
COCKTAIL / CANAPÉ MENU

QUYSINE
Tapas - Bar - Restaurant

Menu 1 - $14.00 pp,  choice of 4 hot/cold  
Menu 2 - $20.00 pp, choice of 6  hot/cold   
Menu 3 - $26.00 pp, choice of 8 hot/cold/dessert 
Menu 4 - $32.00 pp, choice of 10 hot/cold/dessert  
Menu 5 - $37.00 pp, choice of 12 hot/cold/dessert   

Hot  Selections 
Kilpatrick oyster 
Trio of dips (cbgf)  
Skewers (lamb or chicken) (gf)    
Honey balsamic chorizo (gf) 
Pork spring rolls with 'nuoc mam cham' sauce  
Tempura tiger prawn with sweet chilli sauce 
Crispy arancini balls with napoli dip (v)  
Buffalo wings with blue cheese sauce and celery (gf)  
Steamed prawn dumplings with light soy sauce  
Smoked pork croquettes 
Prawn twisters with coriander and sweet chili sauce  
Beef Meatballs 
Crispy beer battered fish goujons with homemade tartare sauce 
Cheesy garlic bread with prosciutto, mozzarella, herb butter 
Jalapeno poppers with bacon, cream cheese, raspberry sauce (gf) 
Popcorn chicken with spicy sriracha mayo (gf) 
Salt & Pepper calamari (gf) 
Gourmet mini beef pies 

Group bookings minimum of 20 people 



Substantial  Selections
Antipasto with selection of Mediterranean meats, roasted vegetable, cheeses
and olives  
 
Cheese plate, quince paste with honey and walnuts, seasonal fruit and
lasvosh crackers

Dessert  Selections 
Sticky date pudding  
Dark chocolate brownie (gf)  
Baileys & espresso cheesecake (gf)
Churros and chocolate dip  

Menu key:  
(v) vegetarian (may contain egg, dairy products or honey)  
(vg) vegan (contains no animal products)  
(gf) gluten–free  
(cbgf) Can be gluten–free  
 
Not all ingredients are listed. Trace amounts of nuts and wheat may be present when not listed.
Alert your server to special dietary needs. Ask our friendly staff for alternative gluten free and
vegetarian options.

Cold  Selections 
Natural oyster (gf)  
Vegetarian frittata (v)  
Caesar salad cups 
Chicken salad cups  
Pumkin and Fetta cheese salad cups 
Vietnamese rice paper rolls with hoisin sauce (chicken/prawn) (v,vg,gf)  
Bruschetta with parmesan cheese and balsamic glaze (v)  
Pork belly bites with aioli, caramel sauce, coriander and chilli  
Caprese with cherry tomatoes, bocconcini, basil and balsamic drizzle (v,gf)

$49 PER PLATE


