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Cocktail menu package  
 
Select Menu 1, 2 or 3  
 
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 Italian parsley 
Crepe parcel of Nicola potato, caramelised onion and chorizo  
Three mushroom ragout tartlet 
 

Cocktail menu package details  
 
Package price includes:  
2 hours of food service (12 canapés per person)  
Food waiters, equipment hire and 10% GST  
 
Prices vary due to each venue’s specific facilities and requirements:  
This package at the MCA - $45.75 per person  
This package at Wharf 8 or Overseas Passenger Terminal - $43.75 per person This package at Paddington Town Hall or Gap 
Bluff Centre - $41.25 per person  
Cocktail packages at the UNSW - UNSW Venues 
Please contact us if you have another venue in mind and we will customise a quote for your event.  
 
A staff charge of $181.50 applies for cocktail parties under 120 guests  
This package does not include venue hire  
 
Please contact us for a quote specific to your event eg you may prefer 2½ or 3 hours of food service. We also have many menu 
options to add to your canapé service such as substantial stand up dishes, BBQ finger food, oyster bar, seafood bar and dessert, 
and we are happy to tailor a cocktail menu to suit your event. 

http://www.gastronomy.com.au/ftd_venues/unswvenues/ftd_page.htm
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Cocktail party beverage packages 
 
 
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 
Chandon NV 
Isabel Estate Sauvignon Blanc  
Thorn-Clarke Shotfire Ridge Quartage (cabernet 
blend) 
James Boags Premium and Cascade Light  
Orange juice, soft drinks and mineral water 

Premium package 2 
Chandon NV 
Green Point Chardonnay  
Campbells Bobbie Burns Shiraz 
James Boags Premium and Cascade Light 
Orange juice, soft drinks and mineral water 

 
Premium Plus beverage packages 
Premium plus package 1 
Cloudy Bay Pelorus  
Petaluma Hanlin Hill Riesling 
Plantagenet Shiraz  
James Boags Premium, Becks and Cascade Light 
Orange juice, soft drinks and mineral water 

Premium plus package 2 
Cloudy Bay Pelorus 
Quartz Reef Pinot Gris 
Mountadam The Red (cabernet sauvignon & merlot) 
James Boags Premium, Becks and Cascade Light 
Orange juice, soft drinks and mineral water 
 

 

Cocktail party beverage package details  
 
Package price includes:  
2 hours of beverage service  
Beverages, beverage waiters, equipment hire and 10% GST  
 
Prices vary due to each venue’s specific facilities and requirements:  
 
This package at the MCA  
House bar $26.25 per person; Premium $35.25 per person; Premium Plus $44.00 per person  
 
This package at Wharf 8, Overseas Passenger Terminal, Paddington Town Hall or Gap Bluff Centre  
House bar $23.75 per person; Premium $31.50 per person; Premium Plus $39.00 per person  
 
Cocktail beverage packages at the UNSW - UNSW Venues 
 
Please contact us if you have another venue in mind and we will customise a quote for your event.  
 
Please contact us for a quote specific to your event eg you may prefer 3 or 4 hours of beverage service, you may like to serve 
cocktails on arrival or your favourite French champagne.  

http://www.gastronomy.com.au/ftd_venues/unswvenues/ftd_page.htm
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