with caramelized apple. 
 

Greek spanakopita spinach & feta mini quiches. 
 

French caramelized onion, walnut & thyme tart. 
 

Grilled lamb koftas, minted yoghurt sauce. 
 

Basil pesto, feta, slow roasted tomato tart. 
 

Indian tandoori beef meat balls with raita sauce. 
 

Blue cheese, onion jam pastry swirls. 
 

Spanish garlic prawn & chorizo skewer. 
 

Asian sticky honey & soy chicken skewer. 
 

Homemade sausage rolls and tomato sauce 
 

Moroccan chicken pastry puff bites 
 

 

Canape Selection 



 

Roving Canape Reception 

A roving canape reception is a suitable option for you if are looking for a relaxed and casual way 
to celebrate your special day without dedicated seating arrangements. Guests will enjoy tasting a 
selection of scrumptious food morsels while mingling with the crowd.  
 

(Approx. $65.00 incl. GST per guest) 
 
 

To start  
 

Leek, feta & toasted pumpkin seed quiches 
Asian pork mince skewer with hoisin sauce 
Sweet corn & spring onion fritter with salmon mousse 
 

Main Course  
 

Roasted pumpkin, Manuka honey & sage filo samosas. 
Grilled lamb koftas, minted yoghurt sauce 
Homemade sausage rolls with tomato sauce 
 
Substantials served in bamboo boats with a wooden fork: 
Thai marinated chicken pieces served on Asian glass noodle salad 
Priska’s famous star anise & cinnamon cured pork belly served on caramelized apples & parsnip 
Beef stroganoff with creamy mushroom sauce served with bulgur wheat 
 

To finish 
 

Priska’s much loved chocolate brownie.  
Italian apple streusel tart. 
 

Selection of teas & freshly brewed coffee 
 
 


