


CANAPÉS 
 
 

 
 
Design your men u from th e i tems below .  Pr ices a re GST exclu sive .  
Chef  a nd wai t s taf f  are r equ ired on si te a t your even t to p rodu ce an d de l iver  th ese men u i tems.  
For  a  ful l  pr oposal  pl ease con tac t events@urba ngour met .co .nz .  

 

HOT 

Tostada, Cajun salmon, avocado, jalapeno (D F ) 

BBQ k ing prawn, torched gamberi , almond dressing,  saffron aiol i , chi l l i  ( D F ,  G F ) 

Master stock  pork belly,  katsu sauce,  dehydrated l ime ( D F ,  G F ) 

Bocconcini , prosciutto , cashew rocket pesto (G F ) 

Smoked onion palmier , pepper rubbed lamb, chimichurr i a io li  

Harissa gri l led  Hawkes Bay lamb, herb couscous,  cumin yoghurt , mint  leaf  

Madras beef  croquette,  pick led chi l l i  crème frâiche ( G F ) 

Confi t  duck panisse, fermented chil l i ,  sesame seeds ( D F ,  G F ) 

Smoked chicken thigh roulade, baba ganoush,  puffed black r ice (D F ,  G F ) 

Leek  and feta arancini , b lack  garl ic  a io li  ( G F ,  V ) 

Chickpea turmeric potato fri tter ,  spiced auberg ine,  baby coriander ( G F ,  V G ) 

Panipuri , masala potato,  pick led cauli flower, mint  foam, tomato concasse (V G ) 

 

 
DF =  Da i ry free    GF = Gluten  free    VG = Vegan    V = Vegetar ian     
DFO =  Dai ry  free opt ion    GFO = Gluten  free opt ion     VO = Vegetar ian option     VGO = Vegan option    
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COLD 

Fij ian f i sh Kokoda, shaved coconut ,  f resh l ime, chil l i  and coriander (D F ,  G F ) 

Bang bang prawn, prawn cracker,  spring onion ( D F ,  G F )  

Tuna tartare,  cri spy wonton, wasabi  avocado ( D F ) 

Horserad ish potato pikelet , salmon pavé,  caviar 

Cured ham and pork press,  piccali l l i  puree, shaved cauli ( D F ,  G F ) 

Whisky cured beef ,  rye bread , sal ted yolk , caper cr isp ( D F ) 

Confi t  duck and cherry lol l ipop ( D F ,  G F ) 

Choux bun, chicken parfai t , p lum g laze 

Korean marinated chicken, sesame lavosh, yuzu (D F ) 

Whipped ricotta tart , macerated peach gel , toasted walnut ( V )  

Goat cheese,  pink peppercorn dust ,  popping candy ( V )  

S i lken tofu, sweet n sour cucumber, soy caviar ( VG ,  G F ) 
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