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Christmas shared charters Premium Finger Food Menu
Full Meal (12 portions)

NOODLE BOX OPTIONS
¢ Hokkien salad noodle box
Crisp shredded vegetables with Hokkien noodles dressed with a light Asian style sauce (v)
¢ Potato wedges served in a noodle box
Hot potato wedges with a paprika dusting served with a dollop of sour cream.(v)

Garlic prawn Skewers

Six hot skewered King prawns in a garlic and parsley infused butter 5 m
Grilled chorizo pieces ———
Tasty slices of spicy chorizo sausage made with pork, paprika, onion and garlic.

Roast capsicum & feta mini quiche

Mini quiche with a creamy filling of roasted capsicum and crumbled feta. (v) -~ S
Vegetable frittata . = ,_

Tasty frittata fingers made with roasted vegetables. (v)

Thai Fish Cakes
Popular fish cakes with coriander pieces, spring onion and chilli. Served with a sweet chilli sauce.

Salmon mornay profiteroles s

Delicious profiteroles filled with tasty salmon mornay. ﬁ

Curried beef pastizzi

Handmade crispy flaked pastry filled with lean beef, curry, and tomato puree and diced vegetables.

Mini lamb and rosemary pies
The lamb and rosemary is a perfect blend to entice the taste buds. The handmade pie crust melts in
your mouth. The tastiest party pies in Sydney!

Mini quiche Lorraine
These cocktail sized quiches with a traditional Lorraine cheese and bacon filling are
handmade with light pastry.

Selection of gourmet vol-au-vents
Light handmade puff pastry cases with four different fillings. These delicious beef, seafood mornay,
vegetable and spinach filled vol-au-vents are perfect for appetisers and cocktail parties. (v = half)

Honey & soy chicken cocktail skewers v »
Tasty chicken skewers marinated in honey and soy. @3{’1

Spinach & cheese triangles
Spinach with a feta and parmesan cheese mix encased in a crisp filo pastry. (v)

SOMETHING SWEET

Chocolate profiteroles & L
Delicious choux pastry coated in chocolate and filled with custard. Watch them disappear! T
Individual serve pavlova with fresh fruits topped with fresh cream and seasonal fruit. >

1300 66 44 10 d lIshi
info@sydneytallships.com.au www.sydneytallships.com.au



