
    
 

 

 

COSMOS 2 hour charter cold canapé items 

Finger Sandwiches 

Poached chicken, celery, toasted almond and Dijon mayonnaise 

Double smoked ham, seeded mustard and jarlsberg cheese 

Canapés 

Peking duck and shallot pancakes, plum sauce 

Cracked pepper crusted rare roast beef with horseradish cream on Yorkshire pudding 

Vietnamese pork and palm sugar confit rice paper rolls 

Smoked salmon tartlet, celeriac remoulade, chives 

Seared teriyaki tuna with mild wasabi sauce 

Inside out sushi with gravlax and wasabi 

Profiteroles with ricotta and garden herbs and pistachio praline (v) 

Persian Feta and Turmeric tomato tart, fresh basil (v) 

Bowls of Marinated Olives and Hummus with flat breads (v) 

Vegetarian Shush, pickled ginger and soy (v) 

Stuffed vine leaves with rice, dried fruits and spices (v) 

Peeled king prawns with lime aioli (+1.80_ 

Shucked Sydney Rock oysters served with Lemon and Lime Wedges (+$1.80) 

Choose 6 items - $35 per person - (9 pieces per person) 

Choose 8 items -$40 per person - (12 pieces per person) 

Mini Desserts @ $5.50 each 

(minimum order 20 of each) 

Mini chocoalate and Cherry Tiramisu 

Caramelised Lemon Tarts 

Valrhona chocolate silk and Hazelnut Praline 

Mini chocolate mocha tarts 

Mini Almond and Red Current Santiago tarts 

Menus are subject to produce availability and may change at any time without notice 



    
 

 

 

 

 

COCKTAIL MENU ONE  

@ $70per guest 

 

Canapes on Arrival 

Smoked salmon lasagna with sweet corn aioli & baby chervil 

Peking duck pancakes, plum sauce 

Persian feta & turmeric tomato tart, fresh basil (V) 

Crisp corn cakes, chilli caramel (V) 

Chorizo & tomato caponata, parmesan & almond biscotti 

Pan fried chicken speidini, oregano & parmesan 

Something Substantial 

BBQ teriyaki & ginger beef brochette 

BBQ salmon, preserved lime crust, lemongrass laksa 

BBQ chicken & sweet pepper yakitori 

Truffle infused mushroom & parmesan arancini 

Sichuan salt & pepper calamari, lime mayonnaise 

Mini steak & mushroom pies, tomato sauce 

 



    
 

 

 

PREMIUM COCKTAIL MENU TWO 

@ $85per guest 

 

Canapes on Arrival 

Sydney rock & pacific oysters, lemon & lime wedges 

Peeled king prawns, herb mayonnaise 

Smoked salmon lasagne with sweet corn aioli & baby chervil 

Peking duck pancakes, plum sauce 

Warm chevre & caramelised onion tarts (V) 

Crisp corn cakes, chilli caramel (V) 

Tomato, fresh basil, persian feta & turmeric tarts (V) 

Pan fried chicken speidini, oregano & parmesan 

 

From the Grill 

BBQ teriyaki & ginger beef brochette 

BBQ salmon, preserved lime crust, lemongrass laksa 

BBQ king prawns, chilli, lime & coconut glaze 

BBQ chicken & sweet pepper yakitori 

 

Something Substantial 

Truffle infused mushroom & parmesan arancini (V) 

Sichuan salt & pepper calamari, lime mayonnaise 

Mini steak & mushroom pies, tomato sauce 

Mini fryer basket of fish & chips, lemon & tartare 

 



    
 

 

 

COSMOS BUFFET MENUS 

 

CANAPE & BUFFET MENU 

$95per guest  

 (min. 30 guests) 

 

Canapes on Arrival 

Smoked salmon lasagne with sweet corn aioli & baby chervil 

Crisp ginger chicken wontons, sweet chilli  

Peking duck pancakes, plum sauce 

Tomato, fresh basil, persian feta & turmeric tarts (V) 

BBQ king prawns, chilli, lime & coconut glaze 

Crisp corn cakes, chilli caramel (V) 

 

From the Buffet  

(plate & fork dishes, served from chafing dishes) 

Freshly baked sourdough rolls 

Rare roast beef served with pickled baby beetroot & fresh horseradish creme fraiche 

Chilli & garlic king prawns with saffron angel hair pasta, baby spinach, lemon oil & pangritatto 

BBQ chickn fillet with mint, coriander & peant pesto 

Roasted new potatoes, rosemary & rock salt 

Cherry tomatoes & red wine vinaigrette 

Green bean & radicchio salad with flaked almonds 



    
 

 

 

COSMOS ADDITIONAL MENU ITEMS 

 

MINI DESSERT OPTIONS 

$4.50 each - minimum order is 20 of each item 

 

Classic crème brulee 

Mini chocolate & morello cherry tiramisu 

Cinnamon apple dumplings, double cream 

Passionfruit & vanilla mascarpone vacherin 

Strawberry eaton mess 

Mini chocolate torte 

Cinnamon donuts, chocolate dipping sauce 

Mini chocolate coated ice cream 

 

CHEESE & FRUIT PLATTER 

$12 per guest 

Jini triple cream brie, gippsland blue, king island cheddar, muscatels, glace fruits, quince paste & 

crackers 


