
Canape,
W alk & Fork



Please advise of any d ietary requ irem ents p rior to your event  date. 
W hile w e take as m uch care as possib le, w e cannot  guaran tee that  

t race elem ents m ay not  be p resent .

V Vegetarian  ? VE Vegan ? GF Glu ten  Free 
NF Nut  Free ? DF Dairy Free



Canapes
$ 6  per  it em

Crispy pork belly 
w ith  sp icy Korean sauce

(NF, DF)

KFC ch icken w ing , bu ffalo m ayonnaise 
(NF, DF)

Roasted  tom ato & balsam ic m ozzarella arancin i, pesto 
(V)

Tandoori lam b croquet te, m in t  & coriander gel
(NF, DF)

Ginger & p raw n gyoza 
w ith  b lack vinegar d ipp ing  sauce

(NF, DF)

Sh iit ake & cabbage gyoza 
w ith  b lack vinegar d ipp ing  sauce

(VE, NF, DF)

Tem pura bat tered  k ing  p raw ns 
w ith  yum  yum  m ayonnaise

(NF, DF)

Slow  cooked beef b risket  & red  bean em panada w ith  sm oked cheese 
& ch illi

(NF)

Lem on pepper & herb  ch icken skew er
(DF, NF)



Canapes
$ 9  per  it em

Sm oked ven ison  tartare 
w ith  lardo on  a linseed cracker

(GF, DF, NF)

Clevedon oyster 
w ith  shallot  & aged balsam ic d rop lets 

& g rapefru it  g ran ita 
(GF, DF, NF)

NZ snapper kokoda 
w ith  toasted  coconut  & p ickled  ch illi

(GF, NF, DF)

Clevedon feta & beet root  ravioli 
w ith  aged balsam ic, p ine nuts & forced  beet root  shoots

(V)

Clevedon buffalo pearls 
d ipped in  a tom ato consom m e & 
coated  in  on ion  seeds & basil gel 

(V, GF, NF)



Plant Based Canapes
$ 6  per  it em

Ind ian  vegetab le pakora 
w ith  crispy shallot s & tam arind  gel 

(VE, GF, NF)

Root  vegetab le tartare w ith  
horserad ish  & eggp lan t  on  a seed cracker

(VE, GF)

Cabbage bah ji
w ith  coconut  and  m in t  yoghurt  

(VE, GF, NF)

Curried  pum pkin  p ie 
w ith  vegan feta and  roasted  nuts

(VE)

Glass nood les & beansprout  spring  roll 
w ith  house sw eet  ch illi sauce 

(VE, NF)



W alk & Fork
$ 12  per  it em

Pork m eatballs, app le & cabbage slaw , 
honey soy d ressing

(NF)

Charred  lam b cut let  & herb  potato 
w ith  ch im ichurri 

(GF, NF, DF)

Slow  cooked lam b shank 
w ith  red  cabbage puree & w atercress

(GF, NF, DF)

Cum in  & lem on zest  salt -baked cau liflow er, w ith  roasted  hazelnuts & 
labneh 
(GF, V)

Ch icken schn it zel, t om ato & ch illi fondue, basil m icrocress 
(NF, DF)

Miso-roasted  salm on 
w ith  bok choy, ch illi & garlic salsa

(NF, DF)

Tandoori ch icken th igh  
w ith  aged basm at i & g reen ch illi relish

(GF, NF)

Moroccan lam b cut let  
w ith  ch ickpea tag ine & cum in  yoghurt

(GF)



Plant Based W alk & Fork
$ 12  per  it em

?KFC? style cau liflow er 
w ith  slaw  & buffalo hot  sauce

(VE, GF, NF)

Thai sp iced  vegetab les & rice nood le rolls 
w ith  sw eet  soy sauce and peanuts

(VE)

Avocado & togarash i tem aki rolls
(VE, GF, NF)

St ir-fried  Asian  g reens 
w ith  garlic, sesam e & ch illi

(VE, GF, NF)


	GH - Canapes Menu
	New Page
	New Page
	New Page
	New Page
	New Page
	New Page
	New Page


