
NETWORKING RECEPTION

MENU
17th June I TUESDAY

COLD CANAPES
Pork rillette vol-au-vent with Davidson’s plum chutney and micro herbs
Paroo kangaroo tartare, scorched carrot, capers, mustard, chives and egg 
yolk emulsion (GF)
Vannella Persian style feta, Malfroy’s Ironbark honey, snow peas, rivermint 
and candied yuzu tartlet (GF V)

DF - Dairy Free | GF - Gluten Free | V - Vegetarian | VE - Vegan

HOT CANAPES
Southern fried prawns with creamy avocado and ranch dip (contains 
seafood)
Tamari soy and lime glazed chicken yakitori skewers with shichimi 
togarashi aioli (DF)
Semi dried tomato and basil risotto arancini with vegan truffle mayo 
(GF VE)

STATIONS
Sashimi and Sushi Station

● Line caught sashimi grade Australian King Salmon and Hiramasa Kingfish. 
● Handmade sushi rolls – chicken teriyaki, miso beef and avocado and vegetable
● Condiments: pickled ginger, GF soy and wasabi (contains seafood)

Peking Duck Pancake Station

● Peking duck pancakes served with cucumber batons, spring onion, and hoisin 
sauce (GF)

Lamington Station

● 3 flavours including
○ Matcha
○ 100s & 1000's 
○ Chocolate & Coconut


