
CROQUETTES
Piquillo pepper and manchego

Potato, feta and chive

Jamon and pea

WEDDING COCKTAIL MENU
$70 PER HEAD - SELECT 9 ITEMS

BRUSCHETTAS
Chorizo, tomatillo and corn

Tomato, spanish onion, black bean, jalapeno and coriander

Field mushroom, caramelised onion and goats cheese

OTHERS
Polenta Chips with spanish sauces

Potato chip frittata and Jamon skewers

Prawn and Avocado Tostadas

 Spicy Chicken Pintox

 Chorizo and prawn skewers with grilled lime

 Eggplant chips with Mojo

Tempura Zucchini flowers with cauliflower cheese (seasonal)

SUBSTANTIAL | BOCADITOS
Lamb cutlets with Romesco sauce

Natural oyster , champagne granita

Portuguese chicken red cabbage sliders

Mini Cuban Sandwiches

Vegetarian Piperade, roquette sliders

SUBSTANTIAL | TACOS

DESSERTS I  POSTRE

Chargrilled chicken, quinoa corn salsa and jalapeno crema

Spicy prawn, citrus aioli, roquette and pomegranate

Pulled pork, chorizo, quinoa salsa and mojo

Beetroot, goats cheese and truffle

Churros with Valrhora dark dipping sauce

Duché de leche cream with praline

White chocolate mousse with sangria granita

Gluten Free lemon syrup coconut torte


