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 CANAPE MENU 
 

 

 

 

Cold Canape 

Creole prawn’s w sweet corn and lime (gf)  

Sushi selection vegetable (vegan) (gf)  

Sesame crusted yellow fin tuna w wakame salad (gf)  

Yuzu cured salmon w shizo salad and toasted wasabi sesame seeds  

 Creamy chive smoked salmon roulade w tandoori dipping sauce (gf)  

Hickory smoked duck breast w sweet onion confit and shitake chips (gf) 

Shredded saffron chicken petite charcoal bun w Manuka honey flakes  

Chicken galantine w pistachio and dates on wafer, and mango chutney  

Miso butternut pumpkin cups w snake beans, toasted pepitas and white soy sauce (vegan) (gf)  

Golden polenta w caramelized beetroot and creamed Persian feta (vegetarian) (gf)  

 

Hot Canape 

Chilli and garlic prawn’s w lime and coriander dipping sauce (gf)  

Asian inspired steamed dumplings including Vegetable Chai gow, Scallop Hoi sin gow  
and chicken Siu mai all served w a ginger infused white soy  

Salt and pepper calamari w lime aioli (gf)  

Spiced pork w chestnut puree and blood plum pearls  

Pork croquette w apple gel and micro chervil 

Peanut crusted chicken w enoki mushrooms and caramel miso glaze (gf) 

Tennessee smokehouse pulled beef in mini olive ciabatta rolls  

Roast beef fillet w truffled potato and baby radish (gf)  

Crumbed lamb shoulder served w pickled cucumber and mint labne  

Cocktail gourmet pies - beef & guinness / lamb & pomegranate 

 

 Vegetarian & Vegan 

Cocktail gourmet pies wild mushrooms & truffle (vegetarian)  

Goat Cheese and Pumpkin arancini balls served w roasted garlic aioli (vegetarian)  

Polenta and truffle chips served w black sea salt flakes (vegetarian) (gf)  

Roasted cauliflower, parmesan and sweet corn croquettes w green tomato jam (vegetarian) 

Macaroni and cheese croquettes served w tomato relish (vegetarian)  

Pecorino crusted eggplant w saffron cream and micro herbs (vegetarian)  

Three cheese arepas w piquillo hazelnut dressing (vegetarian) 

Vegan slider w tahini and pickled radish (vegan)  

Forest mushroom and thyme parcelles served w jalapeno chutney (vegan) 

Cauliflower, pinenut and current brik, served w fig chutney (vegan) 
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Packages 

Please review seasonal menus. Onsite chef, wait staff and hire equipment at additional cost. min 30 people  

 

One Hour Function Package 6 items pp $27.00; Beverage Package $19.00 

Two Hour Function Package 9 items pp $38.00; Beverage Package $25.00 

Three Hour Function Package 12 items pp $49.00; Beverage Package $28.00 

 

Beverage Package includes full bar set up with table cloth, ice tabs, ice and all glassware 

Package include sparkling wine, red wine, white wine, imported beer, light beer. Non -alcoholic beverages 

including sparkling mineral water, flavoured soft drinks and juices.  

 

Service Staff  

Onsite Chef, Waiters and Bar Staff bring the function to life.  

 

Waiters [Monday to Friday] $45.00 hour 
[Saturday] $50.00 hour; [Sunday] $56.00 hour; [Public Holidays] $80.00 hour 

Bar Staff [Monday to Friday] $45.00 hour 
[Saturday] $50.00 hour; [Sunday] $56.00 hour; [Public Holidays] $80.00 hour 

Chefs [Monday to Friday] $55.00 hour 
[Saturday] $60.00 hour; [Sunday] $65.00 hour; [Public Holidays] $95.00 hour 

 

All service staff are minimum 4 hours per event. Additional cost may apply if function runs overtime.  

For large functions and events a Function Supervisor will be required at additional cost.  

