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CATERING

PASS AROUND
PACKAGES



NS
PASS AROUND MENU 1

lo serve 16 pieces per person

ASSORTED SUSHI

to serve 2 pi(f)(‘,OS per person

TUNA TARTARE
wasabi lime mayo

in crispy filo pastry cone

FIG, PISTACHIO AND
HONEYED CHEVRE

on whole meal croute

GRAVLAX

wakame salad, yuzu

dressing on chive blinis

LIME & CHILI PRAWN

on guacamole in

a filo pastry tartlet

PULLED PORK
CROQUETTES

with crispy onions

VITELLO TONNATO

served on a Spoon

with baby rucola

ZUCCHINI FRITTERS

served with tzatziki

PRAWN, SHITAKE DIM SUM

INDONESIAN RABBIT
SATAY KALINICI

BLACK BUN WITH PRAWN
TEMPURA AND SRIRACHA

DUCK AND
CORIANDER GYOZA

BLACK VENUS RISOTTO

DESSERT

To serve 2 I\)iCCCS per person

DARK CHOCOLATE
AND CHILLI FONDANT

MANGO ETON MESS

MANDARIN
MERINGUE TART

45

Per Person




PASS AROUND MENU 2

To serve 16 pieces per person

ASSORTED SUSHI

to serve 2 Pi(",CCS pPer person

VITELLO TONNATO

S

erved on a s [poon

VIETNAMESE ROLLS

with prawns & glass noodles

MARINATED LAMB LOIN
ON ROASTED PUMPKIN

with cumin, garlic, & chilli

FIG, PISTACHIO AND
HONEYED CHEVRE

on a whole meal croute

CHICKEN LIVER AND
FOIEGRAS PATE

with raspberry gel

on warm brioche

PULLED PORK
WITH CRISPY ONIONS

CHICKEN, PARMESAN,
AND TRUFFLE DIM SUMS

ZUCCHINI FRITTERS

served with tzatziki

INDONESIAN
CHICKEN SATAY

BUTTERNUT
SQUASH RISOTTO

with dolce latte

MINI GOURMET BURGER

with roasted peppers

& manchego cheese

48HOUR SHORT
RIB OF BEEF

with black bean
emulsion, tomato and

spring onion concasse

DESSERT

[o serve 2 Pi(",CCS per person

DARK CHOCOLATE
AND CHILI FONDANT

MANGO ETON MESS

LEMON TART

with caramelised pistachio

Per Person




PASS AROUND MENU 3 N \ §

To serve 16 )Ie( €S per person

ASSORTED SUSHI

to serve 2 pi()(‘,CS per person

FILO PASTRY CONE
with spicy tuna
& crispy tempura batter

CRANBERRY PECAN &
GOATS CHEESE TRUFFLES

with pretzel stick

SALMON GRAVLAX

on a blinis pancake

with mascarpone cream

LIME & CHILI PRAWN

on GU&CEII“()'G
(e}

In a filo pastry tartlet

FIG, PISTACHIO AND
HONEYED CHEVRE

on a whole meal croute

BALINESE CHICKEN
with fresh coriander on a

parmesan shortbread biscuit

PUMPKIN AND
DOLCELATTE TARTLET

DUCK CORIANDER GYOZA

ZUCCHINI FRITTERS

served with tzatziki

INDONESIAN
CHICKEN SATAY

PORK BELLY BAO

INDONESIAN
BEEF RENDANG

on jasmine rice served

in a banana leaf basket

DESSERT

To serve 2 I\)iCCCS per person

DARK CHOCOLATE AND
CHILI FONDANT

RICOTTA FRITTERS
filled with gianduja

and hazelnuts

GUAVA MERINGUE TART

Cu7

Per Person




ADD A LITTLE

ZEST TO YOUR
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