
SAMPLE CANAPE MENU
SPRING/SUMMER 2023



C O L D  C A N A P E S

Peking duck pancake, hoisin sauce

Caviar and citrus crème fraîche blini (v)

Kingfish, finger lime, lemon verbena and buttermilk (gf)

Spring pea tart with whipped goats curd, lemon & mint (v) 

Beef tartare, horseradish, potato crisp (gf)

Whipped white taramasalata tart, salmon caviar 

Brioche toast, lemon ricotta, fresh peach, micro basil (v)

Chat potato, horseradish crème, chives (v)

H O T  C A N A P E S

Parmesan, pea and mint arancini with aioli (v) 

Chicken roulade, sweetcorn puree (gf)

Crumbed prawn, dill mayonnaise

Miniature beef bourguignon pies

Handcrafted pork and fennel sausage roll with apple chutney 

Miso salmon skewer, yuzu avocado, black sesame seeds, micro coriander (gf) 

S U B S T A N T I A L  C A N A P E S

Wagyu beef slider, aged cheddar, pickles

Korean fried chicken, kewpie mayonnaise 

Prawn toast with sriracha & shallots

Miniature turkish spring lamb pita, cucumber, yoghurt mint

Pulled pork bun, asian slaw, crisp shallots

Wagyu flank steak skewer, charred onion, parsley dust

Truffled three cheese toastie (v)
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B O W L S

Shaved fennel, soft herb & confit tomato salad, hot smoked salmon (gf, df) 

Salt & pepper whiting fillet, shoestring fries, dill tartar

Pecorino mac and cheese, parmesan pangrattato

Braised lamb shoulder, tahini, walnut dukkah, roast potatoes

D E S S E R T  C A N A P E S  

Miniature crème brulee cheesecake 

Miniature lemon tart, fresh raspberries 

Chocolate brownie bite, hazelnut creme, praline (gf)

Pistachio macaron (gf)

Pricing starts at $45 per person for a two hour package with a minimum of 30 guests  

Contact us for pricing and a quote: info@blondebutler.com.au 
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