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Arancini 

FOOD ON ARRIVAL / PLATTERS INDEX ALLERGENS

Cheeseboard (18 Guests)  $       230.00  $                    -   
Dairy (cheese), Gluten/wheat flour 

(bread/ crackers) nuts(cashews, 
pistachios, walnuts, almonds)

Italian Antipasto Platter (18 Guests)  $       230.00  $                    -   

Gluten/ wheat flour 
(bread/crackers), dairy (cheese)  

pork (cured meats),  nuts 
(pinenuts) 

Oven Baked Lemon Thyme Salmon Platter (18 Guests)  $       250.00  $                    -   

Gluten /wheat flour (bread) fish 
(Salmon) Dairy (cheese in pesto) 
Pine nuts) pesto) Dairy (Cream 

cheese)

Italian Meats, Cheese & Crudite Platter (18 Guests)  $       250.00  $                    -   

Gluten/ wheat flour 
(bread/crackers), dairy (cheese)  

pork (cured meats),  nuts 
(pinenuts) 

Oyster Platter (cost per dozen, minimum of 5 dozen)  $         75.00  $                    -   Molluscs (Oysters) 

MAIN FOOD SERVICE CANAPES (min 30 per item) 

Falafel Bites with Tahini Sauce $9 NF, NGA, DF, Vegan, VG​   20  $            9.00  $          180.00 20.0 Seasame 

Caprese skewers, tomato, mozzarella and basil with a balsamic glaze  $            8.50  $                    -   Dairy (mozzarella)

Whipped ricotta and honey crostini, pomegranate, pistachio  $            8.50  $                    -   Gluten /wheat (crostini) dairy 
/milk (ricotta) nuts(pistachio)

Fries served in individual cones NGA, NF, DF  $            6.00  $                    -   

Arancini (seasonal flavour changes) NGA 40  $            8.50  $         340.00 40.0 Egg, dairy/milk (parmesan, 
cheese)

Sage chicken, wrapped in prosciutto, truffle aioli NGA, DF, NF 40  $            9.50  $         380.00 30.0 Egg yolk (aioli) pork (prosciutto) 

Chicken croquette with herb sauce DF,NF 40  $            9.50  $         380.00 40.0 Wheat/gluten, egg

Crispy fried chicken sliders, spicy mayo, lettuce NF 40  $          14.00  $          560.00 120.0 Gluten/wheat flour, milk, egg 
(brioche bun) sesame (bun) 

Classic fish and chips served in individual boats NF 40  $          12.00  $         480.00 160.0 Fish, egg yolk (tartare sauce)

Smoked Salmon Blini  $            9.00  $                    -   Flour (Blini), Dairy / milk (blini). 
Fish (salmon) gluten (blini)

American cheeseburger sliders, VYC burger sauce, pickles NF 40  $          14.00  $          560.00 120.0
Gluten / wheat flour, milk, egg 
yolk (brioche bun), dairy/milk 

(cheese)

Teriyaki beef meatballs with sesame DF,NF  $            9.00  $                    -   Wheat/gluten, soya, sesame 

Lamb sillet skewer with chimichurri and sundried tomato pesto NGA, NF  $            9.50  $                    -   Milk/cheese

WALK N FORK 

Cheese burger sliders, smoked aged cheddar, VYC burger sauce, pickles, 
brioche bun, side fries, truffle mayo NF  $          17.00  $                    -   

Gluten / wheat flour, milk, egg 
(brioche bun), cheese, Egg yolk 

(burger sauce)

Pesto Gnocchi with herbed slow roasted cherry tomato NGA  $          15.00  $                    -   Milk, dairy (cheese, parmesan) 
Nuts (pine nut/ pesto) 

Falafel, pearl cous cous salad, tahini dressing Vege or Vegan option 
available 

 $          15.00  $                    -   Wheat/gluten (pearl cous cous) 
nut (pistachio)

Lamb kofta, pearl cous cous salad, tahini dressing  $          18.00  $                    -   Wheat/gluten (pearl cous cous) 
nut (pistachio) dairy ( feta) 

Lasagna  $          17.00  $                    -   Milk, dairy (cheese, parmesan) 
Nuts (pine nut/ pesto) 

Beef Check with Red wine and mash  $          18.00  $                    -   Milk, dairy (cheese and milk 
mash)

Chicken cacciatorie  $          17.00  $                    -   Wheat/gluten (pearl cous cous) 
dairy ( parmesan) 

