Canapés

 Crumbed mushroom & parmesan risotto balls in pimento sauce (v),
 Crumbed Beetroot & goats cheese risotto balls (v),
 Cured salmon w/ avocado mousse, parmesan crumb & mandarin and raspberry dust,
 Filo selection:
-

Salmon mousse, wasabi caviar,
Roast beef, spiced relish,
Cream corn, pork belly,
Green tomato relish, pickles (v),

 Ham & blue cheese croquettes,
 House made chicken pate w/ parmesan crumb, micro greens & cranberry jelly,
 Oka` Raw fish marinated in coconut cream & citrus,
 Pea & prawn crostini,
 Rare seared sesame crusted Tuna w/ wasabi caviar & lemon jelly,
 Seared Beef vol-au-vent w/ sweet onion, basil pesto & toasted pine nuts,
 Grilled meatballs in Pomodoro sauce w/ micro leaves,
 Spring rolls & samosas (v),
 White bait fritters w/ lime Aioli.

Choice of four Canapés - $18pp,
Choice of five Canapés - $20pp,
Choice of six Canapés - $28pp.
(v) Vegetarian
Each Canapé selection allows 2 portions per person. Canapé selection is designed for groups of 25 & over.

Platters
Paddington Platter:
Chicken wings, baby back ribs, spiced bratwurst, grilled rump, jalapeno poppers, ciabatta, fries &
dipping sauce.
$50

Seafood Platter:
Crumbed mussels, beer battered market fish, prawn twisters, Szechuan lemon pepper squid, jalapeno
poppers, ciabatta, fries & dipping sauce.
$50

Euro platter:
Kapiti Brie, Danish blue cheese, grilled haloumi, breads, dips, roast peppers, pickles, Salami &
Pastrami.
$50

Slider Platters:
BBQ pulled pork or,
Ham w/aioli & wholegrain mustard or,
Meatball w/ Pomodoro sauce or,
Creamy mushroom.
$50

Nacho Board:
Slow cooked chili beef, crisp corn chips, nacho cheese, sour cream, salsa & jalapenos. (gf) (v)
$40

Filled Puff Pastry Bites:
Crispy puff pastry bites filled with a choice of delicious fillings. (v)
$40

Cheese Board:
NZ farmhouse cheeses w/ seasonal fruits, fig & pear chutney, roasted nuts & a selection of
Crackers. (v)
$50

Each platter serves up to 6 people.
(gf) Gluten Free.
(v) Vegetarian option available upon request.

Pizzas

The Paddington Prime Meat:
Slices of tender beef, caramelised onions, mushrooms and broccoli topped with hollandaise sauce.
$24

De Fontein:
Cold smoked salmon, red onion and capers garnished with capers.
$24

De Post Chicken Deluxe:
Roast chicken, brie, red onion, streaky bacon & cranberries.
$24

Malt Margarita:
Fresh tomato, buffalo mozzarella, basil leaves and parmesan. (v)
$23

Uncle P’s veggie Pizza:
Honey roast pumpkin, chickpeas, tomato and mushrooms drizzled with basil pesto. (v)
$23

(v) Vegetarian
Large, crispy base w/ 8 slices per pizza.
Gluten free pizza bases are available upon request.

