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Set Budget/Finger Food Menus 
 

 

These menus are primarily designed for delivery only, cooked and chilled for you to 

reheat at your convenience.  

Your delivery will include napkins and heating instructions. Special diets 

can be catered for upon request. Menus can be extended to suit any number of guests. 

Please give us a call to discuss your requirements. 

 
Delivered on Friday for weekend events. Full payment is required prior to delivery. 

 
$450+gst Menu  
(This menu would suit 30 persons for an afternoon tea or supper) 

• 30 Italian meatballs with green olive salsa 

• 30 sausage rolls with tomato apple jam 

• 30 cheese puffs filled with pesto ricotta or mini club sandwiches 

• 20 spinach feta quiches 

• 30 bacon biscuits topped with camembert 

• 20 Mediterranean platter – cheese cubes, olives, sundried tomatoes, dips and biscuits 

• 20 roasted onion and feta thyme puffs 

 
$650+gst Menu 
(This menu would suit 50 persons for an afternoon tea or supper) 

• 30 cheese fresh herb quiches with smoked salmon curls 

• 50 macadamia nut chicken strips with dipping sauce 

• 30 cream cheese prunes and bacon 

• 35 spinach ricotta and feta filo rolls 

• 35 asparagus and semi dried tomato frittata 

• 30 Thai style sesame fish cakes with salsa topping 

• 30 lamb patties with mango yoghurt and tarragon 

• 30 freshly baked and buttered savoury muffins 
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$850+gst Menu 
 

(This menu would suit 60 persons for an afternoon tea or supper) 

• 20 Mezze Platter with vine leaves, dukka, boiled eggs, Turkish bread, a selection of 

dips, zucchini omelet, olives and olive oil 

• 40 yogurt garlic marinated chicken kebabs 

• 40 Pistachio chicken terrine on Benedictine loaf   

• 50 rye breads topped with smoked salmon capers cream cheese and onions and turkey 

cranberry camembert 

• 50 mini gourmet pies topped with creamy mashed potato and peas 

• 30 grilled vegetable and hummus tartlets 

• 30 three cheese croque monsieur 

• 30 bacon wrapped meat balls 

• 30 fresh asparagus pesto tartlets 

 

Our set budget finger food menus do not come with staff. For staffed events please visit our 

cocktail menus page. 


