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Pinnacle Catering Liquor Licence Number:  LIQO660032365 

Cold Canapés 

 

Smoked salmon on buckwheat blinis w capers & crème fraiche 

Crostini topped with marinated artichoke, fetta and roasted red capsicum (v) 

Tuna carpaccio on spring onion flatbreads 

Brown onion, thyme and potato frittata (v & gf) 

Homemade nori rolls w assorted fillings w pickled ginger and wasabi (v & GF options available) 

Rare roast beef in a bed of Yorkshire pudding w horseradish mayonnaise 

Shredded duck and plum crepes flavoured w coriander and hoi sin 

Crunchy bruschetta topped with rocket rare roast beef and hollandaise sauce 

King prawns marinated in garlic, orange and coriander served with lime aioli (gf) 

Vegetable frittata with hommus & black olives (v & gf) 

Prawn and polenta tartlet with a hint of lemon & basil (gf) 

 

Ricepaper rolls 

Crab & avocado ricepaper rolls w dipping sauce 

Mandarin & duck ricepaper rolls w hoi sin & mandarin dipping sauce 

Vietnamese ricepaper rolls w crisp vegetables and eastern flavours (v & gf) 

Sesame chicken ricepaper rolls served w a honey and sweet chilli dipping sauce (gf) 

 

Oysters (Cold) 

Natural oysters w lemon wedges (gf) 

Natural oysters w caramelised eschalot vinaigrette (gf) 

Natural oysters w Asian dressing (gf) 

Oyster spoons w lemon herb dressing (gf) 

Natural oysters w Thai dressing (gf) 

 

Mini tartlets 

Thai chicken tartlets 

Cherry tomato & bocconcini tartlets (v) 

Goat’s cheese and pancetta mini tartlet 

Chargrilled capsicum & chorizo mini tartlet 

Pumpkin & goat’s cheese mini tartlet (v) 

Goat’s cheese, spinach and roasted red capsicum mini tartlet (v) 

Caramelised red onion & fetta mini tartlet (v) 
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Platters 
**All platters serve 10 guests** 

 

 

Mediterranean Dipping Platter @ $55 per platter 

Asparagus, beetroot & horseradish dip, hummus & slices of sourdough bread (v) 

 

 

 

Antipasto Platter @ $55 per platter 

Cured meats, marinated cheese, roasted vegetables, sun‐dried tomatoes, 

artichokes & olives with crusty Italian bread 

 

 

 

Mezze Platter w Crudités & Dips @ $55 per platter 

Dips, fresh vegetable batons, olives, dolmades, felafel, 

tabouleh, marinated fetta & turkish bread 
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Dessert Canapés 
 

 

Chocolate truffles (gf) 

 

 

Fruit skewers w chocolate dipping sauce 

 

 

Mini tartlets topped w strawberries & crème patisserie  

 

 

Irish whisky mousse served in shot glasses 

 

 

Pear & frangipane mini tarts 

 

 

Baked chocolate tartlets topped w King Island cream 

 

 

Lemon tartlets served w macadamia nut mascarpone 

 

 

Vanilla bean ice cream served in shot glasses (gf) 

 

 

Crème brulee spoons 

 

 

(v) = Vegetarian              (gf) = Gluten Free 

 
 

mailto:menu.info@pinnaclecatering.com.au
http://www.pinnaclecatering.com.au/

