
An Australian Cocktail Reception  
 
 
 

Tray carried foods 
 
 

Roast Manzanillo Olives with Almonds, Orange & Aniseed Myrtle  
 
 

Marron Bisque “Shots” with Coconut Lemon Myrtle Foam  
 

Red Curry Kangaroo Pies 
 

Sweet Spiced kangaroo Tail on Cucumber 
 

Blue Swimmer Crabmeat In Tomato Lemon Myrtle Jelly 
 
 

Australian Goats Cheese with Rivermint Tomato Confit on Croutons 
 

Duck, soy & Blood Lime Pies 
 

Porcini & Pepperleaf in Crisp Prosciutto Tartlets  
 
 

Seviche of Southern Kingfish in Lemon Aspen, Coconut & Coriander on Cucumber 
 
 

Blue Fin Tuna & Soy Jelly Rolls 
 

Prawns in Green Lemon Myrtle Curry – Jasmine Rice 
 
 

Seared Wallaby Fillet on Polenta with Aniseed Myrtle Onion Confit 
 
 

Bunya Nut Hommous in Crisp Potato cups 
 
 

Lobster Sesame Toast Fingers 
 
 

Smoked Salmon “Lasagne” with Salmon Roe & Sea Celery 
 
 

Kangaroo Satays with Bush Tomato Chilli Jam 
 
 

Freshly opened oysters with ‘Australian Sparkling Wine Foam’ and Finger Lime (Citrus) ‘Caviar’  
 
 

Rare Beef Fillet with Warm Mustard ‘Shot” 
 
  

Yabbies Tails with Mango & hot‘n‘sour “shot” 
 



 
Marinated Fetta Tartlet with Seared Lamb Loin, Wild Basil Pesto & Roast Peppers 

 
 

Prawn Tempura with Sweet Lemon Myrtle Chilli Jam 
 
 

Andrew’s ‘native’ savoury pies with Green Tomato Pepperleaf Relish 
(Pumpkin, Macadamia & lemon Myrtle Pasty - Lamb, Rivermint & Curry Pie – Warrigal Spinach & 

Sun Dried Tomato Quiche  
Emu & Saltbush Pie – Kangaroo Korma Curry Pie - Beef & Pepperleaf Sausage Roll)  

 
 
 

From the Buffet Table 
 
 

Giant Whole Fresh fish (Kingfish, Barramundi, Mulloway, Snapper) Baked in Paperbark 
served with Verjuice Sea Parsley Beurre Blanc 

Fish is wrapped in paperbark (from the Mellaluca tree) and slowly roast. Served with the sauce in 
front of the Guests from a buffet table 

 
Premium Australian Cheeses  

 
Pyengana Cheddar (Tasmania), Tarago Gippsland Blue (Victoria), Jindi Triple Cream Brie, Chilli 

Glaceed Quandongs 
Caramelised Figs with Aniseed Myrtle, Pepperbarry Oatmeal Cookies, Crusty Breads 

 
Sweets 

 
Strawberries with Sunset Lime & White Chocolate “Shot” 

 
Rainforest Anzac Biscuits  

 
Quandong Pan Forte 

 
Bunya Nut Caramel Pies 

 
Lemon Aspen Meringue Pies 

 
Chocolate Riberry Tartlets 

 
Tiny Wattle Seed Pavlovas 

 
Blood Lime Lollipops 

 
Tiny Quandong Pies 

 
 
 

 
 


