LITTLE VENICE CATERING

Canapé List

1.Cranberry Brie Prosciutto Crostini
2. Bresaola (air-dried beef) with
Parmesan & Arugula
3. Spicy Tuna & Avocado on
Cucumber Bite
4. Filo Tartlet with Curry Chicken
5. Melon & Parma Ham
6. Marinated Roast Beef with Garlic &
Soy Sauce on Filo
7. Smoked Salmon, Cream Cheese &
Capers on Crostini
8. Grissini & Parma Ham Sticks
9. Asparagus Spears with Parma Ham
10. Coconut Pancakes rolled with
Shredded Duck
11. Shrimp with Melon Balls
12. Celery with Tuna Mousse
13. Filo Tartlets with Spicy Chopped
Shrimp
14. Vietnamese Shrimp Rice Paper
Roll, Sweet Chili Sauce
15. Shrimp with Dipping Sauce
16. Panko Crusted Kuma-Kuma with

Special Sauce

17. Mini Sandwich Selection
(tuna, roast beef, egg, turkey, ham &

cheese, cucmber, crab meat)
18. Devilled Eggs

with your choice of Crackers, Nachos,
Focaccia or Vegetables
19. Guacamole (avocado)
20. Vegetable Mousse
21. Cream Cheese Dip with Pesto
22. Smoked Salmon Mousse
23.Crab Meat

24. Goat Cheese Cucumber Bite, Ginger
Dressing

25. Seared Zucchini with Aromatic
Ricotta Cheese & Herbs

26. Baked Caprese on a round of Toast
27.Sun-dried Tomatoes & Goat Cheese
on a sliced Baguette

28. Fruit Skewer

29. Marinated Vegetables in a Pastry Cup
30. Spinach Wrap with Grilled
Vegetables

31. Minted Vegetable Rice Paper Roll
with Plum Sauce

32. Caprese Skewer drizzled Pesto

33. Shiitake Mushroom on Toast
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LITTLE VENICE CATERING

Canapé List (cont'd)

36. Chicken Curry Puffs

37. Chicken Wanton with Sweet Chili
Sauce

38. Mini Jamaican Beef Patties

39. Mini Chicken Skewers with Peanut
Dip

40. Beef Skewer with Sesame Dip

41. Honey Balsamic Sesame BBQ
Meatball

42. Miniature Cheesy Arancini Rice
Ball (v)

43. Mini Fish Cakes topped with
Chutney

44, Mini Pastry Cases with Seafood
Filling

45. Deep Fried Shrimp

46. Snails in Light Pastry

47. Chili Lime Baked Shrimp Skewer
48. Fish Chowder in Small Espresso
Cup

49. Small French Toast with Smoked
50. Bacon wrapped Scallops

51. Stuffed Mushroom Caps

52. Cocktail Size Quiche

53. Filo Pocket Triangle with Ricotta
Cheese & Spinach

54. Breaded Zucchini

55. Fried Cauliflower Fritters

56. Wanton with Sweet & Sour Dip
(Chicken, Beef or Seafood)

57. Steamed Dumpling with Meat Filling

& Dip

58. Steamed Fish and Shrimp Dumplings

59. Shanghai Pork Crispy Roll with Chili

Sauce

60. Vegetarian Spring Roll

61. Cocktail Size Pizza

62. Chicken Wings

63. Meatballs in Spicy Tomato Sauce
64. Breaded Fish Strips

65. Fried Chicken Nuggets

66. Mini Franks in a Blanket

67. Empanadas (Puff Pastry filled with
Spicy Chili Sauce)

68. Mini Egg Rolls

69. Fried Mozzarella Sticks

Accompanying dipping sauces
provided as required
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LITTLE VENICE CATERING

Canapé Price List
Before dinner we recommend:

FOUR PIECES PER PERSON (i.e. 2 HOT & 2 COLD CANAPES) $13.00 per person
SIX PIECES PER PERSON (i.e. 3 HOT & 3 COLD CANAPES) $19.00 per person
EIGHT PIECES PER PERSON (i.e. 4 HOT & 4 COLD CANAPES) $25.00 per person
TEN PIECES PER PERSON (i.e. 5 HOT & 5 COLD CANAPES) $32.00 per person

SUSHI SELECTION
Ordered by the Roll
Sushi Selections:

California Roll | Soft-Shell Crab Tempura |
Spicy Tuna Roll | Shrimp Tempura Roll |
Vegetarian Roll
(one choice per roll)
$14.50 per person (8pcs)
(L'Oriental Restaurant Sushi Menu available)
Sashimi: Tuna | Salmon | Wahoo |
Yellowtail | Unagi
$10.75 per person (3pcs)

Nigiri: Tuna | Salmon | Wahoo |
Octopus | Crab Stick | Shrimp
$10.25 per order (2pcs)

DIM SUM
$32.75 per dozen
Pork, Shrimp, Chicken & Vegetable

selections only

MORE SUBSTANTIAL FINGER FOOD

Often, a selection is required for lunch or cocktail parties,

which can of fer a more substantial food item for your guests.
We have formatted a small list below which can be provided
in larger portions when ordered by the dozen.

We hope this is helpful when assessing your requirements.

PIZZA CALZONE $33.00 per dozen
Pizza Dough folded on itself to make a pocket and filled with

your choice of meat, seafood, or vegetables

CHICKEN CURRY PUFFS $33.00 per dozen

SKEWERS (***) Your choice of (per dozen):

Wahoo marinated with Herbs
Beef Sirloin with Vegetables
Beef Tenderloin with Vegetables

Chicken Morsels marinated with Honey & Curry, served with a Peanut Dip

Shrimp
Vegetable

$ 37.50
$46.25
$53.00
$40.00
$40.75
$31.25

For larger parties, items marked with (***) can be prepared (cooked or fried)

in guest area for a special display effect
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