
2024 WINTER CANAPE MENU



COLD CANAPES

Beef & Zucchini Tart, Parmesan Cream 

Crab Salad, Shiso Leaf Taco gf

Tuna Tartare, Chives, Nori Cracker gf, df

Smoked Salmon Mousse, Pani Puri, Yara Valley Caviar 

Beef Tataki, Asparagus, Mustard Cream gf, df

Torched Kingfish Nigiri, Ume Seeds, Tamari

Nduja, Garlic Croute, Grilled Artichoke 

Shaved Berkshire Pig Fillet, Crackle, Apple Compote gf, df

Chicken, Avocado & Cucumber Roll gf, df

Smoked Eel Pate, Garlic Croute, Lemon Caviar 

Poached Chicken & Waldorf Tart 

Smoked Chicken Sandwich, Chicken Skin df

Duck Pate, Rock Melon, Nordic Seed Cracker gf

Peking Duck Pancake, Hoisin, Spring Onion, Cucumber 

Apple Crisp, Blue Cheese, Almond, Freeze Dried Raspberry v

Whipped Goats Cheese, Pink Peppercorn, Beetroot Lavosh v

Avocado, Pickled Shallots, Nordic Seed Cracker gf, vg 

Celeriac Medallions, Truffled Puree, Roasted & Pickled Cauliflower vg

Glazed Tofu, Peanuts, Sesame Mayo, Pickled Ginger vg

Kale Crisp, Preserved Tomato, Fennel gf, vg
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HOT CANAPES

Honey Bug Toast, Yuzu Koshu Mayo 

Grilled Lamb Skewer, Fetta, Olive Crumb gf

Prawn Skewer, Sesame Mayo, Wasabi Sesame gf, df 

Smoked Prawn Pie, Caper Mayo 

Grilled Snapper, Potato Scallop, Tartare 

Barramundi Spring Roll, Yuzu Soy 

Salted Cod Fish Cake, Pea Emulsion gf, df

Beef Cheek Croquette, Chimichurri Mayo, Pecorino 

Beef & Cheddar Empanada, Chipotle Mayo

Beer Braised Oxtail Tartlet, Cauliflower Puree, Bitter Chocolate

Seared Kangaroo Skewer, Quandong Chutney gf, df

Black Pudding & Pork Sausage Roll, Apple Cider Tomato Relish 
 

Crumbed Tofu, White Anchovy, Harissa 

Chorizo & Chicken Arancini, Mojo Rojo Mayo

Satay Chicken Skewer, Mango Relish gf, df

Duck Croquette, Orange Gel

Sticky Pork Belly Bite, Cucumber, Pickled Chili df

Prosciutto Wrapped Mushroom, Sage, Toasted Almonds gf

Chicken Waffle, Whipped Butter, Maple

Wild Mushroom & Taleggio Cheese Arancini, Shaved Pecorino v

Pressed Potato Galette, Leek Cream, Ume Seeds gf, df, v

Beer Battered Eggplant, Honey, Yuzu Sesame v

Tempura Enoki Mushroom, Yuzy Mushroom Cream, Furikake gf, vg

Buckwheat Blini, Beluga Lentils, Almond Cream gf, vg

Crispy Polenta Cake, Olive Tapenade, Sundried Tomato gf, vg
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Using locally sourced, sustainable produce that is carefully transformed into exquisite culinary delights, Heyder and Shears takes
exceptional pride in creating the perfect event for every occasion

Dietary Key
gf - Gluten Free, df - Dairy Free, v - Vegetarian, vg - Vegan


