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COCKTAIL MENUS 

Appetizers 

Cheese Board | $80.00 | serve approx 10 
Selection of cheeses, fruit paste served with crackers 

Antipasto Board | $100 | serve approx 10 
Selection of cheeses, dips, cured meats, marinated olives with crusty bread 

Ham Rolls | $ 6.00 p/p 

Whole leg ham glazed with macadamia citrus and garnished with ribbon, fresh herbs and cinnamon 

Accompaniments 

Roasted tomato and capsicum relish 
Ham Jam 
Spiced pineapple jam 
Assorted fresh bread rolls and sourdough loaves 

Ham displayed on large wooden board with basket of bread rolls for guests to serve themselves 
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TAPAS 

SELECT YOUR OWN MENU  
(choose from Hot and Cold Selections only) 

6 ITEMS              $35p/p 
8 ITEMS              $43p/p 
10 ITEMS            $50p/p 

*menu item requires an additional $2p/p 

Cold Selections 

Crostini 
Salmon rillette crostini 
Crostini with cranberry cream cheese   V 
Caramelised capsicum jam, goats cheese crostini  V 
Grissini sticks with basil fetta wrapped in prosciutto 
Blini with smoked salmon and dill cream cheese 
Corn fritters with avocado mash, crème friache and 
chilli jam  V 
*Fresh king prawn shots with lime aioli    P 

Tarts 
Caramelised onion and fetta tart with pesto topping   V 
Roasted sweet potato tart with pesto topping  V 
Spiced pumpkin and fetta tart with pesto topping   V 

Pancake Board 
*Duck pancakes with hoi sin, cucumber and shallot 

Bamboo Cup Salads  Contain Nuts    Gluten Free 
*Lime chicken asian noodle with thai dressing 
*BBQ lamb asian with lime, ginger, peanut and crispy 
shallot 
*Chicken and tamarind noodles with crunchy peanut 

Hot Selections 

Chicken 
Thai chicken pastry with creamy chilli dip 
Mango chicken pastry roll with creamy mango 
chutney dip 
Chicken skewers, caramelised balsamic, soy, garlic, 
chilli  G 
Chicken skewers, sriracha, honey, sesame  G 
Fried chicken with sriracha glaze aioli dip G 

Lamb 
Lamb and rosemary sausage rolls with roasted 
capsicum and tomato relish 
Moroccan spiced sausage rolls with preserved lemon 
yoghurt 
Middle eastern spiced lamb kofta with minted 
yoghurt dip  G 
*Grilled lamb cutlets with caramelised capsicum jam  
G 
*Spiced lamb cutlets with preserved lemon yoghurt  
G 

Beef 
Moroccan beef pastry with tomato and sweet chilli 
dip 
Beef burger with cheese, capsicum relish and rocket 
Moroccan meatball in rich tomato and basil sauce  G 
Beef bites with caramel chilli and crunchy peanut  N 
G 
*Fillet mignon bites with béarnaise  G 

Pork 
Crispy pork belly with chilli caramel  G 
Pork belly pastry with apple chilli chutney 
Pulled pork burger with sriracha maple slaw 
Pork Belly burger with apple slaw 

Duck 
*Hoi sin duck spring rolls 

Vegetarian 
Moroccan spiced sweet potato and pumpkin soup 
shots 
Pumpkin, fetta arancini with caramelised garlic aioli 
Porcini, truffle, pecorino arancini with caramelised 
garlic aioli 
Sweet potato pastry with minted yoghurt dip 

Seafood 
Chilli and lime salt calamari with lime aioli  G 
Crispy prawn dumplings with chilli sauce on asian 
spoons G 
Prawn and water chestnut spring rolls   N 
*Prawn skewers with caramelised garlic aioli   G 
*Tempura king prawns with spicy salt and lime aioli   
G 
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Fork Food | $16.00 p/p 
Served in a noodle box with fork 

Minimum order 15 

Hot Options 

Basil and sweet chilli chicken with rice 
Chicken breast in a mild green curry sauce with a hint 

of basil and chilli 

Thai chicken curry with rice 
Chicken breast in a yellow curry sauce with roasted 

cashews and coriander 

Panang chicken with rice 
Chicken breast cooked in a spicy panang chilli paste 

with coconut milk and kaffir lime 

Massaman beef with rice 
Tender chunks of beef in a mildly spicy curry with 

potato, onion and peanut 

Moroccan meatballs with pearl couscous 
Spiced beef mince served in a rich tomato and basil 

sauce 

Middle eastern spiced lamb curry with pearl 
couscous 

Slow cooked lamb in coriander, fennel, cumin with a 
hint of lemon 

Duck curry with rice 
Slow cooked duck in creamy coconut red curry sauce 

with kaffir lime 

Cold Options 

Herbed chicken salad 
Herbed chicken, eggplant, pumpkin, sweet potato, 

cashews, basil fetta, caramelised mustard balsamic 

Cajun chicken salad 
Cajun chicken, pumpkin, sweet potato, capsicum, 
lentil, brown rice, honey seeded mustard dressing 

Moroccan chicken salad 
Moroccan chicken, shallots, tomatoes, cucumber, 
capsicum, chickpeas, coriander, quinoa and rice 

Cocktail Dessert | $5.00 each 
Or  

Tasting Plate | $11.00 p/p | choose 3 
Served on tiered stand 

Minimum order 15 

Coconut cake with lime curd 
Chocolate truffle pots with salted toffee 

Salted caramel hazelnut tart 

Pistachio and cranberry biscotti 
Coconut panna cotta with mango kaffir lime syrup 

Pistachio macaroon 
Rich chocolate brownie 

Hazelnut rocky road 

White chocolate & vanilla panna cotta with pot 
roasted rhubarb 

Custard pots with salted caramel and cream 
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Event Booking Minimum 30 people 

For Event Bookings of 15 - 30 people a booking fee of $250 is required 

Wedding bookings require a $550.00 non- refundable deposit to confirm date 

Weddings booked at your desired venue incur Travel | Equipment Hire 

If you have any other questions please don’t hesitate to contact us 

1 - 7 Dandaloo Street Narromine NSW 2821 

Phone 02 6889 7997 ⏐ Fax 02 6889 2662 
Email: events@soulfooddepot.com.au 


