


CANAPÉS 
 
 

 
 
Design your menu from the items below.     
Chef and wai t  s taff  are required onsi te at your  event to produce and del iver  these menu i tems. 
For  a  ful l  proposal  please contact  events@urbangourmet.co.nz.  
 
 

COLD  

Yel lowta il  k ingf ish,  cr ispy wonton,  wasabi avocado ( D F )  

Sa lmon tartar ,  soy caviar ,  f resh cor iander ( D F ,  G F )  

Br ioche,  crab ,  conf it  lemon,  chive,  Kewpie mayo  

Sous v ide octopus,  conf i t  lemon ( D F ,  G F )  

Venison tartar,  marmite mini  bagel,  sa lted yolk,  caper cr isp ( D F )  

Cured smoked pork hock,  granny smith apple,  caul if lower puree ( D F ,  G F )  

Br ioche,  chicken parfa it ,  p lum glaze 

Horseradish potato  panipur i ,  tandoori  chicken,  r iata 

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

Goat  cheese wrapped in gr i l led courgette ( V )  

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

 

WARM  

Tandoori  Akaroa sa lmon,  mint  r iata  ( G F )  

Tostada,  prawn,  k imchi  mayo,  p ick led fennel  ( D F )  

Moroccan lamb,  smoked eggplant ,  Lebanese cucumber,  laban ( G F )  

S low cooked beef  and beer  roulade,  potato  espuma ( G F )  

Cr ispy pork sk in,  b lack pudding,  apple ,  toasted oats  ( D F ,  G F )  

Free range chicken croquette,  corn crumb,  beetroot  ho l landaise ( G F )  

Cured Cambridge duck breast,  peach and orange sa lad ( D F ,  G F )  

Garden pea and mint  aranc in i ,  b lack gar l ic  a io l i  ( G F ,  V )  

Cr isp po lenta  chips,  sp iced aubergine,  baby cor iander ( G F ,  V G )  

Cauli f lower crumble,  p ickled caul i f lower,  toasted hazelnuts  ( V G )  

Shal lot  tartan,  tomato re l ish ( V G )  

 
 
DF = Dairy  f ree    GF = Gluten f ree    VG = Vegan    V = Vegetar ian      
DFO = Dairy  f ree opt ion    GFO = Gluten f ree opt ion    VO = Vegetar ian opt ion  
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