
CANAPÈ MENU 

PEvent Catering 

 $49 pp
8 pieces per person (Choose 4 cold, 3 Hot Canapés, 1 Fork Canapé)

$59 pp
10 pieces per person (Choose 5 cold, 3 Hot Canapés and 2 Fork
Food)

Add
Sweet Canapés $9.95pp (2 per person)

Minimum 20-80 guests

Staff charged separately Staff numbers are determined by your
guest count

Packages last for 3 hours

Prices exclude GST
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CANAPÈ COLD 

PEvent Catering 

Antipasto Skewers w cherry tomato bocconcini and basil topped with balsamic glace (GF)

Watermelon, Feta and Basil mini bites (V, GF)

Prawn Mini Sliders (extra $2.50 pp)

Chicken Waldorf Mini sliders

Cucumber rounds with Cream cheese and smoked salmon (GF)

Tarts

Whipped Goats cheese and walnut & Honey tarts (V)

Whipped goats cheese caramelised walnuts and dried figs Tarts

Whipped pesto goats cheese topped with roasted cherry tomatoes and pine nuts 

Caramelised onions with whipped blue cheese topped with home made caramelised
pecan 

Rare roast beef topped with horseradish cream and chives 

Curried Egg with caviar and parmesan crisp 

High Tea Sandwiches (mini round bite size)

Smoked Salmon and Cream Cheese

Cream Cheese and Cucumber
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CANAPÈ HOT 

PEvent Catering 

Cocktail Red-wine Beef Pies

Cocktail Chicken and Mushroom Pies

Cocktail Beef and Fennel Sausage Rolls 

Cocktail Spinach and Feta Rolls

Brie, Honey, Prosciutto topped with Walnut Bites (GF)

Classic Cheese Burger Sliders With Lettuce Tomato and Pickles 

Parmesan crisp topped with honey paprika cream cheese and Crispy Chorizo (GF)

Chicken Asian Mince in Lettuce Cups with herbs (GF)

Mexican Prawn with Pineapple Salsa avo and Jalapeño on a Corn Chip (GF)
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CANAPÈ FORK FOOD 

PEvent Catering 

Rice Salad with Slow Cooked Moroccan Lamb (GF)

Slow Cooked Lamb With Mash and Lemon Herb Sauce (GF) 

Salmon with Creamy Mash, Cream Caper Sauce and Greens (GF)

Sliced Beef topped with Spicy Asian Cucumber Salad (GF)

Rich Tomato Creamy Vodka Pasta topped with Parmesan and Herby Garlic Crispy Crumb
(V)

Greek Style Orzo with Olives, Sun-dried Tomatoes, Lemon, Herbs and Spiced Chicken 

Peanut Satay Noodles with Asian Veg  (GF/V)

Sweet Canapés

Mini Banoffee Pies

Assorted Mini Tarts

Gluten Free Brownie Bites Topped raspberry and cream 
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