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Canape Catering

Cold Options

Chicken or vegetable mini rice paper roll

Cherry tomato, basil and bocconcini skewer
Prosciutto, marinated fetta and roast tomato skewer
Goat cheese tartelette, beetroot relish

Tomato bruschetta, crumbled herb fetta

Felafel, lamb and yoghurt dressing

Crispy wonton shell, Asian style chicken

Potato cakes, whipped salmon and dill cream cheese

Hot Options

Thai style fishcakes, chilli dipping sauce

Satay style chicken skewers, peanut dipping sauce
Housemade chicken/beef/vegetarian sausage rolls

Greek style beef meatballs, yoghurt dipping sauce

Swedish style pork meatballs, mustard cream dipping sauce
Thai style chicken coconut meatballs, chilli dipping sauce

Gourmet beef or chicken mini pie
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Mini quiche Lorraine/Spinach and fetta/Pumpkin and ricotta

Vegetarian curry puffs, lemon herb yoghurt

Chicken or Pork Dumpling or Gyoza

Pricing - $21/pp for 6 canapes. Extra canape selection $3.50/each

Labour on night - $45/hr for chef only. As In My Own Kitchen is a sole trader if extra
service staff are required a labour hire company will be utilised and their relevant
pricing with appl
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