
Canapés

Warm and comforting 
Scallops with preserved lemon, miso butter and crispy corn

Air dried wagyu bresaola on sourdough with parmesan custard
Bourbon glazed chicken and kaiserfleisch skewers

Salted cod and potato croquettes with dill and pickled onion aioli
Chicken liver pate on sourdough crouton, red wine and mountain pepper relish

Butter puff vol au vent with braised truffle mushrooms and Meredith feta 
Charred baby octopus skewers with lemon and olive

Mac and cheese croquettes with caramelised onion aioli
Pulled beef sliders with smokey bbq sauce, mustard and pickles

Southern fried chicken sliders with jalapeño and red pepper salsa
Chat potato skins with trout mousse and salmon roe

Light and Fresh
Cured sherry kingfish with escabeche pickle, lemon aioli

Olive oil poached salmon, dill cream fraiche, compressed cucumber
NZ Diamond clam ceviche with red onion, tomato and lime salsa

Compressed watermelon, YV Dairy feta, candied walnut
Kangaroo tartare on sourdough with beetroot and charred shallots

Fusion
Mini okonomiyaki with pork belly and kimchi kewpie

XO pulled duck with coriander belini, smoked chilli aioli 
Pan-fried pork dumplings with chilli broth 

Prawn toasts with Locavore sweet and sour sauce & kewpie 
Salt and pepper chicken spare ribs with bbq sauce 

Kingfish sashimi with ponzu and jalapeño dressing, puffed wild rice 


