
Canape
Packages

 



Our canape packages have been designed to make entertaining

memorable, with a bundle of our signature bites. 

For low-key events in your home that require minimal or no staff, we have

designed packages of cold and hot canapes that plate beautifully at

home.  For larger events, or for parties requiring chefs & waitstaff, we have

designed a bundle of our firm favourites. 

As with all events, they are completely personal. As such, we are also

happy to design a menu that best suits your needs and tastes. Get in

touch with us directly, and we will collaborate with you to make your

event perfect. 

For events running for 2-3 hours, we suggest 5-6 of our canapes.

For events running 4-6 hours, and that require supplementing a main

meal, we suggest 8 canapes & the option of a grazing station. 

*All of our packages are ex GST

*We require a minimum of 12 people per package

PACKAGES



Our
offering

READY TO GO
The items with a box icon are ready to go

and require no heating or preparation. These

items can be enjoyed cold or at room

temperature.

HEAT ING AT HOME
The items with an oven icon require some

heating and include detailed instructions.

CHEF  ON-S ITE
The items marked with a chef's hat require

staff to attend the venue. Rates and

conditions for chefs/wait staff are detailed

under the staff section. 



READY-TO-GO
Our ready-to-go items require minimal to no heating, and are the perfect option for events that require you mingling and
drinking champagne. 

Package 1 $25/person
Select 5 items from below (This is sufficient for a 2-3 hr pre-dinner event)

Package 2 $50/person
Select 8 items from below (This is sufficient for a 4-6 hour event)

Millstone blinis, whipped dill crème fraiche, house cured salmon

Cuca* Anchovy brioche Migas, whipped chile butter, piment d' Espelette 

Caramelised onion, whipped truffle ricotta, asparagus puff tartlet

Cucumber & cream cheese ribbon sandwich

Millstone sausage rolls, house-made tomato sauce 

Poached chicken ribbon sandwich

Parmesan crumbed chicken bites, green herb aioli

SAVOURY

Rare roast beef brioche, rare rump roast beef, horseradish,

celeriac remoulade, parsley

Poached butter prawn roll, tarragon mayonnaise, watercress

LARGER CANAPES

Millstone blinis, whipped dill crème fraiche, house cured salmon

Cuca* Anchovy brioche Migas, whipped chile butter, piment d' Espelette 

Caramelised onion, whipped truffle ricotta, zucchini puff tartlet

Chickpea falafel, herb tahini, pomegranate

Millstone sausage rolls, house-made tomato sauce 

Poached chicken ribbon sandwich

Parmesan crumbed chicken bites, green herb aioli

SAVOURY

Any of our sweet canapes are the perfect addition to this package 

SWEET

Any of our sweet canapes are the perfect addition to this package. 

SWEET



PLAT ING-AT-HOME
Some of these items require heating and or plating for your guests. Each of our packages include detailed instructions on
how to plate and re-heat our canapes to perfection. 

Package 1 $30/person
Select 5 items from below (This is sufficient for a 2-3 hr pre-dinner event)

Package 2 $60/person
Select 8 items from below (This is sufficient for a 4-6 hour event)

Millstone blinis, whipped dill crème fraiche, house cured salmon

Sesame prawn toast okonomiyaki*, tonkatsu sauce, micro coriander

Sicilian prawn cutlets, tarragon mayo, lemon 

Leek & cauliflower croquette, roasted garlic aioli

Millstone sausage rolls, house-made tomato sauce 

Kingfish ceviche, jalapeño and mirin dressing 

Crispy wonton, sashimi grade tuna, wasabi mayo, radish and finger lime 

Baked scallops in half shell, fennel mornay & parmesan pangrattato 

Parmesan & sesame chicken bites, green herb & preserved lemon aioli

Mushroom & mozzarella arancini, truffle aioli

Peppered crostini, fennel jam, fresh mozarella micro red sorrel 

Confit duck, caramelised onion & mushroom leg pithivier* 

SAVOURY

Porchetta sliders, Italian slaw

Poached butter prawn roll, tarragon mayonnaise, watercress

LARGER CANAPES

Millstone blinis, whipped dill crème fraiche, house cured salmon

Sesame prawn toast okonomiyaki*, tonkatsu sauce, micro coriander

Sicilian prawn cutlets, tarragon mayo, lemon 

Leek & cauliflower croquette, roasted garlic aioli

Kingfish ceviche, jalapeño and mirin dressing 

Crispy wonton, sashimi grade tuna, wasabi mayo, radish and finger lime 

Baked scallops in half shell, fennel mornay & parmesan pangrattato 

Crispy fried 5 spiced chicken rib, sesame mayo, micro coriander

Mushroom & mozarella arancini, truffle aioli

Peppered crostini, fennel jam, fresh mozarella, micro red sorrel 

Confit duck, caramelised onion & mushroom leg pithivier* 

SAVOURY

Any of our sweet canapes are the perfect addition to this package. 

