
NEW YEARS EVE
THE DECK VIP

CANAPE MENU

From 8.30pm – 11.30pm

Leek & shitake spring rolls 
Cured Tasmanian Salmon Blini, sour cream & dill 

Goats curd, roast red pepper& aubergine roulade with pesto 
Peking Duck pancake, hoi sin sauce 

Seared scallops, tomato & ginger butter, herb salad 
Tandoori chicken, naan bread, cucumber raita 

Provolone, roast garlic & fresh thyme tartlets 
Steak tartare on crostini 

Sweet corn & blue swimmer crab cakes, wasabi mayo 
Tomato Tarte Tatin, balsamic syrup, basil 

Gazpacho shots 
Lemon curd tartlet with clotted cream 

Substantial Canapes

Churrasco skewers (prawn,chorizo,beef,chicken) 
Turkish manti (traditional spicy lamb dumplings)

Parmesan gnocchi, roast pumpkin, pine nuts, parmesan cream 

Beverage Package

Redbank Emily Pinot Noir Chardonnay Brut Cuvee
Hunter’s Marlborough Sauvignon Blanc

Smith & Hooper Cabernet Merlot
St Arnou Pilsner (bottle)

St Arnou Premium Light (bottle)
Carlton Draught (can)

Orange Bacardi Breezer (can)
Soft Drinks & Mineral Water


