
Canapes, Fingerfood + Stand Up 

 

 

 

   
 

Canapes, Fingerfood + Stand Up | catering@misspeppercorn.com.au  

03 9877 5183  I  0427 418 372 

 

 

Design your own menu or ask us for some 

suggestions! 

We recommend:  

6 pcs per person for a two hour event 

8 pcs per person for a three hour event 

10 pcs per person for a four hour event 

Our delectable canapés are served in bamboo 

boats, cones, on boards or spoons - for a more 

substantial canape, we use a larger boat, cone or a 

rice bowl.  These are a great way to ensure your 

cocktail party guests don’t go home hungry! 

We will happily accommodate guests with food 

allergies.  Please discuss your menu selection with 

our Event Manager – Nicole. 

Our canapes range in price from $3.50-$5.50 each 

plus gst and minimum numbers for each item apply 

 

 

Warm Selection 

Tandoori chicken skewers w raita GF 

Honey soy chicken skewers w coriander GF 

Herb + parmesan crusted lamb cutlets w our 

tomato relish 

Chilli, chicken + coriander balls w thai sauce GF 

House made sausage rolls w our tomato sauce 

Gourmet pies :  

- beef burgundy 

- pumpkin, basil + garlic cream 

- chicken, leek + white wine 

Duck pithivier w quince poached in red wine 

Lamb meatballs w beetroot tzatziki GF 

Spinach + 4 cheese roll w toasted pinenuts V 

Arancini balls :  

- pumpkin + parmesan 

-  tomato + oregano 

 

 

Steam pork buns :  

- pork w chilli + ginger 

- lemongrass + lime w duck 

San Choy bow 

Nachos w chilli con carne, salsa, classic guacamole + 

cheese V 

Thai green chicken curry w basmati rice 

Lamb korma w cauliflower rice  

Butter chicken w cauliflower rice GF 

Cold Selection 

Puff pastry tart w whipped goats cheese, 

watercress, celeriac + fresh pear V 

Chicken waldorf w roasted walnut, apple + mango 

Cucumber blinis : 

- smoked salmon, dill + salted capers GF 

- beef teriyaki, kewpie + coriander GF 

 

Baby bocconcini, basil + scorched tomatoes GF V 
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Zucchini fritter :  

- panko prawn w coriander + spicy sauce 

- smoked salmon, dill + salted capers 

Assorted sushi + shashimi GF 

Petite rice paper rolls: 

- thai beef + enoki mushroom 

- duck + apple 

- prawn + bbq pork 

- vegetarian 

Roasted lamb loin with mint sauce and smashed 

peas GF 

Crostini :  

- smashed avocado, feta + coriander V 

- rare roast beef w horseradish + cornichon mayo 

- smashed pumpkin w feta + pinenuts V 

- crab w avocado + lemon 

Roasted pumpkin + feta crustless quiche V 

Peking duck pancakes w hoi sin 

Assorted ribbon sandwiches + baby gourmet wraps 

Traditional prawn cocktail GF 

Smoked salmon, cheese + rocket rolls GF 

Savoury tarts :  

- salmon + dill 

- roasted vegetable V 

- roasted tomato + cheese V 

- mushroom, pinenut +broccoli V 

Pikelets : 

- smoked salmon, dill + salted capers 

- beetroot relish + brie 

- baked zucchini + garlic ricotta 

Peppered scones w shaved chicken breast, maple 

mascarpone + roquette 

Garlic prawns w lemon aioli GF 

 

 

 

 

 

 

Food Stations  

minimum number of 10 

Mezze stand $12 per head + gst 

Marinated warm olives, fresh green beans, semi 

dried tomatoes, salami, jamon + prosciutto, char 

grilled capsicum, dolmades, marinated fetta, baba 

gannoush, labneh (yoghurt cheese), hummus with 

tahini dip drizzled with olive oil - table is set with 

assorted fresh breads, lavosh, crackers, grissini, 

pepe saya salted butter, grapes and fresh roasted 

nuts 

 

Maple glazed leg ham $15 per head + gst 

Ham isn’t just for Christmas, picture a beautiful 

board with your leg of ham centre, surrounded by 

fresh seeded rolls, bowls of mustards + pickles and 

sides of mixed greens! Yum! 
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Slider bar $4.50 each + gst 

Minimum of 10 of each type 

Bacon wrapped scallop slider w spicy seafood sauce 

Burgers w rocket, cheese, tomato + our tomato 

relish 

Chicken schnitzel w aioli, tomato + lettuce 

Chicken + bacon w mayonnaise, spring onion + 

tomato 

Greek lamb w cucumber, feta + garlic lemon 

mayonnaise 

Pork belly w spicy caramel sauce + coriander 

Chinese style bbq pork w cucumber + tomato 

Panko prawn w spicy seafood sauce 

Classic sausage w fried onion, red capsicum + good 

old fashioned tomato sauce 

Pulled pork w slaw 

Bombay sliders 

 

 

 

 

 

Soft taco stand $21 per head + gst 

Minimum of 10  

Choose from our fillings, meat + dressings to create 

your own party taco stand. 

Bowls of delicious fillings : 

Corn, tomato + black bean salsa 

Slaw w a lemon dressing 

Mexican style rice w olives 

Guacamole 

Crispy shallots 

Pickled onion 

Feta cheese / shredded tasty cheese 

Fresh herbs 

Chopped fresh cucumber + cherry tomatoes 

Roasted green, red + yellow capsicum 

Refried beans 

Meats :  

Pulled pork 

Slow cooked beef 

Shredded chicken 

Marinated prawns 

Fish seasoned w cumin, paprika + coriander 

Garlicky beef strips 

Dressings :  

Creamy coriander 

Spicy taco  

Creamy + spicy taco  

Avocado 

Catalina 

Sour cream 

 

Dessert bar $3.50 each + gst 

Strawberry cheesecake pots 

Tiramisu 

Chocolate Ripple Cake 

Petite Fors : 

- lemon meringue tarts 

- chocolate tarts 

- chocolate eclairs 

Pineapple Flummery 

Platters of fresh fruit skewers, chocolate dipped 

strawberries + delicious dips 

Baby pavlova w cream + fresh berries 

Layered jar of white + chocolate mousse 

Trifle w custard, jelly, mascarpone + fresh fruit 

Black forest bites 

Chocolate brownie 
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Australian and imported cheese bar $11 per head + 

gst 

The cheeses you know, love and crave! Smooth 

Gouda, creamy Brie, sharp Cheddar and Roquefort 

Blue. 

Our homemade dips combined with Mediterranean 

favourites including dolmades, marinated olives, 

artichoke hearts, pickled cucumbers and semi dried 

tomatoes, pots of feta, crispy flatbreads, lavosh, 

mixed board of capsicum, carrots, celery, 

cauliflower, broccoli, and tomatoes are perfect for 

dipping and snacking until your function ends. 

 


