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C O C K T A I L / F I N G E R  F O O D  
 

–  P a c k a g e s  –   

I n c l u d e  1  H o u r  S t a f f  S e r v i c e  

B e v e r a g e s  c h a r g e d  b y  c o n s u m p t i o n  o r  B e v e r a g e  p a c k a g e s  a v a i l a b l e  o n  r e q u e s t  
 

$ 1 9 . 7 5 p p  -  4  x  F i n g e r  F o o d  i t e m s  p e r  p e r s o n  

$ 2 3 . 8 5 p p  -  6  x  F i n g e r  F o o d  i t e m s  p e r  p e r s o n  

$ 2 5 . 9 0 p p  -  7  x  F i n g e r  F o o d  i t e m s  p e r  p e r s o n  

 

–  C o l d  I t e m s  –     

Balsamic Glazed Tomato, Fetta & Basil  Bruschetta V   

Prawn Nigir i with Soy sauce 

Smoked Salmon, Cream Cheese & Dil l  Crostin i  

Chicken Caesar Crouton Cup with Bacon & Toasted Pine Nuts  

Roasted Pumpkin & Semi Dr ied Tomato Bi tes with Basi l  Pesto V VG  DF GF 

Prosciutto, Beetroot & Fetta Crost in i  

Assorted Sushi pieces with Soy sauce (20%  V) 

Tandoori Chicken & Tzatzik i on a Mini Pappadum 

Rice Paper Rol ls with Vegetables & Sweet Chil l i Sauce V VG  DF GF 

 

–  S l i d e r s  $ 1 . 2 5  S u r c h a r g e  –    

Angus Beef Sl ider with Cheese, Pickles & Tomato Chutney   

Haloumi & Spinach Sl ider with Beetroot Rel ish V   

Pul led Pork Sl ider with Smoky BBQ Sauce & Apple Slaw 

 

 

 

 –  W a r m  I t e m s  –   

C h i c k e n ,  P a p r i k a  a n d  P a r m e s a n  V o l - a u - v e n t s  

J a l a p e n o  &  V e g a n  C h e e s e  B i t e s  V VG  DF  

P e k i n g  D u c k  S p r i n g  R o l l s  w i t h  P l u m  S a u c e  

M i n i  B B Q  P o r k  B u n s  w i t h  H o i s i n  S a u c e  D F  

S w e e t  P o t a t o  &  H a l o u m i  F r i t t e r  w i t h  L e m o n  M a y o  V G F  

C r u m b e d  &  F r i e d  B e e f  T o r t e l l i n i  w i t h  A r r a b i a t a  S a u c e   

C a u l i f l o w e r  a n d  O n i o n  B h a j i s  w i t h  M a n g o  C h u t n e y  V VG  DF G F  

C h i c k e n  &  S p r i n g  O n i o n  Y a k i t o r i  S k e w e r s  G F  

K a r a a g e  C h i c k e n  B i t e s  w i t h  J a p a n e s e  M a y o n n a i s e  

P u m p k i n  &  P o r c i n i  A r a n c i n i  w i t h  T o m a t o  C h u t n e y  V VG  DF  G F  

P r a w n  w i t h  G a r l i c  &  C o r i a n d e r  R o l l e d  I n  W o n t o n  S t y l e  P a s t r y  D F  

S w e e t  P o t a t o  C r o q u e t t e s  V VG  DF G F  

 

  

– S i n g l e  S e r v e  I n d i v i d u a l  b o x e s  w i t h  l i d s  –  

$5.90 (Vegan) - Dim Sim; Money Bag; Samosa; Spring Roll   

$8.85 - Karaage Chicken Bite; Peking Duck Spring Rolls; Samosa; Jalapeno Cheese Bite 

$9.75 (Vegan & Gluten Free)  - Vegetable Pastry Roll; Porcini & Pumpkin Arancini, Sweet Potato Croquettes, Falafel Bite  V VG DF GF  

$10.70 –  Angus Beef Slider, Sausage Roll, Spring Roll, Karaage Chicken Bite 

 

Dips & Crudités $7.55 – Celery, Carrot, Capsicum & Cucumber batons, Rice Crackers, Hummus & Beetroot Rel ish V VG DF  

Cheese $10.25  – Fetta & Cheddar Cheese, Lavosh & Griss ini, Dried Fruit & Beetroot Rel ish  

Cheese & Antipasto $12.45 – Cabanossi , Pepperoni, Ol ives, Sundried Tomatoes, Fetta & Cheddar Cheese, Lavosh, Grissini & Beetroot Rel ish  

 

 

 
 
 
 
 
 
 
 
-  O t h e r  I n f o r m a t i o n  –   

A l l  p r i c e s  i n c l u s i v e  o f  G S T  

M i n i m u m  5  s e r v e s  o f  a n y  S i n g l e  S e r v e  p a c k a g e s .  M i n i m u m  2 5  G u e s t s  w h e n  u s i n g  a  p a c k a g e  

A l l  o u r  S t a f f  a r e  R S A  T r a i n e d  a n d  s e r v e  u n d e r  t h e  g u i d e l i n e s  o f  t h e  Q u e e n s l a n d  L i q u o r  A c t  

D e l i v e r y  F e e s  &  W e e k e n d  S u r c h a r g e s  A p p l y  
 

V V e g e t a r i a n     VG V e g a n     DF  D a i r y  F r e e     GF  G l u t e n  F r e e  

http://www.stleoscatering.com.au/

