FOXY BEAN FUNCTIONS MENU
November 2015

Canapés
Selection One - $30 per person
Choose seven items from the following
Hot
Caramelised onion & goats cheese arancini (v)
Pumpkin, ricotta, sesame & ginger parcel (v)
Pork spring roll
Wagyu meatballs, red pepper coulis
Beef cheek croquette, ragout sauce
Curried fish cakes, coriander dressing
Lamb kofta, tahini yoghurt sauce
Duck spring rolls, plum sauce
Cold
Caponata tartlet, paprika oil (v)
Smoked tomato Caprese, basil oil (v)
Popcorn chicken, yellow peanut curry
Cajun chicken tostada, guacamole, pico de gallo
Thai chicken wonton cup
Fresh Vietnamese rice paper rolls, spicy Nham Jim dipping sauce
Sushi rolls - assorted Nori rolls with wasabi and soy

Selection Two - $40 per person
Choose seven items from the following
Hot
Pork and fennel sausage roll, apple chutney
Chicken and lap cheong san choi bow
Sheppard’s pie
Morton bay scallops, pumpkin puree, chorizo oil
BBQ pork bun/dumpling, sriracha sce
Brandade stuffed Piquillo pepper
Grilled king prawn, romesco sauce
Pea & chorizo curry puff
Pulled pork taco, pineapple salsa

Cold
Sesame tuna sashimi, wakame salad
Chicken liver pate, masala gel, crostini
Thai crab salad on crisp wonton
Prawn miang
Rare roast beef, potato rosti, horseradish crème
Duck rillettes, confit sweet potato, pomegranate glaze
Semi dried tomato, Persian feta blini

Canapé Extras
These additional items that can be added to any menu - $7 each
Fish and chips, tartare, lemon
Pulled pork slider, coleslaw, chips
Wagyu beef slider, chips
Chefs Risotto (V)
Curry choice of butter, Thai green / yellow with chicken or beef rending or
vegetarian
Desserts
Lemon, mascarpone tartlet
Choc brownie, raspberry curd
Apple and cinnamon baklava
Salted caramel fudge slice
Vanilla wafer cones, chocolate mousse

Selection Three - $30 per person
BBQ Choices Package
Bread rolls and loaf bread with butter and olive oil
Sauces and condiments
Corn on the cob
Buffalo wings

Choose two salads
Potato salad with green onion and bacon
Pasta salad with pesto and tomato
Beetroot and feta with balsamic
Pumpkin, spinach and pine nuts
Aussie garden salad with beetroot and cheddar
Creamy coleslaw
Choose two meats
Gourmet sausages
150g minute steak
Chicken breast fillet
Marinated chicken thigh
Lamb chops
Beef or lamb burgers
Fish and seafood are available at an additional cost.
Extra meats are available at an additional cost.

Selection Four - $300 for 15-20 people
Mezze Platter
Breads and dips
Marinated and grilled vegetables
Three cured meats and pickles
Three local cheeses with quince and crackers
Selection Five - $150 for 15-20 people
Bar Snack Platter
Roasted nuts and jerky
Cheese, pickles and crackers
Buffalo chicken wings
Corn chips

