
 

 

 

 
 
 
 
 

Finger Food Menu 
 

lemon, dill and mint dolmades  c, v, gf 
 

crostini topped with;-pork & pistachio terrine with pear chutney c 
 

babaganouj w dukkah c, v 
 

buxton trout rillette w yv salmon roe c 
 

yarra valley goats cheese & tomato tartlet w green olive tapenade v 
 

pumpkin, sage and pine nut arancini v 
 

little pissaldiere, caramelized onion & anchovy tarts 
 

smoked salmon, crème fraiche on dark rye c 
 

tempura prawns with dill & lemon mayonnaise 
 

freshly shucked Sydney rock oyster w preserved lemon vinaigrette c, gf 
 

confit duck and persian feta tartlet w currant relish 
 

lamb and mint kofta w tzatziki gf 
 

seared carpaccio of beef with parmesan & rocket c 
 

c- cold | v- vegetarian |  gf- gluten free 


