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YARRANABBE MENUS 

CRUISING CANAPÉS

select 10 items

petit fours included in each menu

cold canapés

marinated feta, pesto & tomato tarts(v)

oysters on china spoons

japanese style oysters with mirin & pickled ginger or

freshly shucked with shallot & verjuice vinaigrette

rice paper rolls with your choice of:

duck, plum sauce & shallots

vegetables, sesame & noodles(v)

thai style beef on chilli croute

baby bagels

with either

smoked chicken & pesto

smoked salmon & cream cheese

beef & béarnaise on cocktail dampers

smoke salmon & herb mascarpone

on wild rice pancakes

thai chicken salad in wonton cups

peking duck, shallot & mango tartlets

tiny crustless chicken, almond & lemon mayonnaise sandwiches
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YARRANABBE MENUS 

CRUISING CANAPÉS con’t

hot canapés

sesame crusted sashimi tuna & wasabi cream tarts

samosas with minted yoghurt

lentil & vegetable(v) or

chicken madras

vegetable parcels with coriander chutney(v)

peking duck cakes with mango salsa

chicken skewers

thai with satay sauce

moroccan with lemon yoghurt

prawns

shredded coconut, & lime prawn skewers with citrus aioli

warm coriander & ginger prawns

pesto with toasted almonds

vegetarian spring rolls with plum sauce

porcini mushroom risotto cakes with pesto cream(v)

char grilled lamb cutlets with rosemary pesto

thai fish cakes with sweet chilli sauce

steamed prawn dumpling with plum glaze

spinach & cheese filo parcels with red capsicum sauce(v)

homemade baby tarts

spinach, caramel onion & bacon or sundried tomato & pesto(v)

gourmet lamb pies with tomato chutney
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YARRANABBE MENUS

JUST CRUISIN’ MENU

no chef required

min 12 people – max 49 people

fresh rice paper rolls

with duck, shallot, & hoisin, or noodle & vegetable

selection of sushi with wasabi & soy

bagelettes with smoked salmon& herb cream cheese, or smoke chicken & mango aioli

on the grazing table:

milawa brie with seasonal fruit & crackers

antipasto platter

chargrilled vegetables, salami, pesto, homous & marinated feta with turkish toasts

mini choc fudge brownies
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YARRANABBE MENUS

BUFFET MENU

min 12 people – max 49 people

starters

selection of canapés upon boarding

mains   - select 2

warm moroccan spiced chicken or fish on citrus & herb couscous

mustard crusted eye fillet with béarnaise & mustards

coriander, lemongrass & sesame glazed salmon fillet with ginger & shallot glaze

kumara, oven roasted tomato & basil frittata with shaved parmesan

smoked chicken breasts with mango, avocado & english spinach with lemon dressing

thai beef salad with crisp greens, cherry tomatoes, beans & tangy dressing

salads - select 2

caesar salad with crisp pancetta & creamy dressing

herb potato salad with mustard seed dressing

roasted sweet potato, english spinach, & pine nut salad & sweet soy sauce

mixed salad leaves, with feta, olive & oven roasted tomatoes

wild rocket with shaved parmesan & semi dried tomatoes

poached pear & goats cheese croutons tossed through english spinach

warm kipfler potato salad with lime, mustard & dill dressing

something sweet - select 1

selection of frivolities; mini choc fudge brownies, lemon curd tarts, strawberry’s & coconut ice)

farm house cheese selection - pyengana cheddar, brie, & shadows of blue

with dried muscats, & seasonal fruit

seasonal fruit platter with grande marnier & passionfruit sauce & double cream

tarté citron with tropical fruit salsa

champagne poached summer fruits with cinnamon wafer
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YARRANABBE MENUS

SEATED MENU

min 12 people – max 20 people

canapes

japanese oysters on china spoons with shallot & ginger

shredded asian beef en croute

warm pesto prawns with toasted almonds

entrée - select 1

smoked salmon  & lime mascarpone on wild rice pancake with mustard seed dressing

warm white bait frittata with rocket & lime

peking duck & noodle salad with ginger dressing

gruyere, spinach & caramelised onion tart with salad leaves

rustic smoked salmon pate with red onion & caper salsa & lavash toasts

antipasto vegetable & goats cheese terrine with olive salsa & pesto

main - select 1

blue eye with fine dice ratatouille, smashed potatoes & drizzled with aioli

herb crusted back strap on kumara mash with buttered beans & port jus

porcini mushroom & pancetta filled chicken supreme on olive oil mash with

seasonal vegetables & marsala jus

bacon wrapped beef mignon on herb chat potatoes

with seasonal vegetables & cabernet sauce

asian infused salmon fillet with steamed bok choy, shitake mushrooms & sesame glaze

apricot, shallot & almond filled chicken breast with sauteed english

spinach, roast chat potatoes citrus sauce

all mains accompanied with wild rocket salad of parmesan & oven roasted tomatoes
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YARRANABBE MENUS

SEATED MENU con’t

something sweet  - select 1

choc hazelnut mousse bomb with rasberry coulis

chilled zabaglione with marsala strawberries & choc dipped sponge biscuit

fresh rasberry tart with marinated berries & double cream

sauterne soaked fig & almond tart drizzle with ganache & crème anglaise

selection of frivolities (mini choc brownies, lemon curd tarts, strawberries & coconut ice etc)

farmhouse cheese selection (pyengana cheddar, brie & shadows of blue with dried muscats & seasonal fruit


