MECCA Chancery
Canapé menu

Cold Selection

Crostini of rare beef with sauce bernaise
Crisp baked bread with dlices of prime rare beef enhanced with sauce bernaise

Smoked salmon with avocado
New Zealand smoked salmon on croutes with fresh avocado and capers

Mediterranean style dips
A selection of freshly prepared dips served with oven warmed Turkish bread

Fresh Olive and sundried tomato tapenade
served on crisp breads

Fresh seasonal fruit platters
Sices of fresh fruit, in bite sized portions; a simple dessert and palate cleanser

Cheese Sdlection ( additional charge of $9pp)
A range of three quality cheeses with crackers and dried fruit

Hot Selection

Salt and pepper squid
Squid piecesrolled in a mildly spiced salt and pepper mix, quick fried for tender ness,
and served with Asian chilli sauce. Our most popular choice

Thyme marinated barbequed lamb skewers
Tender lamb marinated and barbequed medium rare, served with a minted Greek yoghurt.

Grillled chicken and lemon skewers
Tender chicken breast pieces with lemon wedges over the grill, and served piping hot

Filo Sigara
A vegetarian dish of rolled filo pastry filled with herbed ricotta and cheese,
served with a Greek yoghurt dip

V egetable pakoras
Indian style vegetable fritters with a fruit chutney dipping sauce.
Multiple portions per serving

Spanish meatballs
Lightly spiced prime lamb, oven baked and served
with a fresh tomato dipping sauce.

Garlic prawns
Quick fried in fresh garlic and butter, served with a light chilli sauce

Snapper Bites
Fresh bite sized portions of New Zealand snapper, with a fresh lemon garnish



Additional Notesfor Event bookings

Minimum guest numbers of 45 people required for canapé menu.

Canape selections start from $32.00 per person for 6 items.

Canapes are served with drinks as prearranged prior to the event.

Some menu items are subject to change, due to seasonal availability of products
Exclusive venue hireage subject to booked guest numbers and total expenditure

Prices current as at 15 September 2007, but subject to change.



