SYDNEY

‘ras HARBOUR www.sydneyharbourescapes.com.au e +612 9328 4748

ESCAPES

Canapé Menu

Minimum order of 12 persons
for any menu

The following dishes are a sample of the cuisine to be
experienced on board the yacht.

Mushroom arancini with arrabbiata sauce (V)
Zucchini blinis with sour creme & fresh thyme
Blinis x smoked salmon & dill creme fraiche
Grilled lemon grass chicken skewers & nuoc cham (V) (GF)
Wagyu beef potato rosti & beetroot, garnished with herbs
Mini sausage rolls

Pork & fennel sausage rolls
Beef satay sticks with dipping sauce
Mushroom arancini with arrabbiata sauce
Blinis x smoked Salmon & dill creme fraiche
Spiced chicken paper rolls & dipping sauce (GF)
Viethamese Vegetarian paper rolls & thai mango dip (V)
Grilled lemon grass chicken skewers & nuoc cham (V) (GF)
Vanilla panna cotta
Antipasto

V =VEGETARIAN VGN=VEGAN GF=GLUTENFREE DF=DAIRY FREE NF =NUT FREE
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ESCAPES

Canapé Menu

Minimum order of 12 persons
for any menu

Sydney rock oysters (GF) (DF)
Pecled prawns & dipping sauce
Peking duck pancakes with hoisin sauce
Zucchini blinis with sour creme & fresh thyme
Blinis x smoked salmon & dill creme fraiche
Grilled lemon grass chicken skewers & nuoc cham (V) (GF)
Viethamese vegetarian paper rolls & thai mango dip (V)
Wagyu beef potato rosti & beetroot, garnished with herbs and thyme
Tiramisu

Dukkah & rosemary lamb cutlets
Kingfish ceviche, coconut & cucumber
Pork & beef San Chow Bow served in lettuce cups
Sydney rock oysters (GF) (DF)
Pecled prawns & dipping sauce
Peking duck pancakes with hoisin sauce
Zucchini blinis with sour creme & fresh thyme
Blinis with smoked salmon & dill creme fraiche
Grilled lemon grass chicken skewers & nuoc cham (V) (GF)
Viethamese vegetarian paper rolls & thai mango dip (V)
Wagyu beef potato rosti & beetroot, garnished with herbs and thyme
Vanilla Panna Cotta
Antipasto

V =VEGETARIAN VGN=VEGAN GF=GLUTENFREE DF=DAIRY FREE NF =NUT FREE
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ESCAPES

Canapé Menu

Minimum order of 12 persons
for any menu

Please note:
Antipasto typically consists of selected cheeses, cured meats, olives
& dips, surrounded by fresh & dried fruit, as well as antipasto items,
nuts & crackers.

One to two of every item per person, depending on the size.

Weekend, Saturday & Sunday will incur a 10% Surcharge
Public Holidays and Christmas/New Year will incur a 20% Surcharge

A Delivery Fee of $75 will apply.

V =VEGETARIAN VGN=VEGAN GF=GLUTENFREE DF=DAIRY FREE NF =NUT FREE
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	www.sydneyharbourescapes.com.au
	+61 2 9328 4748
	Canapé Menu Minimum order of 12 persons for any menu
	The following dishes are a sample of the cuisine to be experienced on board the yacht.

	CANAPÉ PACKAGE 1 -  $72.50 PER PERSON
	Mushroom arancini with arrabbiata sauce (V)  Zucchini blinis with sour crème & fresh thyme  Blinis x smoked salmon & dill crème fraiche Grilled lemon grass chicken skewers & nuoc cham (V) (GF) Wagyu beef potato rosti & beetroot, garnished with herbs Mini sausage rolls

	CANAPÉ PACKAGE 2 -  $98.50 PER PERSON
	Pork & fennel sausage rolls Beef satay sticks with dipping sauce  Mushroom arancini with arrabbiata sauce Blinis x smoked Salmon & dill crème fraiche  Spiced chicken paper rolls & dipping sauce (GF) Vietnamese Vegetarian paper rolls & thai mango dip (V) Grilled lemon grass chicken skewers & nuoc cham (V) (GF) Vanilla panna cotta  Antipasto
	V = VEGETARIAN    VGN = VEGAN    GF = GLUTEN FREE    DF = DAIRY FREE    NF = NUT FREE
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	+61 2 9328 4748

	Canapé Menu Minimum order of 12 persons for any menu

	CANAPÉ PACKAGE 3 -  $123.75 PER PERSON
	Sydney rock oysters (GF) (DF)  Peeled prawns & dipping sauce Peking duck pancakes with hoisin sauce Zucchini blinis with sour crème & fresh thyme Blinis x smoked salmon & dill crème fraiche Grilled lemon grass chicken skewers & nuoc cham (V) (GF)  Vietnamese vegetarian paper rolls & thai mango dip (V)  Wagyu beef potato rosti & beetroot, garnished with herbs and thyme Tiramisu

	CANAPÉ PACKAGE 4 -  $175 PER PERSON
	Dukkah & rosemary lamb cutlets Kingfish ceviche, coconut & cucumber  Pork & beef San Chow Bow served in lettuce cups Sydney rock oysters (GF) (DF)  Peeled prawns & dipping sauce Peking duck pancakes with hoisin sauce Zucchini blinis with sour crème & fresh thyme Blinis with smoked salmon & dill crème fraiche Grilled lemon grass chicken skewers & nuoc cham (V) (GF)  Vietnamese vegetarian paper rolls & thai mango dip (V) Wagyu beef potato rosti & beetroot, garnished with herbs and thyme Vanilla Panna Cotta Antipasto
	V = VEGETARIAN    VGN = VEGAN    GF = GLUTEN FREE    DF = DAIRY FREE    NF = NUT FREE
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	Canapé Menu Minimum order of 12 persons for any menu
	Please note:
	Antipasto typically consists of selected cheeses, cured meats, olives & dips, surrounded by fresh & dried fruit, as well as antipasto items, nuts & crackers.
	One to two of every item per person, depending on the size.
	Weekend, Saturday & Sunday will incur a 10% Surcharge Public Holidays and Christmas/New Year will incur a 20% Surcharge
	A Delivery Fee of $75 will apply.
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