PIZZA - Half the Metre

Margarita (18 smaller slices, for ease of eating when standing) NF 1  $         55.00  $            55.00 27 Gluten/ wheat (pizza base) milk/ 
cheese (mozzarella)

Pepperoni (18 smaller slices) NF 2  $         55.00  $            110.00 54
Gluten/ wheat (pizza base) 

milk/cheese (mozzarella) pork 
(pepperoni) 

Ham, caramalised onion and rosemary (18 smaller slices) NF 1  $         60.00  $            60.00 27
Gluten/ wheat (pizza base) 

milk/cheese (mozzarella) pork 
(ham) 

Hawaiian (18 smaller slices) NF 1  $         55.00  $            55.00 27
Gluten/ wheat (pizza base) 

milk/cheese (mozzarella) pork 
(ham) 

Vegan Marinara (12 smaller slices) DF,NF 1  $         35.00  $            35.00 18 Gluten /wheat (pizza base)

GF Margarita (12 smaller slices) NGA 1  $         40.00  $            40.00 18 Milk/ dairy (cheese) 

VYC FOOD SELECTOR

Please add quantities to blue boxes



ROLL STATION (min 50 pax) 

Classic roll station glazed ham, roasted chicken, condiments  $         25.00  $                    -   
Gluten/ wheat (bread rolls) Egg 
yolk (mayo) Dairy/ cheese (brie, 

tasty), pork (ham)

Gourmet roll station, eye fillet, glazed ham, chicken, condiments  $         35.00  $                    -   
Gluten/ wheat (bread rolls) Egg 
yolk (mayo) Dairy/ cheese (brie, 

tasty), pork (ham)

FULL GRAZING TABLE 1.6 X 0.8M  $    1,500.00  $                    -   

Dairy (cheese), Gluten/wheat flour 
(bread/ crackers) nuts(cashews, 
pistachios, walnuts, almonds) 

Cured meats (pork)

SWEET (minimum of 25 pieces per selection)

Lemon curd meringue tarts NF  $            9.00  $                    -   Gluten/ wheat, egg, milk/butter 
(pasty, curd, meringue) 

Passionfruit curd babycakes, caramelized white chocolate buttercream, 
raspberries NF  $            9.00  $                    -   

Gluten/ wheat, egg, milk 
(cupcakes) Butter (frosting, curd) 

Pear & ginger baby cakes, salted caramel, milk chocolate buttercream, 
praline

 $            9.00  $                    -   Gluten/ wheat, egg, milk 
(cupcakes) Butter (frosting) 

LATE NIGHT FOOD SERVICE 
   Classic fish and chips served in individual boats (min 40) NF  $          12.00  $                    -   Fish, egg yolk (tartare sauce)

   Late Night Fries served with tomato sauce NGA, NF, DF  $          15.00  $                    -   

   Parmesan truffle fries with garlic aioli NF  $          17.00  $                    -   Dairy (parmesan) egg yolk 

   Arancini (seasonal flavour changes)  (min 30) NGA, NF  $            8.50  $                    -   Egg, dairy/milk (parmesan, 
cheese)

   Vegan Marinara (12 smaller slices) DF,NF  $         35.00  $                    -   Gluten /wheat (pizza base)

   GF Margarita (12 smaller slices) NGA  $         40.00  $                    -   Milk/ dairy (cheese) 

   Margarita  (18 smaller slices, for ease of eating when standing) NF  $         55.00  $                    -   Gluten/ wheat (pizza base) milk/ 
cheese (mozzarella)

   Pepperoni (18 smaller slices) NF  $         55.00  $                    -   
Gluten/ wheat (pizza base) 

milk/cheese (mozzarella) pork 
(pepperoni) 

   Ham, caramalised onion and rosemary (18smaller slices) NF  $         60.00  $                    -   
Gluten/ wheat (pizza base) 

milk/cheese (mozzarella) pork 
(ham)

   Hawaiian NF  $         55.00  $                    -   
Gluten/ wheat (pizza base) 

milk/cheese (mozzarella) pork 
(ham)

TOTAL COST  $      3,235.00 
TOTAL EXCLUDING GST  $       2,813.04 

Total canapes selected (excludes late night) 701
Number of Guests being catered for? 80
Average number of pieces per guest 8.76

Recommendations - approximate only (consideration to light v more 
Snack size 3-5
Over dinner time 7-9
Over catered to be on the safe side 10+


