Cindy’s Cocktail Menus
Cocktail 1, $35.00/person
A selection of Mediterranean nibbles
Chicken and coriander cups
Smoked salmon and Neufchatel on rye
Sun dried tomato tartlets
Spring rolls with sweet chilli sauce
Samosas with sweet chilli sauce
Crumbed chicken with minted yoghurt
dressing
Corn and spinach puﬀs with apricot jam
Selection of cocktail pasties/quiches:
Chicken and sweet potato
Spinach and blue cheese
Leg ham and Brie
Vegetarian

Cindy Westphalen +61 414 618 433

Cocktail 2, $40.00/person

Cocktail 4, $55.00/person

A selection of Mediterranean nibbles
Smoked salmon and Brie on mini toasts
Curried chicken and basil tarts
Seafood boats
Vegetarian bites
Samosas with sweet chilli sauce
Spring rolls with sweet chilli sauce
Thai curry meat balls
Selection of cocktail pasties
Mini cocktail meat pies
Lemon and lime prawn skewers
Selection cocktail quiches:
Chicken and sweet potato
Spinach and blue cheese
Leg ham and Brie
Vegetarian

Smoked salmon and lemon caper dill
Chicken, chickpea, feta and mint cups
Roast beef rolled in pesto bites
Lemon and lime prawn skewers
Cocktail sliders
Chicken satay with coconut and coriander
Meatballs with tomato chutney and basil
Thai meatballs with satay sauce
Selection cocktail pastries, including
vegetarian
Rogan josh lamb on jasmine rice with raita
Thai chicken, snow peas and noodles
Mini tempura whiting with lime aioli

Cocktail 3, $50.00/person
A selection of Mediterranean nibbles
Chicken and coriander cups
Smoked salmon and Neufchatel on rye
Corn and spinach puﬀs apricot jam
Chicken satays with minted yoghurt dressing
Thai meat balls
Arancini balls
Lemon and lime prawn skewers
Oyster with salmon roe
Selection of assorted pastries
Cocktail vegetarian bites
Selection cocktail pastries, including vegetarian
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Cocktail 5, $65.00/person
Grazing table
Seafood salad
Chicken and coriander cups
Authentic cocktail tomato and basil
bruschetta
Roasted beetroot and feta bruschetta
Lemon and lime prawns
Skewered chicken tenders
Pork belly and apple salad
Salt and pepper calamari
Baby whiting with lime aioli
Beef slider
Corn and spinach puﬀs with apricot
chutney
Pumpkin and parmesan arancini balls
Corn and spinach puﬀs with fig jam
Eggplant with sweet harissa and mint
Artichoke tartlets with parmesan
Focaccia bread and sundried tomato
Lemon caper Neufchatel toasts
Zucchini tarts with horseradish
Sweet potato and chilli cups
Stuﬀed mushrooms
Tiny pizza bread

Cindy Westphalen +61 414 618 433

Inclusions in Cocktail Menu Prices
All menu items are customisable and
interchangeable, and consultation with Cindy for
menu tailoring is included.
Minimum 50 guests. Smaller functions catered
for by request.
Children’s cocktail menu available by request.
Teas, coﬀee and chocolates.
Additional Options for Cocktail Menus
Pre-dinner mini baguettes at $3.50 each. Fillings:
Sundried tomato and roasted speck
Chicken, coriander and capsicum
Vegetarian
Add your Wedding Cake to any cocktail menu for
dessert served with mixed berries and cream, for
$3.50 per person.
Ask about our dessert bar or cheese bar options,
BYO spirits, Port, Muscat etc.
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