
Cocktail Receptions 
Cocktail Receptions are a popular alternative for couples that desire a more casual style for 
their wedding reception.    Food items are served for approx. 2 hours.  Each selection allows for 
2 pieces per person.  Accompanying sauces may be modified to suit your tastes.   At this time 
too, we will happily serve your wedding cake, should you wish.  Coffee & Tea Station is 
available for an additional cost of $2.50 per person. 
 

Design your own menu from the following list of selections: 
 

8 choices @ $40 per person 
10 choices @ $50 per person 
12 choices @ $60 per person 

 

COLD SELECTIONS 
 

� Thai Chicken Salad in Wanton Cups 
� Tandoori Chicken with Minted Yoghurt on Wanton Crisps 
� Rare Roast Beef with Horseradish and Watercress in a Yorkshire Pudding 
� BBQ Duck with Hoi Sin and Plum Sauce 
� Herb Bruschetta with Vine Tomatoes, Kalamata Olives and Sweet Basil 
� Mini Brie and Chive Muffins filled with Roast Beef, Dijon and Spring Onion Sour 

Cream 
� Roasted Ratatouille and Herbed Sour Cream on a Chilli Pepper Pikelet 
� Crab Meat and Asparagus Tarts 
� Fresh Prawns with Lime and Ginger Dressing 
� Smoked Salmon on a Corn Fritter w/ Dill Crème Fraiche 
� Grilled Prawn Brochette with Mango and Coriander Salsa 
� Lemon poached Salmon with Asparagus and Hollandaise in a Pastry Cup 
� White Flour Roll filled with King Prawn, Avocado and Mayonnaise 
� Tuna Carpaccio on toasted Olive Bread with Caper Berries and Crème Fraiche  
� Crostini topped with Beetroot Confit, steamed Tiger Prawn and Tarragon Oil  

 
HOT SELECTIONS 

 

� Mediterranean Lamb Tartlets with Minted Yoghurt 
� Roast Duck Samosas with Citrus Yoghurt  
� Chinese BBQ Pork with Green Onions 
� Individual Tarts of Candied Bacon, Roma Tomato and Basil 
� Chorizo Potato Cakes with spicy Sweetcorn Relish 
� Caramelised Onion and Spinach Tarts 
� Potato Cups filled with Pancetta and Gruyere 
� Pumpkin and Macadamia Tarts 
� Fetta, Basil and Pine Nut Filo Triangles 
� Mushroom Cups filled with spiced Crab Meat and Egg 
� Fresh charred Tuna with roasted Peanut and Chilli Sate Dipping Sauce 
� Honey Prawns with Sesame 
� Teriyaki Chicken Lovely Legs with roasted Sesame 
� Crispy Cajun style Chicken pieces with Salsa Dip 
� Chicken and Brie Tarts 


