
HOT

Beef kebabs with satay sauce

Satay aubergine skewers (VE)

Lightly dusted salt & pepper squid (A)

Bloody Mary prawn & lettuce boats (A)

Beef rendang served in a lettuce cup

Vegetable kebabs with tomato salsa (VE)

Thai fish cakes with sweet chilli cream sauce (I)

Japanese chicken gyoza with sweet chilli soy

Peking duck spring rolls with sweet chilli sauce

Salt & pepper tofu, sticky soy & kewpie mayo (VE)

Moroccan lamb meatballs with yoghurt dipping sauce

Sublime Chicken skewers, satay sauce & fermented chilli oil

Pork belly skewers with Vietnamese caramel sauce & cucumber

Karaage chicken, coriander, pickled cucumber & chilli dipping sauce

Leek, beetroot & goat’s curd tart with clementine & honey syrup (V)

CANAPES

R E F R E S H I N G L Y  L O C A L
R Y D G E S . C O M

FROM$26PP

COLD
Bruschetta (VE)

Teriyaki beef lettuce cups

Mini chorizo and tomato frittata

Pastrami, sliced cornichon & dill blini

Rare roast beef & crème fraîche blini

Mushroom & whipped feta, tartlet (V)

Beetroot, goat’s cheese and mint blini (V)

Wasabi prawn with avocado on rice cracker (A)

Gochujang BBQ prawns, lime, sticky dip sauce (A)

Honey pumpkin tart, pine nuts, whipped feta (V)

Cucumber whipped feta, sun-dried tomato & basil (V)

Chipotle chicken, avocado, lime yoghurt  & cucumber

Duck breast and Asian micro-greens with hoisin sauce

Smoked salmon mousse on cucumber, fish roe and dill (I)

Tikka jackfruit mini pappadums (mango, chilli, coriander) (VE)

Triple cream brie with candied walnut and yuzu marmalade (V)

Peking duck crêpe with hoisin sauce, cucumber & spring onions

MINIMUM 20 GUESTS1/2 Hour - Choice of 3 items from Hot/Cold Selection (available only when paired with Buffet or Alternate Drop) $26pp

1 Hour - Choice of 3 items from Hot/Cold Selection + 1 item from House Favourites Selection $40pp

2 Hours - Choice of 4 items from Hot/Cold Selection + 2 item from House Favourites Selection $55pp

3 Hours - Choice of 6 items from Hot/Cold Selection + 2 item from House Favourites Selection $69pp

HOUSE FAVOURITES

SLIDERS 

Pulled pork sliders with Japanese slaw 

Hoisin chicken sliders, shredded iceberg, crispy

shallot, herbs, Sriracha mayo 

Peking duck sliders with hoisin sauce & 

       wombok salad 

Crusty spiced eggplant with carrot, Mersey Valley

cheese & Moroccan jam (V) 

Falafel slider, yoghurt, pickled red onion,

mint & cucumber (V) 
  

SOFT SHELL TACO 

Shredded lamb, tequila and chilies with guacamole 

Lemon and paprika chicken with orange & lime salsa 

Ground beef with chunky chili bean, capsicum and

tomato salsa 

S P E A K  W I T H  O U R  E V E N T S  T E A M  T O  C U S T O M I S E

Y O U R  P A C K A G E  O R  W O R K  W I T H I N  Y O U R  B U D G E T .

(V) Vegetarian | Seafood Origin: (A) Australian | (I) Imported | (M) Mixed 
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