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C A N A P E  M E N U

C O L D  C A N A P E S H O T  C A N A P E S

S U B S T A N T I A L  I T E M S

Hot smoked sa lmon, papr ika cream, fr ied caper
Ser ved on e i ther : 	 |  Buckwheat  bl ini
			   |  Seeded lavosh GF

Aged cheddar  biscuit , feta , confi t  gar l ic , semi 
dr ied cherr y  tomato, smoked mushroom V

Crisp parmesan tar t let , caramel ized shal lots  V

Mini yorkshire  pudding, rare  beef, horseradish, 
whole-grain mustard cream

Blue vein shor tbread, cracked pepper  cream, 
candied walnut  V 

Hazelnut  cracker, quince paste, feta  cream, 
candied hazelnut  V

Crisp wonton shel l , chi l l i  soy beef, mint  & 
cashew nut  pesto

Corn & spr ing onion fr i t tata , chi l l i  creme 
fra iche, f resh herbs  V GF

Corn & ja lapeno poppers , dipping sauce VG GF

Hoisin tofu, waff le, peanut  l ime dress ing VG

Chinese master  s tock braised chicken, chi l l i 
caramel  sauce, spiced apple  s law

Slow braised pork bel l y, spiced bbq sauce, Nahm 
J im apple

Lime pickle  chicken, cr i spy puffed pastr y  cas ing

V ietnamese coconut  cream chicken satay kebab 
GF

Moroccan spiced lamb bites , capsicum sauce

Korean fr ied chicken, waff le, s r i racha a iol i

Gar l ic  bread bal l s , mozzare l la , caramel ized 
onion, gar l ic , thyme V

Spiced gruyere  pastr y  tar t , goats  cheese, 
caramel ized onion V

Master  s tock braised pork bel l y  bao, pickled 
cucumber

Ginger  & gar l ic  tofu bao, cor iander, spiced 
peanuts  VG

Pul led beef  br ioche s l ider, cor iander  s law

Pul led pork br ioche s l ider, spiced bbq sauce



Precinct Catering

(03)  479 0930
food@precinctfood.nz
www.precinctfood.nz