SWEET

Any of our sweet canapes are the perfect addition to this package. 

SWEET



OUR CHEFS  MENU/CHEF  ON-S ITE  
This package includes most of our signature items, and is the perfect way to sample what we do best. This package
requires staff to attend your event. Rates & conditions are detailed on the following page. 

Package 1 $35/person
Select 5 items from below (This is sufficient for a 2-3 hr pre-dinner event)

Package 2 $65/person
Select 8 items from below (This is sufficient for a 4-6 hour event)

Kingfish ceviche, jalapeño and mirin dressing 

Oysters, shucked to order

Crispy wonton, sashimi tuna, wasabi mayo, radish and finger lime 

Sicilian prawn cutlets, tarragon mayo, lemon 

Three cheese leek & cauliflower croquette, roasted garlic aioli

Tempura zucchini flower, truffle & ricotta filling

Baked scallops in half shell, fennel mornay & parmesan pangrattato 

Peppered crostini, fennel jam, fresh mozarella, micro red sorrel 

Grilled & marinated spring lamb cutlets, chimichurri dressing

SAVOURY

LARGER CANAPES

Kingfish ceviche, jalapeño and mirin dressing 

Oysters, shucked to order

Crispy wonton, sashimi tuna, wasabi mayo, radish and finger lime 

Sicilian prawn cutlets, tarragon mayo, lemon 

Three cheese leek & cauliflower croquette, roasted garlic aioli

Tempura zucchini flower, truffle & ricotta filling

Baked scallops in half shell, fennel mornay & parmesan pangrattato 

Peppered crostini, fennel jam, fresh mozarella, micro red sorrel 

Grilled & marinated spring lamb cutlets, chimichurri dressing

SAVOURY

Any of our sweet canapes are the perfect addition to this package. 

SWEET

Any of our sweet canapes are the perfect addition to this package. 

SWEET

Brioche milk bun, crispy soft shell crab, celeriac remoulade* slider

Crispy crackling porchetta rolls - brioche rolls, fennel & paprika mayo, crispy
porchetta, italian slaw 

Slow braised sticky beef short rib bao bun, sriracha mayonnaise,
red cabbage & pickled carrot



Lemon curd tartlets with macarpone cream, seasonal berries and edible flowers

Vanilla and strawberry tartlets, vanilla crème patissière*, edible flowers

Chocolate and salted caramel tartlets with seasonal stone fruits and lemon balm

Canape pistachio eclairs, pistachio praline mousseline* cream

Caramel choux puffs with vanilla crème patissière

Coconut, blueberry and almond cake with vanilla cream and blueberry 

Hazelnut and Nutella brownie squares 

Orange and almond cake, whipped cream cheese Chantilly, edible flowers

Vanilla cheese cake squares with seasonal berries

Mini pavlova, white chocolate passionfruit cream, seasonal fruits

Carrot cake squares, whipped cream cheese Chantilly, lime and fig

Sweet

GF

GF

GF

GF

V = VEGAN  I  VG = VEGETARIAN  I GF = GLUTEN FREE  I  DF = DAIRY FREE  I  NF = NUT FREE



Wait Staff / Bar Staff
We have a policy of 1 waitstaff & 1 bar staff for every 20

people. 

Wait & bar staff are charged at $45.00 per hour

(minimum 4 hours). An additional $5 per hour is added

for Sundays, and a 25% surcharge applies for all events

conducted on a public holiday. 

Millstone Chefs
We have a policy of 1 chef for every 10-15 people. For

events greater than 30, the number of chefs required

reduces depending on the menu chosen. 

Chefs are charged at $65.00 per hour (minimum 4 hrs).

An additional $5 per hour is added for Sundays, and a

25% surcharge applies for all events conducted on a

public holiday. 

Staff


