gastronomy

the art and science of food

Cocktail menu package

Selection of canapés served for a specified duration - select your preferred menu

Menu 1

Mini double baked Gruyere cheese soufflé

Butterflied king prawn with lime and fresh herbs

Cauliflower kofta with fresh coconut and mint chutney

Little Yorkshire pudding with shavings of mustard-crusted roast beef and rosemary gravy
Smoked Atlantic salmon on cucumber with Waldorf salad

Tartlet of wilted spinach, honey roasted sweet potato and pumpkin with pepita seeds
Mini chicken tikka skewer with eggplant pickle

Bite-size fish fried with turmeric and fragrant roasted spices

Grilled honey pork fillet on savoury crostoli with pear compote

Menu 2

Peking duck pancake

Grilled swordfish with salsa verde on mini toast

Smoky eggplant caviar and roasted tomato tartlet with green pepper, lemon and parsley salsa
Market fresh oyster with lime and palm sugar dressing, crispy shallot

Potato and chive griddle cake with red onion confit and sour cream

Shitake mushroom sautéed with ginger and soy

Pan-fried king prawn with roast garlic and flamed capsicum butter

Ricotta, parsley and bacon dumpling with napolitana sauce

Vitello Tonnato in a witlof cup

Menu 3

Prawn tramezzino with lemon, parsley and baby capers

Deep-fried quail with garlic and peppercorns

Tuna sashimi with pickled daikon and black sesame rolled in rice paper

Spiced lamb meatball with apple, cumin and coriander raita

Salt and chilli squid with coriander and red chilli

Pink grapefruit, cashew and toasted coconut salad

Mini skewer of Buffalo mozzarella, marinated artichoke, roast capsicum and ltalian parsley
Crepe parcel of Nicola potato, caramelised onion and chorizo

Three mushroom ragout tartlet

Add to your cocktail menu

Contact us for our full menu selection including seafood grazing tables, substantial items and sweet treats

Cocktail menu package details

2 hour Cocktail menu (12 pieces per person) - from $42.25 per person including food waiters and 10% GST
Package prices will vary depending on your chosen venues’ facilities
Please contact us for a quote specific to your venue and style of event

Cocktail packages at the UNSW - UNSW Venues

02 8332 1000 Email: catering@gastronomy.com.au



gastronomy

the art and science of food

Cocktail party beverage packages

Beverages served for a specified duration - select your preferred package

House bar package

Bennetts Lane NV Brut

Scotchmans Hill Swan Bay Sauvignon Blanc Semillon
Scotchmans Hill Swan Bay Shiraz

Local beer and light beer

Orange juice, soft drinks and mineral water

Premium beverage packages

Premium package 1 Premium package 2

Croser NV Croser NV

Catalina Sounds Sauvignon Blanc Skillogalee Riesling

Hollick 'Hollaia' Sangiovese Cabernet Tar and Roses Shiraz

James Boags and Cascade Light James Boags and Cascade Light

Orange juice, soft drinks and mineral water Orange juice, soft drinks and mineral water

Premium Plus beverage packages

Premium Plus package 1 Premium Plus package 2

Quartz Reef NV Quartz Reef NV

Henschke Julius Eden Valley Riesling Cullen Mangan Vineyard Sauvignon Blanc
Craggy Range Gimblett Gravels Vineyard Syrah Semillon

James Boags, Peroni and Cascade Light Moorooduc Estate Mclntyre Vineyard Pinot Noir
Orange juice, soft drinks and mineral water James Boags, Peroni and Cascade Light

Orange juice, soft drinks and mineral water

Cocktails

We have an extensive selection of cocktails to suit your style of event. Contact us for suggestions.

Cocktail party beverage package details

2 hour House bar package - from $25.75 per person including beverage waiters, glassware and 10% GST
Package prices will vary depending on your chosen venues’ facilities
Please contact us for a quote specific to your venue and style of event

Cocktail beverage packages at the UNSW - UNSW Venues

02 8332 1000 Email: catering@gastronomy.com.au



