QUANTUM MENUS
QUANTUM CANAPÉ MENUS
CANAPÉS MENU 1
$63.25 per person
CANAPÉ
Goat cheese and caramelized onion tart
Peking duck pancakes with spring onions, cucumber and hoisin sauce
Thai prawn and shredded coconut salad wrapped in a betel leaf and rice paper
Lime marinated tuna logs with wasabi mayonnaise and shizu cress rare roast beef and
Yorkshire pudding with horseradish cream asparagus and Persian feta cheese flan
Chicken and sage butter brochettes
Lamb and rosemary pie with piquant tomato chutney
Porcini mushroom risotto balls with garlic aioli
Crisp Asian style salt and pepper calamari with fresh lime mayonnaise
SWEET CANAPÉ
Mini tiramisu shot with espresso wafer
Petite chocolate brownie

CANAPÉ MENU 2
$69.00 per person

Tian crab, avocado and tomato salsa on Chinese spoon
Balsamic caramelized pear with herbed ricotta garlic crouton
Peking duck pancake with spring onion, cucumber and hoisin sauce
Forest mushroom, Parmesan and rosemary flan
Chunky beef and mushroom pie with minted mushy peas
Beer battered flathead gougons with tartare sauce
Moroccan lamb skewer with harrisa and coriander yogurt roasted tomato arancini filled with
mozzarella with garlic aioli

Served in small bowl or noodle box
Thai green chicken curry with fragrant rice and fresh chili salsa
Pan fried snapper with comfit of eggplant, toasted pine nuts and rocket salad
SWEET CANAPÉ
Petite lemon meringue pie

CANAPÉ MENU 3
$80.50 per person

Canapé Smoked ocean trout, shaved fennel and caper salad with marinated labne
Thai prawn and shredded coconut salad wrapped in betel leaf and rice paper
English spinach and Persian feta flan
Warm potato and leek soup with white truffle rare roast beef and Yorkshire pudding,
horseradish cream and chives
Herb marinated breast of quail with eschalot conflit
Crisp Asian style salt and pepper calamari with fresh lime mayonnaise
Lamb and rosemary pie with piquant tomato chutney
Goat’s cheese and aubergine pizzetta

Served in small bowl or noodle box
Thai prawn salad, vermicelli noodles, coriander noch cham dressing
Duck comfit with mild mushrooms, garlic mash, and spring asparagus

SWEET CANAPÉ
Cointreau and espresso fudge shots
Petite lemon meringue pie
Chocolate dipped mini gelato cones

QUANTUM BUFFET MENUS
BUFFET MENU 1
$ 80.50 per person, including GST

CANAPÉ
Thai prawn and shredded coconut salad wrapped in a betel leaf
Rare roast beef on toasted garlic crouton, watercress and wasabi mayonnaise
Roasted tomato arancini filled with mozzarella with garlic aioli
BUFFET
Assorted boutique bread rolls with butter
Traditional Greek with tomato, cucumber, Kalamata olives and lemon oregano dressing
Chick pea, rocket and chilli salad with sweet potato crisps and chives
New potato salad with grain mustard dressing
Moroccan beef on spiced couscous with eggplant chutney
Grilled salmon and vine ripe tomato and bocconcini salad with basil oil
Char grilled chicken cutlets with herb dressing
DESSERT
Selection of local cheese, dried fruits and assorted crisp breads

Please Note: The chef is included in menu price for 4 hour charters and when the menu spend
is $1300 or greater.

BUFFET MENU 2
$ 103.50 per person, including GST

CANAPÉ
Peking duck pancake with spring onion, cucumber and hoisin sauce
Yellow fin tuna tartare in a crisp cone with lime zest and crème fraiche
Grilled field mushroom and artichoke flan
BUFFET
Assorted boutique bread rolls with butter
Ocean cooked king prawns with dill aioli
Chilled pacific oysters with cucumber lime and mirin
Moroccan spiced couscous, roast pumpkin and baby spinach salad
Rocket, pear and parmesan salad with balsamic dressing
Roasted root vegetable salad with roasted garlic and rosemary
Oven baked blue eye cod fillets with large green olive and roma tomato salsa
Pan fried chicken saltimbocca on sautéed kipfler potatoes
Whole roasted beef fillet on grilled portabella mushrooms with thyme jus
DESSERT
Mini tiramisu shot with espresso wafer
Mini lemon ricotta cake with cinnamon berry compote
Petite piquant chocolate brownie

Please Note: The chef is included in menu price for 4 hour charters and when the menu spend
is $1300 or greater.

BUFFET MENU 3
$ 115.00 per person, including GST

CANAPÉ
Peking duck pancakes with spring onions, cucumber and hoisin sauce
Seared scallops with mirin and pickled ginger butter
Prosciutto crostini with fig and fine herb ricotta
BUFFET
Assorted boutique bread rolls with butter
Chilled pacific oysters with cucumber, lime and coriander salsa
King prawn salad with avocado, macadamia nuts and lemon pepper dressing
Roast beetroot, goats cheese, fresh mescalin leaves and caramelised walnut salad
Vine ripened tomato, bocconcini and fresh basil salad with reduced balsamic
Crisp green asparagus with shaved parmesan and tomato and rosemary confit
Bbq salmon fillets with grilled baby eggplants, toasted pine nuts and basil pesto
Prosciutto wrapped chicken breast with grilled artichoke and sage
Oven baked lamb racks with roasted cherry tomatoes and port glaze
DESSERT
Mini fruit brochettes
Petite lemon meringue pie
Mini chocolate puddings with warm mocha sauce
Mini lime crème brulee

