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CATERING

O U r Ca n a pe m e n U is a great way to kick things off or to even spend the

whole evening!

It is designed using the best produce and is best enjoyed standing up with a drink in your hand. Our

larger bites are great for late night snacks or something extra to soak up all that champagne.

PACKAGE PRICING

4 pieces per person (select 3) 16.00 usd pp
perfect for pre-dinner canapes or while your guests are waiting for you to return from photos. Add-
on to any Last Hurrah main meal package.

10 pieces per person (7 selections) $39.00 pp perfect for a 3-5 hour event and suitable for meal
replacement when adding a larger bite (Minimum 50 pax)

14 pieces per person (10 selections) $49.00 pp this is the ultimate meal replacement.
Perfect for weddings or 4+ hour plus events

(Minimum 35 pax) table & chairs add-

on 10.00 pp

LARGER BITES

Our larger bites attract a surcharge which have been priced individually. They can be added as an
addition to the above canape packages or as a roaming late night snack. All prices are in USD and
inclusive of tax

BOOKING A TASTING FOR THIS MENU

A Canape Food Tasting can be arranged. All our tastings are 850,000 IDR per person and include 2
canapes, 2 mains, 2 desserts and 2 cocktails.
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hot canapes

MINI TACOS
Choice of Fish & Chipotle Beef, filled
with lettuce, tomato & onion mix and
cheese. Option of hard and soft shell

CHEESEBURGER SPRING ROLLS
Chef Devetak’s own special creation. Where

Western meets Asia in a delicious little parcel.
Beef, Burger Cheese, Dill Pickle, Onion, Tomato

Sauce & American Mustard

SLIDERS
Choices of Pulled Pork (Vietnamese Style),
Pimento Cheese Burger, Soft Shell Crab with
Kimichi Mayo or Chicken

GOONG SARONG
Prawns wrapped in golden noodles

and Sweet Chilli Dressing SATAY
SKEWERS

Char-grilled chicken or beef skewers,
marinated in spices and served with
peanut satay sauce PEKING DUCK
PANCAKES

Succulent Duck, spring onion, cucumber and
Hoisin Sauce wrapped in a thin pancake

SPICY CUMIN MEATBALLS
Beef meatballs seasoned with cumin and
Last Hurrah’s herb mix

CORN FRITTERS
Inspired by the Native American cuisine,
we serve this savory snack on
lemongrass skewers

CATERING

SEARED SCALLOP SPOONS
Seared scallops topped with fried prosciutto
and a burnt garlic butter

SMOKED CHEDDAR & JALAPENO

CROQUETTES
It's all in the name. Great for parties that will
host vegetarians or jalapeno lovers

NASI GORENG CONES
Traditional Indonesian dish served in banana
leaf cones

CHILI CRAB WONTONS
Crab wontons with chili and maple flavours

LEMONGRASS CHICKEN
Braised Chicken with Soy, Ginger &
Lemongrass

MINI CHICKEN FAJITAS
Mini sized Fajita’s with seasoned chicken,
onion, capsicum and our home-made fajita
sauce

STEAMED PORK GYOZAS
Pork Gyoza’s with Garlic and Chili flavours

SPICY CHICKEN TORTILLA CONES
Spiced Chicken and Guacamole in crispy

tortilla cones

PORK BELLY BITES

Bite sized Pork Belly, marinated and
roasted with pickled cucumber and
Vietnamese caramel
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SMOKED SALMON BLINI'S
PARMESAN POLENTA FRIES Mini Blinis with herbed Créme Fraiche,
Parmesan & Truffle Polenta fries served in Salmon, Dill and Salmon Pearls PEPPERED
mini fryer baskets
GOATS CHEESE BAGUETTE

MINI QUICHE LORRAINE Toasted Baguette with warm peppered Goats
Quiches with Bacon, Onion & Swiss Cheese Cheese

cold canapes

WILD MILLE FEUILLE

WATERMELON & FETA MINI SKEWERS Wild Mushroom & Blue Cheese
Two contrasting flavours. One delicious dish.
Watermelon, Feta and Mint BOCCONCINI SKEWERS

Skewered with Bocconcini, Tomato & Basil

CHIMICHURRI BEEF SALMON SUSHI RICE BALLS
Sushi Rice balls with Salmon, Wasabi, Soy and

Rare Wagyu Beef served chilled with colourful .
Japanese Mayonnaise

& flavorful Chimichurri Sauce

PRAWN & AVOCADO CEVICHE
Prawn & Avocado Ceviche with Lime dressing

larger bites

BEER BATTERED FISH & CHIP BASKETS

4.00 pp
Aussie style fish & hand-cut chips basket ASIAN TAKEOUT 4.00 pp
with home-made tartare sauce A hearty helping of Lo Mein in cute

little takeout boxes

SALT & PEPPER CALAMARI 4.00 pp
Salt & Pepper Calamari on a Crispy GRILLED CHEESE & TOMATO SOUP
4.00 pp
Served in glasses, this playful dish is creamy
tomato soup with a 2 bite sized grilled
GNOCCHI POTS cheese sandwich triangle balancing atop

4.00 pp the glass.
Potato Gnocchi, Salsa Verde, Charred

Zucchini, Salted Ricotta, Bacon Chilli, Baby

Vietnamese Salad

Spinach in mini pots