 

 



 

 

 

 

Cold Substantial Canapés 

Creole Spiced Prawns, Wild Rice Sweet Corn Salad with Lime Dressing (GF) (DF) 
 

Spiced Sweet Potato and Pearl Cous Cous Salad with Currants and Honey Yoghurt Dressing 
 

Hickory Smoked Duck Breast, Snow Pea Tendril, Shitake Mushroom Salad with Sweet Soy Ponzu Glaze (GF) (DF) 
 

Cape Grim Beef Fillet with Watercress Fried Caper Salad and Lemon Saffron Aioli  (GF) (DF) 
 

Hot Substantial Canapés 

Miso Baked Salmon with Charred Fennel Picked Vegetables and Sweet Carrot Puree (GF) (DF) 

Red Wine Braised Beef with Soft White Polenta, Broccoli Floret and Rosemary Jus  (GF)  

Pan Fried Gnocchi with Toasted Cauliflower, Parmesan Cream and Sage Crumbs 

Tunisian Lamb Shoulder with Almonds Fenugreek and Roasted Chickpea Braise (GF) (DF) 

Chicken and Apricot Tagine with Pearl Cous Cous Preserved Lemon and Pomegranate Yoghurt  

 

Dessert 

Valrhona Chocolate Fondant with Caramelised Banana and Vanilla Bean Cream 

Citrus Panna Cotta, Flamed Meringue and Freeze Dried Blueberries  (GF) (DF) 

Chocolate Sponge Cake, Mascarpone Cream, Toasted Pistachio Nuts and Cherry Gel 

Marsala Apricot Crumble with Honey Comb Ice Cream and Almond Praline 

 

SUBSTANTIAL CANAPE MENU 
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Entree 

 

Moreton bay bug raviolo with chestnuts, black barley, truffle beurre noisette and fried gremolata  

Smoked duck breast with maple labneh, toasted grains, oats, shallot and fennel sherry dressing 

Pressed pork terrine with tamarind chilli caramel, green mango salad and toasted coconut 

Miso butternut pumpkin with sesame snake beans, crisp nori, ponzu, pepitas and white soy dressing  (veg) 

Wagyu bresaola, taro remoulade, fried haloumi, rockmelon shoots and freeze dried lime 

Yuzu cured ocean trout with avocado, horseradish, popcorn and baby coriander 

Masterstock pork belly with puffed crackle, apple aioli and green bean slaw 

Endive, witlof and caramelised onion tarte tatin, goats curd, red elk lettuce, honey and white balsamic (veg) 

 

Main 

 

Roast beef fillet, smoked carrot puree, potato terrine, caramelised shallots and sauce bordelaise  

Crisp skin barramundi with cauliflower silk, caponata, fried basil and herb oil  

Slow roast lamb shoulder with soft white polenta, cavelo nero, parmesan and sage pangrattato and lamb jus  

Broccoli, hazelnut and parmesan rotolo with raisin puree, mascarpone cream and watercress (veg)  

Cape grim beef cheek with parsnip puree, raisins, kale  and freekeh pilaf and oxtail jus 

Blue eye cod with braised haricot beans, chorizo, fennel and tomato fondant and herb salad  

Roast chicken ballotine with nettle butter, garlic yoghurt, marinaded artichokes and mustard flowers  

Spiced cauliflower with roast dutch carrots, broccoli cous cous, coconut yoghurt toasted nuts and curry oil 

(veg) 

 

Includes bread rolls and butter portions  
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Dessert 

 

Triple chocolate cream with vanilla meringue and freeze dried raspberries  

Salted caramel tart with café latte cream, galliano strawberries and manuka honey flakes  

Green apple panna cotta with cinnamon tuile, toasted hazelnuts and blood orange syrup  

Valrhona chocolate fondant with caramelised banana, crepe dentelle flakes and vanilla bean ice cream 

Orange semolina cake with butterscotch wafer, pistachio floss and cointreau glaze  

Vanilla honey ice log with pineapple orange melange, sauce anglaise garnished with micro mint  

 

 

 

Packages 

Requires onsite chefs and waiters 

Onsite chef, wait staff, and hire equipment at additional cost. min 20 people 

 

Two Course Sit Down Meal $55.00 per person  

Three Course Sit Down Meal $69.95 per person 

Alternative meal $3.00 per course, per person 

 

Service Staff  

Onsite Chef, Waiters and Bar Staff bring the function to life.  

