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 PATE 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
BEEF CHEEK CROQUETTE 12 HOUR BRAISED BEEF CHEEK / HERB CRUMBED / SHIRAZ JUS
SALMON & CREME FRAICHE SHOTS TOPPED WITH WATERCRESS PUREE / PICKLED CUCUMBER
v RED ONION MARMALADE TARTS BLUE CHEESE / PICKLED WALNUT / PEAR
GIN 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 CROUTO;\I / PESTO -

@@ CONFIT OCEAN TROUT SPOON MISO GLAZE / JAPANESE KONBU / TAPIO_:'_CA CHIP

SEARED SCALLOPS / CRISP PANCETTA / JERUSALEM ARTICHOKE PUREE:}/-*
CARAMELIZED APPLE AND FENNEL PORK MINI 'SAUSAGE ROLL'
VEGETABLE VOL-AU-VENT / BEST MARKET VEGETABLES / TRUFFLE BEURRE FONDUE SAUCE

v COURGETTE & HALOUMI FRITTER HALOUMI / KUMARA / THYME / CREME FRAICHE 1
CITRUS-CURED KINGFISH BLINIS OCEAN TROUT CAVIAR / CREME FRAICHE

PETITE TARTS / CHOCOLATE TRUFFLES ($4 EACH) FRANGELICO ~ VANILLA CREME BRULEE ~ LEMON
~ CHOCOLATE TRUFFLE




