SAVOURIES WITH A TW]ST

Creative Catering

SELECTION OF CANAPES

COLD CANAPES

Polenta biscuits with red capsicum salsa VEG

Hazelnut oatcakes topped with Brie and fig & port chutney VEG
Noodle pancakes with spicy avocado salsa GF/VEG

Baked ricotta with roasted capsicum & basil filling GF/VEG
Sweet potato, leek & ricotta frittata GF/VEG

Rare fillet of beef on toasted bruschetta with beetroot marmalade
Carrot, zucchini and ginger pikelets topped with barbecued duck
Oysters with Champagne sabayon GF

Smoked salmon herbed pancake rolls

HOT CANAPES

Mini tartlets with Gorgonzola & roasted pumpkin VEG

Zucchini & Haloumi fritters VEG

Forest mushrooms & mascarpone tarts VEG

Chicken tikka kebabs with homemade masala sauce GF
Chicken, coconut & coriander puddings GF

Corn cakes with Japanese chicken

Crunchy Thai chicken and peanut cakes GF

Baby sang choy boa with pork & water chestnuts GF

Gourmet sausage rolls

Skewered local prawns in chermoula GF

Sesame & wasabi crusted tuna cubes GF

Salt & pepper local baby squid

Empanadas - choice of sweet pork, chicken or cheese & spinach
Marco Polo prawn dumplings tossed in an oriental dressing GF
Asian style prawns in a sweet potato crust

Swordfish skewers with chilli lime dressing GF

SWEET TREATS

Chocolate, date & macadamia slices GF

Mini creme brulee spoons GF

Chocolate, fig & hazelnut fudge cake GF
Orange syrup cake with a marmalade glaze GF

Supplied by:

Robin de Beer

Ph 02 6653 8237

ABN: 18 718 271 898
info@savourieswithatwist.com.au
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