Canape Menu

Chef's recommendation 2pcs per person for each canape selected

Brie Cheese w/ Roasted Cherry Tomaioes
and shredded basil Croutons

Poached Corn Fed Chicken w/ Apple, Celery
and toasied walnut dressing Crostini

Smashed Pea and crisp Proscuitto Crostini

Smoked Salmon Blinis' w/ Caper and
Spanish onion creme and dill

Blinis’ w/ horseradish creme and black caviar

Shredded Pork loin and vegetable rice paper rolls
wl Sweet Soy dipping sauce

Hommus and Roast pepper mini wraps

Chicken Skewers w/ Coconut and
Peanut dipping sauce

Marinated Lamb Skewers w/ minted
Yoghurt Dipping Sauce

Panko Prawns w/ wasabi Aoili

Rare Roast Beaf Mini Bread rolls
w! Horseradish Creme

Chilli Salt Calamari Spoons

Indian Spiced Lamb Curry Spoons

Peking Duck w/ sticky orange glaze Spoons

Bloody Mary Oyster Shots w/\odka Marinated
Port Stephens Oysters and Celery Stick

Tiger Prawn Gazpacho Shots

Fresh Crab w/ Lime Chilli Vinegarette Spoons




Platter Menu

Small platter serves up to 15 ppl. Large platter serves up fo 25 ppl.

Party Platter Sml $55 - Lrg $100

Party pies, sausage rolls, mini quiches, spinach & ricofta triangles,
spring rolls, samosas & squid rings w/- dipping sauces

Home Made Dip Platter Sml $55 - Lrg $100

Assorted grilled breads & dips served with fresh vegetable crudites,
fetta, hummus, baba ghanoush, roast beetroot and raspberry, tzramasalata

Antipasto Platter Sml $65 - Lrg $110

A selection of sliced meats served with grilled vegetables, kalamata olives,
char grilled chorizo, chilli and sumac crumbed haloumi,
herbed fetta cheese, breads and dips

The Dukes Mixed Antipasto Platter Sml $85-Lrg $115

Chilled seafood including natural oysters, fried soft shell crab, pan fried
tiger prawns and chili squid. A selection of aged meats, prosciutto, pancetta
and salami. Char grilled vegetables, oven roasted kalamata olives,

harbed feta cheese and dips

Seafood Platter {Market Price)
Matural oysters, poached prawn cockiails, chilli sait crumbed calamari,
coriander and lime steamed mussels, panko crumbed tiger prawns,

smoked salmon and caper cream cheese roulade, lemon pepper battered
Flathead fillets served with fresh lemon and dipping sauces,

Cheese & Biscuit Platter Sml $65 - Lrg $110

A selection of Australian and overseas cheese served with fresh fruits,
assorted crackers and flat breads




(Alternate Drop)
$40 per head

Entrees

Porcint Mushroom Lasagna

Poached Chicken Terrine

Mains

Hunter Valley Sirloin (medium)

w/ Creamy Potato Mash, Seasonal Greens & a Red Wine Jus

Chicken Breasi

Stuffed with Sundried Tomatoes & Brie w/ a Niscoise Salad




Set Menu

{Alternate Drop)

$50 per head

Entree
Salt & Pepper King Prawns on an Asian Salad
w/ Sweet Chilli and Lime Dipping Sauce
OR
House Rolled Potato Gnocchi

w/ Sautéed Swiss Brown Mushrooms & a Burnt Sage Butter Sauce

Mains
Prosciutto Wrapped Corn-fed Chicken Breast
w/ Sweet Potato & Pine nut Risotto & a Parmesan Cream Sauce
OR
Char grilled 300g Pork Cutlet

w/ Oven roasted Mediterranean Vegetables & an Orange Infused Glaze

Desserts

Rhubarb & Apple Crumble
w/ Vanilia lce Cream
OR
Dark Chocolate & Baileys Cheesecake

wi Vanilla Bean Anglaise




Set Menu

(Alternate Drop)
$60 per head

Entree
Chilli Salt & Pepper Soft Shell Crab
w/ a Soba Noodle Salad & a Sticky Orange Sauce
OR
Chicken Roulade

w/ a Farce of Olive Tapenade & Chicken & a Roasted Pepper Chutney

Mains

Char Grilled Marinated 200g Lamb Rump

w/ Crisp Kumara, Charred Asparagus & a Thyme Infused Jus

OR
Macadamia Nut & Sundried Tomato Crusted Barramundi
wi! Garlic Oven Roasted Kipfler Potatoes, Baby Bok Chaoy

& a Lemon Butter Sauce

Desserts

Lavender Pannacotta w/Rosemary Infused Coulis
OR

Kahlua & Espresso Brulee w/ Almond Flaked Praline










