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Root Vegetable and Ginger Spring Rolls, wrapped in Wonton with Szechwan Sauce
Chicken and Vegetable Spring Rolls, wrapped in Wonton with Szechwan Sauce
Baked Chicken and Bell Pepper Satay’s, laced with a smoky Barbecue Sauce

Fried Chicken and Sesame Stay’s, rolled in Sesame Seeds with spicy Szechwan Sauce
Grilled Chicken and smoked Bacon Satay’s, embraced by double smoked Bacon

Soft Shell Crab and Cucumber Cakes, served with Garlic Infused Sour Cream

Soft Shell Crab Salad Puff Pastry Towers, laced with a grainy Mustard Mayonnaise
Grilled Scallop and Prawn Satay’s, served with a Chili and Smoked Paprika Dip
Poached Tiger Prawns Tails, served on a Mary's Organic Cracker

Chicken and Ginger Pot Stickers with Julienne Vegetables and a light Soya broth
Belgium Endive Spears, topped with a Bell Pepper Infused Goat Cheese

Forest Mushroom and Goat Cheese Turnovers, embraced by a crispy Phyllo Pastry
Pancetta and Puff Pastry wrapped Asparagus Spears, baked golden brown

Vine Ripened Tomato Bruschetta, served on Oregano Foccacia Bread

Fire Roasted Bell Pepper Bruschetta, glazed with Mozzarella Cheese

Roasted Garlic and Herb infused Cream Cheese, placed on a Mary’s Organic Cracker
Apple Wood Smoked Salmon Rillette Towers, served encased in a Flour Tortilla
Chicken and Brie Mini Quiches, drenched in a roasted Garlic Custard

Home Smoked Salmon and Spring Onion Mini Quiches, served in a flaky Pastry Shell
Spanish Beef and Red Onion Kebabs, marinated in smoked Paprika

Grilled Salmon Kebabs, marinated in Dill and Lemon

Veal and Pork Meat Balls, laced with a Brandy and Peppercorn Sauce



