
The Foreshore Restaurant + Cafe
Vegetarian Selections

CHARGRILLED TRI COLOUR CAPSICUM
BRUSCHETTA
served on crostini with balsamic glaze

SWEET POTATO + CORN FRITTER
served with spiced capsicum salsa and
avocado

FIG AND BRIE CHEESE PUFFS
with honey drizzle and toasted almond
flakes

GOATS CHEESE + MUSHROOM PASTRY
trio of roasted mushrooms topped with
herb nut crumb

ROASTED BEETROOT, APPLE AND FETTA
served on a spoon with herb oil and
thyme

LOCAL PRAWN
with mango salsa, citrus vinegar and
micro herbs

SALMON MOUSSE
served on cucumber discs with garlic aioli
and chives

LEMON MYRTLE NT BARRAMUNDI BITES
topped with house lemon aioli

MINI FISH TACO
served in a wonton cup

HOI SIN ROASTED DUCK
with herb crumb and chilli hollandaise

CRISPY PORK BELLY
with vanilla aioli and spring onion curl

ADOBO PORK SLIDER
slow cooked pulled pork

BEEF AND BACON JAM SLIDERS
house made bacon jam with smoked
cheddar cheese

FLAKED SALMON SLIDER (COOKED)
with tangy mustard slaw

CRUSTY PRAWN COCKTAIL ROLLS
with house cocktail sauce and lettuce

PEPPERED BEEF AND BRIE CHEESE
served on crostini

CHIMICHURRI STEAK
topped with butternut puree

  1hr Canapes $42 pp (4 choices)
 2 hr Canapes $50 pp (6 choices)
          ---------------
Canape Selections

ASIAN MARINATED PRAWN SKEWERS
local prawn skewers with fresh herbs

HALF SHELL SCALLOP
in garlic butter

MINI CRAYFISH BRIOCHE
(subject to availability)

MORETON BAY BUG, TIGER PRAWN

AND BLUE SWIMMER CRAB BITES
with house seafood sauce

VIRGIN PRAWN BLOODY MARY

OYSTER SHOTS
spice it up - add grey goose vodka

Premium Platters (POA)
available with a canape package


