
L’ O CA
canapés menu

Beetroot Tartlets 
Bruschetta Caprese 
Cucumber Pinwheels 
Green Goddess Chicken Salad Tartlets  
Mini Sausage Rolls 
Parmigiano Tuille with Romaine & Caesar Dressing 
Prawn Salad in Phyllo Pastry 
Squash & Pine Nut Vol au Vent 
Steak Tartare with Tapioca Cracker, and Smoked Milk Aioli 
Tuna Cucumber Cups

cold bites
Bacon, Caramelised Onion & Crème Fraîche Flatbread 
Baby Banh Mi  
Beef Tataki with Buckwheat Cracker and Wasabi Aioli 
Brie Cheese & Caramelised Onions Crostini 
Croquetas de Jamón (prosciutto & bechamel breaded with aioli) 
Falafel, Lemon Aioli, and Romaine 
Fried Smoked Mozzarella with Marinara Sauce, & Basil Crumb 
Korean Meatballs with Sweet & Sour Glaze  
Mini Quiche Lorraine (bacon & gruyere)  
Roasted Mushroom Crostini with Goat Cheese and Fig 
Salmon Cakes 
Short Rib & Mushroom Arancini 
Smoked Salmon Blini & Crème Fraîche 
Wagyu Beef Dumplings with Lemongrass Sauce 

hot bites

hot & Cold Bites $42/dozen | minimum
2 dozen/flavour

Dietary & Allergen Guide:

Vegetarian Gluten Aware Vegan option available upon request


