
C A N A P É
M E N U

https://winendinem.com/


Sit back, relax & enjoy the Wine & Dine'm event experience.

If you are after something on the lighter side or after the
perfect event starter, our cold & warm canapes will be the
best option.

For more substantial option, that would substitute a meal
we recommend browsing our substantial bowls and
burger options in addition to our smaller cold and warm
options.

Our premium canape selection is suited for that extra
special occasion with the aim to add that 'wow' factor!

HOW DO I KNOW WHICH ONE TO PICK 

C A N A P É  E X P E R I E N C E

Dietary requirements are catered for based on the needs
of your guests using seasonal ingredients so please
choose your preference and we will look after the rest. 

CONSIDERATIONS

This menu is available for a minimum of 20 guests. 
Please contact us for packages & pricing.

INCLUSIVE PACKAGES & MINIMUMS

FRESH FOOD FOR A GOOD CAUSE

Elements of our menu are supplied directly from The Mini Farm Project. By
purchasing The Mini Farm produce, we are contributing to supporting those in

need and enabling them to continue their great work.
 

If you would like to know more or get involved, visit their website here.

Our References & Testimonials
Click here.

Previous Case Studies
Click here.

Want to know more about us?
Click here.

https://www.mfp.org.au/
https://winendinem.com/testimonials/
https://winendinem.com/?page_id=182
https://winendinem.com/ABOUT/


C A N A P É S

v - vegetarian / vg - vegan
gf - gluten friendly /  df - dairy friendly

COLD

Pistachio biscuit, zucchini hummus, mint (vg)
 
 

Korean chicken, cucumber roll (gf/df)
 
 

Prawn tostada, avocado puree, melon salsa (gf/df)
 
 

Wattle seed cured trout, molasses, seaweed crisp, avocado (gf/df)
 
 

Sydney rock oyster, raspberry mignonette (gf/df) 
 
 

Duck rillette, sour cherry, crispy brioche (df) 
 
 

Wagyu bresaola, smoked ricotta, baby artichoke, olive dust, chimichurri (gf)
 
 

Beetroot, fig mustard, horseradish & goats cheese custard tart (v)

SWEET

Yuzu lemon, baked merengue tart (gf) 
 
 

White chocolate sponge, peach jelly, 
champagne gel, lemon curd, dehydrated peach

 
 

Chocolate flaxseed tart, whipped caramel cream & orange dust
 
 

Coconut & passion fruit truffles (gf)
 
 

Caramelised chocolate tart, hemp seed brittle (gf)
 
 

Pavlova bite, passionfruit & mandarin (gf/df)
 
 

Coconut rice pudding, fresh mango & passion fruit salad, shaved coconut (gf) 

Dietary requirements are catered for based on the needs
of your guests using seasonal ingredients so please
choose your preference and we will look after the rest
Minimum of 20 people. All Prices exclude GST.



C A N A P É S

WARM

Pork and prawn dumplings, ponzu sambal
 
 

Green pea & burrata arancini, truffle aioli (gf/v)
 
 

Free range pork belly, guava gloss, turmeric caramel (gf/df)
 
 

Rice flake crumbed king prawn skewer, wasabi mayo (gf/df)
 
 

Madras lamb goujon, quinoa carraway crus, mango marmalade (gf) 
 
 

Lamb shoulder arancini, tomato sugo, mint glaze (gf)
 
 

Balinese charcoal chicken satay skewer, peanut sauce (gf/df)
 
 

Lamb kofta skewer, minted labneh (gf)
 
 

Beef & burgundy pie, house smoked ketchup
 
 

Scallop, chorizo marmalade, pancetta, pea mousse (gf/df)

v - vegetarian / vg - vegan
gf - gluten friendly /  df - dairy friendly

Dietary requirements are catered for based on the needs
of your guests using seasonal ingredients so please
choose your preference and we will look after the rest
Minimum of 20 people. All Prices exclude GST.



S U B S T A N T I A L S

CANAPÉ BOWLS

Korean spiced pork belly, baby gem cup, apple kimchi, sambal (gf/df)
 
 

Southern style buttermilk fried chicken Ceasar bowl (gf)
 
 

Tamarind spiced slow cooked lamb bowl, lemon laced rice (gf/df)
 
 

Slow cooked beef cheek, maple roasted pumpkin mouse, broccolini, pomegranate glaze (gf/df)
 
 

Popcorn prawn, Asian slaw, sriracha aioli, nahm jim (gf/df)  
 
 

Popcorn cauliflower, Asian slaw, sriracha aioli, nahm jim (gf/df/v) 

BURGERS AND BUNS

Southern style fried chicken slider, ginger soy sauce, Sichuan pickled cucumber
 

WNDM signature beef cheeseburger
 
 

Lamb arayes with mango chutney (df)  
 
 

Chickpea falafel, hummus, pomegranate, rocket, oat bun (v)
 
 

Cancun fish taco, corn salsa, pineapple caramel (df) 
 
 

South Carolina pulled pork slider, fennel apple slaw (df)

v - vegetarian / vg - vegan
gf - gluten friendly /  df - dairy friendly

Dietary requirements are catered for based on the needs
of your guests using seasonal ingredients so please
choose your preference and we will look after the rest
Minimum of 20 people. All Prices exclude GST.



P R E M I U M  E D I T I O N  U P G R A D E S

COLD CANAPÉS

Yellowfin tuna tartar pineapple caramel, squid ink, tapioca crsip (gf/df)
 
 

Beef tataki, flying fish roe, yuzu aioli, wasabi leaves (gf/df)

WARM CANAPÉS

Golden sesame king prawn farce, shaved nori crisp, 
crisp bread, sweet chilli soy dipping sauce (df)

 
 

BBQ pork spring roll, plum and black vinegar (df)
 
 

Fig balsamic lamb backstrap, saffron toast, minted preserved lemon aioli (gf/df)

SUBSTANTIALS

Poached Moreton Bay bug, Asian pawpaw salad, sriracha aioli (gf/df)
 
 

Mini bacon wrapped beef steak, bearnaise sauce (gf/df)

PREMIUM EDITIONS POA

v - vegetarian / vg - vegan
gf - gluten friendly /  df - dairy friendly

Dietary requirements are catered for based on the needs
of your guests using seasonal ingredients so please
choose your preference and we will look after the rest
Minimum of 20 people. All Prices exclude GST.



WHAT COMES NEXT? 

Please contact us once you have an idea of which packages you are
interested & we can provide you with packages & pricing.

 

Got any dietary requirements? Our chefs can arrange something for you.

winendinem.com/contact 

ENQUIRY

catering@winendinem.com

PO Box 689 Coorparoo 
QLD 4151

+617 3844 7810

108 Norman St, 
Woolloongabba 4102

https://winendinem.com/CONTACT/
https://winendinem.com/CONTACT/

