S30 Finger Food Platters

e Asian - Spring rolls, dim-sims and samosas with dipping sauces (40)
e Party — Party pies, sausage rolls and pasties (30)

e Calamari— Formed Calamari with house made tartare and lemon
wedges (25)

e Savoury Meat Balls (35)
* Vegetarian — Chef’s selection (20 — 25)
* Fried Chicken Strips with aioli dipping sauce (25)

* Mediterranean Platter (Dip, cold meat, cheese, sundried tomato, fetta,
olives, bread and biscuits)

e Cheese and Fruit (3 cheeses, 2 fruit, crackers and breads)
* Dips with breads and crackers (2 dips)

e Club Sandwiches (Ham, salami, chicken or vegetarian - 12 fingers)

# Minimum of 10 Platters for exclusive room usage

# A good guide for platter numbers is one per 4 guests

Our Suggestion: Assuming a total of 12 Platters (Approx 50 guests)

Start with a Mediterranean Platter and a Dips Platter on arrival. A combination
of 8 Hot Platters throughout the function and 2 platters of Club Sandwiches to
finish.




S40 Finger Food Platters

* Lamb Mignons with rosemary (25)

e Chicken Mignons with seeded mustard (25)

e Mixed Sushi served with ginger, wasabi and fish sauce (32)

¢ Medium Rare Beef Melba with horseradish creme fraiche (25)

* Sweet chilli tiger prawns (25)

* Vegetable Samosa (30)

e Peking Duck Wonton with water chestnuts and spring onion (30)

e Smoked Salmon Calzone with cream cheese and dill (30)

# Minimum of 10 Platters for exclusive room usage

# A good guide for platter numbers is one per 4 guests

Our Suggestion: Assuming a total of 12 Platters (Approx 50 guests)
Start with a Mixed Sushi, Smoked Salmon Calzone and a Beef Melba platter on
arrival, followed by a combination of 9 Hot Platters throughout the function.




