
BON VIN CATERING 
CANAPE OPTIONS

PREMIUM LARGE SYDNEY ROCK OYSTERS  Lemon, Lime & Ginger Dressing

SMOKED SALMON TARTLET / RAINBOW TROUT MOUSE / FRESH HORSERADISH / DILL / PICKLED ONION

CHICKEN LIVER PÂTÉ PETITE PASTRY  Red Current / Onion Jam / Cornichon

MOROCCAN LAMB QUESADILLA  Spiced Seared Lamb Loin / Spinach / Almond Paprika Relish

BABY BEEF FILLET SKEWERS  Chipotle Chilli / Cumin / Coriander

PRAWN RICE PAPER ROLL  Lychee, Chili & Coriander Dipping Sauce

. . . . . . . . . . . . . . 15BEEF CHEEK CROQUETTE  12 Hour Braised Beef Cheek / Herb Crumbed / Shiraz Jus

SALMON & CRÈME FRAÎCHE SHOTS   Topped with Watercress Purée / Pickled Cucumber

RED ONION MARMALADE TARTS   Blue Cheese / Pickled Walnut / Pear†

. . . . . . . 18GIN HOUSE CURED SALMON  Sweet Mustard Dill Dressing / Shaved Fennel / Sour Dough

PEKING DUCK CREPE ROULADE  Hoi Sin / Sesame Crepe / Shallot

CRISPY PORK BELLY WONTON CUP  Citrus Chilli Aioli

BEEF FILLET CROUTON SERVED RARE  Onion Jam / Brioche Crouton / Pesto

CONFIT OCEAN TROUT SPOON  Miso Glaze / Japanese Konbu / Tapioca ChipRu

SEARED SCALLOPS / CRISP PANCETTA / JERUSALEM ARTICHOKE PUREE / TRUFFLE

CARAMELIZED APPLE AND FENNEL PORK MINI 'SAUSAGE ROLL'

VEGETABLE VOL-AU-VENT / BEST MARKET VEGETABLES / TRUFFLE BEURRE FONDUE SAUCE

. . . . . . . . . . . . . . . . . . . . 11COURGETTE & HALOUMI FRITTER  Haloumi / Kumara / Thyme / Crème Fraîche†

CITRUS-CURED KINGFISH BLINIS  Ocean Trout Caviar / Crème Fraîche

. . . . 4PETITE TARTS / CHOCOLATE TRUFFLES ($4 EACH)  Frangelico ~ Vanilla Crème Brûlée ~ Lemon
~ Chocolate Truffle


