
Sticky Fingers
 

ROAMING CANAPES
 

MOUNTAIN
Ribeye w Herb Rosti + Truffle Bearnaise (GF)

Bubble & Squeak w Crackling and Pork Belly (GF)

Sticky Pork Corn Tacos w Pickled Cabbage

Shanghai Dumplings w House-made Dough + Plum Sauce

Yorkshire Pudding w Pomegranate Lamb

Little Flatbreads w Coffee Spice-Roasted Lamb w Honey + Feta 

Arancini w Truffle, Provolone + Chilli Beef

Duck Duck Pig Sausage Rolls w Figgy Relish

Salt Beef Bagel w Mustard and Pickles

Sticky Miso Sesame Beef Sticks (GF)

Manchego Tartlet w Chorizo + Pickled Green Tomato

OCEAN
Grilled Salmon Belly + Celeriac Remoulade (GF)

Sydney Rock Oysters w Mignonette

Salt + Pepper Squid w Green Olive Aioli

Steamed Prawn Dumpling w Black Sesame Vinegar 

Smoked Trout Tart w Apple Aioli and Candied Walnuts

Cornbread w House Smoked Salmon, Smacked Cucumber and Dill 

Aioli Little Fish Taco w Jervis Bay Snapper

Chilli Salt Cod Bomba w Picon Sauce

Scallops w Chorizo + Pea Crumb

Pickled Fish w Preserved Lemon + Apple (GF)

POND
Chive Pancake w Smoked Duck + Plum

Chicken + Chorizo Cider Pot Pies

Scotch Egg w Hot Mustard and Radish Mayo
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Chicken Yakitori w Lemon and Black Sesame (GF)

Smoked Eel Parfait on Potato Crisp (GF)

Thai Crocodile Pizette w Coconut + Basil

Cucumber Roll w Crayfish + Dill Aioli (GF)

Yabbie Roll w Guacamole + Red Shatta

Green Tea Dumpling w Lemon Chicken + Ginger

Steamed Bun w Quail Relish + Spring Onion

VEGIE PATCH
Open Cauliflower Sfiha

Braised Stouty Lentil Pies w Smokey Relish

Asparagus Tempura w Citrus Mayo

Truffle Arancini w Buffalo Mozzarella + Spinach

Bamboo, Cucumber and Shiitake Rice Paper Rolls (GF)

Banana Blossom Taco w Radish Pickle + Mayo 

Roasted Grape Bruschetta w Persian Feta, Balsamic + Pistachio 

Sweet Potato Crisp w Eggplant Caviar + Onion Jam

Betel Leaf w Chilli Tofu + Peanut Larb (GF)

Kale + Chevre Tart w Walnut Crumb + Honey

BOWLS

Hot + Sour Rhubarb w Crispy Pork Belly Noodles (GF)

Salad of Smoked Duck w Blood Orange w Goats Chevre (GF)

Lamb and Cardamom Curry w Sweet Potato Fries (GF)

Beef Cheek Goulash w Juniper and Golden Ale (GF)

Smoked Miso Eggplant on Rice w Fried Shallot + Coriander Mayonnaise (V)(GF) 

Tongan Kingfish Ceviche w Coriander + Lime (GF)

Moroccan Chermoula Chicken w Jewelled Rice + Saffron Yogurt (GF)

BUNS

Beef and Marrow w Smoked Shiitake ‘Bacon’

Fried Kimchi and Pulled Pork

Gingered Edamame Burger w Miso Dressing

Bratwurst w Sauerkraut, Boozy Cheese Sauce + Mustard Pickles Seared 

Tuna w Avocado, Yuzu Mayonnaise + Toasted Sesame

Saltwater poached Lobster Roll w Dill Veloute 

Korean Chicken w Bacon, Peanut Butter + Fresh Pineapple Salsa
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SHOTS + CIGARS

Bull Shot (Beef Stock, Vodka, Tabasco) with Vintage Cheddar Cigar 

Bloody Mary shot with Oyster and Chorizo Cigar

Margarita Shot with Jalapeno Popper

Ginger Masterstock Shot with a Peking Duck Cigar

CONES

Fish + Chips in Newspaper Cones

Tempura Sweet Potato Chips w Black Olive Aioli (V)

Lamb Kofta w Tahini Dressing, Spinach, Almond + Preserved Lemon Pesto 

Popcorn Chicken w Orange Salt + Chilli Caramel

AT THE BAR

Pork Scratchings w Juniper and Thyme Aromatic Salt

Beer Nuts

Root Vegetable Crisps w Roasted Caraway (GF)

Spiced Edamame (GF)

Five-Spice Crispy Salmon Skin (GF)

mailto:info%40rabbitandcocaterers.com.au?subject=
http://rabbitandcocaterers.com.au


Extra Sticky Fin
 

gers 
A LIST OF DESSERT CANAPES
Minimum 40x per choice

Brioche Donuts w Strawberry Jam + Vanilla Mascarpone

Brandied Custard Pots w Persian Fairy Floss + Ginger Snaps 

Bitter Chocolate Tarts w Salted Caramel + Hazelnut

Cocktail Ice-Cream Cones w Locally made ‘Pines’ Sorbets

Eton Mess w Italian Meringue, Anglaise + Compote (GF) 

Little Peach and Raspberry Pies

Flourless Chocolate Cakes w Ganache + Cherries (GF) 

Strawberry Mousse w Honey + Pistachio Crumb (GF)

Little Italian Lemon Meringue Pies

SWEET SHOTS + CIGARS
Plum Pudding Vodka shot with Chocolate Truffle Cigar

Butterscotch Schnapps with Ginger-Nut Cigar

Peach Schnapps with Rhubarb + Strawberry Cigar 

Churchill Whiskey Shot with an Apple-Pie Cigar 

Espresso Martini w Salted Caramel Cigar

Japanese Slipper w Sour Cherry Cigar

Grand Marnier w Lemon + Mint Cigar
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