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cocktails and canapés

cocktail packages

cold canapé cocktail packages

starbright cocktail package (one hour) $35.40 per person

peppers stuffed with ricotta cheese in olive oil

parmesan aioli and marinated olives with toasted focaccia
balsamic onion, italian-style charcuterie and pecorino cheese
cooked prawns and wasabi aioli

creamy chicken waldorf damper bun

celebration cocktail package (two hours) $53.00 per person

poached veal loin tonnato on garlic crostini with tuna aioli
duck rillettes and sourdough

antipasto platter with hunter valley olives

prosciutto with char-grilled asparagus

hummus with toasted foccacia

creamy chicken and celery finger sandwich

viethamese rice paper roll with nam jim dressing
futomaki sushi roll with saltless soy

* Any variation in cocktail packages will alter package price.
As a standard, the Centre will serve one of each item per person for all cocktail packages.
Please refer to the On-stand Functions Coordinator for further details.
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hot & cold canapé cocktail packages'

sunset cocktail package (one hour) $38.30 per person

pan-fried chorizo with tomato chilli jam

eggplant rago(t in savoy cabbage leaf with spicy carrot dip
prawn and butter lettuce finger sandwich

battered whiting fillet tossed in salt and pepper with garlic aioli
seared baby lamb cutlet with pomegranate syrup

twilight cocktail package (two hours) $56.00 per person

freshly shucked oyster with eschalots and red wine vinegar

tartlet of goats curd with tapenade and semi-dried peppers

chilled asparagus and smoked trout dip

thai chicken curry pie with chilli jam

southern rock lobster and celery on a damper bun

italian pork sausage and balsamic onion sauté in a sourdough bun
minced lamb pizza with yoghurt and coriander

vegetable samosa with mint and coriander yoghurt

house beverage package includes

tyrrell’s premier brut

tyrrell’s glenbawn semillon

tyrrell’s glenbawn cabernet shiraz

tooheys new and hahn premium light beers
orange juice

mineral water

soft drinks

1Please note that a minimum of 35 guests is required in order to host an on-stand cocktail party package
with hot and cold canapés.
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canapé selections

cold canapés’

tartlet of herb mascarpone, semi-dried tomato and tapenade
caramelised eggplant and goats curd on bruschetta
norimaki roll with seasonal filling

viethamese rice paper roll and nuoc cham dipping sauce
buffalo mozzarella and rocket pesto filo basket

seared rare steak tartare bruschetta

peppered beef carpaccio with paw paw salad

poached veal loin tonnato on garlic crostini with tuna aioli
tartlet with spiced lamb loin on baba ganoush

smoked chicken and raspberry butter crostini

duck rillettes and caramelised apple tartlet

corn blini with chilli jam and house-smoked chicken
chicken liver paté on brioche toast with onion marmalade
toasted apple and foie gras crostini

salt-cured salmon tartare in cucumber cup

pacific oyster with avocado and salmon pearls

hand selected sydney rock oyster with eschalot vincotto dressing
salt cod purée tartlet with baby cress

avocado and flying fish roe tartlet

potato crépes with sugar-cured salmon and créme fraiche

2 As a standard, the Centre will serve 1.5 items per person for all cold canapés.
Minimum spend for a cold canapé cocktail party is $780.00
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$5.30 per person

The Centre reserves the right to substitute ingredients according to seasonal availability.
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hot canapés’

risotto and pancetta cake with sun-dried tomato pesto
baked camembert with rhubarb compote

japanese crumbed and smoked mozzarella arancini
chickpea fritter with aioli

mini pizzetta with roasted vegetables and ricotta cheese
curried vegetable samosa

corn cake with garlic aioli

steamed assorted dim sim box

crisp vegetarian spring roll with sweet chilli sauce

crab cake with bush honey and mustard dressing
mini baked potato with sour cream, chives and salmon caviar
salt and pepper squid rings with aioli

spicy beef rendang, shaved coconut and coriander
vienna-style sausage wrapped in puff pastry
barbecued lamb kofta and cucumber raita
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$6.30 per person