 

Waiters [Monday to Friday] $45.00 hour 
[Saturday] $50.00 hour; [Sunday] $56.00 hour; [Public Holidays] $80.00 hour 

Bar Staff [Monday to Friday] $45.00 hour 
[Saturday] $50.00 hour; [Sunday] $56.00 hour; [Public Holidays] $80.00 hour 

Chefs [Monday to Friday] $55.00 hour 
[Saturday] $60.00 hour; [Sunday] $65.00 hour; [Public Holidays] $95.00 hour 

 

All service staff are minimum 4 hours per event. Additional cost may apply if function runs overtime.  

For large functions and events a Function Supervisor will be required at additional cost.  

 



BARBEQUES

Barbeques provide the perfect 
balance for a relaxed meal. 
All Barbeque packages are a 
minimum of 30 people.

Barbeque hire and staff at 
additional cost.

Sausage Sizzle

Continental pork 
or chicken sausages 
Grilled Onions 
Coleslaw 
Garden Salad 
Artisian Bread Selection 
Canned Drink 
A selection of condiments 

Marinated Chicken Skewers 
Continental Sausages  
Grilled Onion 
Coleslaw 
Canned Drink 
Artisan Bread Selection 
Traditional Potato Salad 
Garden Salad 
A selection of condiments  

Lamb & Rosemary Cuttlets 
Beef Burger 
Marinated Chicken Skewers 
Continental Sausages 
Marinated Fish Skewers 
Traditional Potato Salad 
Greek Salad 
Roasted Vegetables Salad 
Ceasar Salad 
Grilled Onions 
Coleslaw 
Artisan Bread Selection 
Condiments 
A selection of condiments 

Terms & Conditions

Free CBD Delivery. Free delivery for CBD and St Kilda Road 
precinct for catering orders over $60, otherwise a delivery fee 
may apply.

Delivery times. Black Truffle Catering delivers to your door 
between 7.30am and 5.30pm weekdays. Deliveries or pickups 
required outside these hours will be subject to an additional 
charge. Weekend delivery times and fees are available when 
ordering.

Terms of Trade. Net 7 days from invoiced date. Unless other 
arrangements have been agreed upon through management.

Goods and Services Tax (GST) All prices include GST.

Order Alterations. We always try to accommodate changes in 
catering numbers. Any changes must be lodged by 3.30pm the 
day prior to the order. (Alterations may attract fees if costs are 
incurred due to loss of stock or labour).

Cancellation. Penalties apply when orders have been cancelled 
and there were costs incurred through labour, ordered food 
and food preparation. Cancellations must be received by:

Up to 20 people – by 1.00pm the business day before 
20 to 50 people – 2 business days prior 
50 or more people – 3 business days prior 
Some fees may be attracted due to loss of stock and labour 
incurred costs. This amount will be charged at the catering 
manager’s discretion.

Same day cancellation. Fully produced order – Full invoice 
total charged. 
Order not produced – 30% of invoice total charge will apply

Pricing Fluctuations. All prices are correct at time of printing 
and are quoted on current costs. These may vary at any time. 
Due to seasonal or supplier shortages Black Truffle Catering 
reserves the right to alter or adapt menus or services. Please 
visit our website www.blacktruffle.net.au for current prices.

Payment. For your convenience the following payment options 
are accepted:

Same Day Orders. Our team is available to assist you and 
as a result we will make every effort to provide catering for 
last minute orders. So we can give you a confident response 
when you call, we will first check with the kitchen and dispatch 
department for product and delivery availability.

Lost or broken equipment Any lost or broken equipment will 
be charged at replacement cost.

Executive BBQ

Minute Steak 

Aussie BBQ

Beef Burger 

Company Cheque. Corporate or private credit cards -VISA, 
MasterCard, AMEX ( 2% surcharge) EFT (conditions apply) 
Accounts are arranged at the Catering Managers discretion, 
Generally Black truffle prefers payment to be made through 
corporate credit card prior to delivered.

Weekend Catering. A minimum order of $500 applies to 
weekend orders. Due to penalty wage rates, a surcharge of an 
extra $65 for Saturday and $95 for Sunday.


