Assorted Appetizers

Asparagus Wrapped With Pancetta

Seared Prawns With Lime, Ginger And Tequila

Baked Crab And Artichoke Dip With Baguette Toast

Smoked Tuna Mousse Cups

Tomato And Basil Crostini

Baked Brie In Filo Pastry With Mango Chutney

Crudités And Dip

Teriyaki Chicken Skewers

Fresh Goats Cheese With Roasted Garlic, Mango Salsa And Bagel Thins
Cucumber Rolls With Wasabi And Gari

Smoked Salmon with herbed cream cheese on cucumber
Baked Brie and Cranberry in Filo

Tuna Tartar on Croute

Shrimp Ceviche™ in Puff Pastry

Chilled Prawns with a Wasabi Crust

Chicken Sate with Peanut Sauce

Rosemary Lamb Chops with Balsamic Reduction

Oysters on the Half Shell

Beef Tenderloin Medallions on Croute with Merlot Reduction
Smoked Chicken and Roasted Corn Salad on Endive spears
Steamed New Zealand Mussels with a spicy Red Onion Minionette
Rissole” with Roasted Tomato Coulis

Smoked Trout in Herb Crepe

Caviar on Croute with Egg and Onion

Pulled Pork and Papaya on Bagel Thin

Caramelized Apple on Potato Rosti

Crab Cake with Chipotle Dipping Sauce

Grilled Chilli Lime Prawn Skewers

Vegetable Spring Rolls with Plum Sauce

Vegetable Gyoza with Sweet Teriyaki Dip



