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Hot
Moroccan lamb meatballs w yoghurt dipping sauce

Thai fish & prawn cakes with dipping sauce (gf)

Pumpkin risotto balls (v)

Beef sliders with tomato chutney

Po Boy - bun with pulled pork & Vietnamese slaw 

Soft chicken taco with all the trimmings

Spinach & feta triangles

Japanese Gyoza chicken dumplings

Spanish empanada pastries with spiced beef 

Sundried Tomato & Feta Mini quiche (v)

Traditional sausage rolls

Petit pies - chicken with ginger, coriander & lemon

grass; chicken & mushroom; traditional beef  

Zucchini fritters with whipped feta (v)

Mini pizza bites - salami & olive; margherita ; hawaiian 

Taylor Made Gourmet Catering    www.taylormadegourmet.com.au 

Classic

Pricing (per person):     6 dishes - $33     8 dishes - $40       10 dishes - $46
Luxe range surcharge - $3 each

Wait staff available. We do not offer Bar Staff.
Minimum order quantity is 25 pax.

Contact: Simone Taylor

Cold
Rare roast beef & crème fraiche blini

Sushi rolls—mix of salmon, avocado, prawn &

vegetable (gf, v)

Mixed tea sandwiches (v)

Prawn rice paper rolls with pickled vegetables &

spicy dipping sauce (gf)

Open brioche sandwich of smoked salmon, crème

fraiche & chives 

gf - gluten free
v - vegetarian
gf+ - can be modified to be gluten free

Natural oysters - with champagne jelly, mirin &

sherry vinegar dipping sauce,  Japanese sake

shooters (gf)

Smoked trout on crispy wonton with Asian

herbs 

Luxe 

Peking duck 

Classic Luxe 


