SEQUOIA
SAMPLE CANAPE MENU

CANAPES

Fine parmesan filo tart, mascarpone, roast cherry tomato, basil v
Highlands mushroom and macadamia tart, native thyme salt v

Crab and ruby grapefruit salad, sweet and sour dressing, crispy wonton
Tempura salmon rolled in parilla and nori, fried in tempura, orange ponzu
Spiced duck breast, mandarin, mint, toasted coconut, black sesame

Toffee bangalow pork, cinnamon crostoli, pineapple, coriander

SUBSTANTIAL CANAPES

Cauliflower popcorn, vadouvan spice v

Rotolo of pumpkin, rosemary and kale, beurre noisette v
Snapper slider, pickled lemon mayo, watercress

Beef brochette marinated in mirin and sake, miso dust

DESSERT STATION

Caramelised apple and toffee éclair v
Coconut panna cotta, native currant, coconut crumble v

Baked chocolate custard, quinoa crumb, passionfruit cream v
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