Simon’s

Something unique for a cocktail party? Look no further.

How much food should I order?

Usually I would say if it’s a drinks only function and is over a 2 hour period I would allow 5-8
“bites” per person per hour while drinking.

That’s still only Roughly 1 piece of food every ten minutes.

Usually people will eat lots in the first hour and then start to slow down.

Putting out a dipping tray is a good way to bulk out your menu.

Hot Hors d’oeuvres

*  Whole Baked Brie, crostini and granny smith apple chutney- $25 per brie serves 8

*  Moroccan lamb balls, warm garlic pita bread- $12 per dozen, minimum order 2 dozen
pieces

* Thai shrimp skewers, coconut and honey dipping sauce-$20 per dozen, minimum order 2
dozen

*  South American shrimp skewers- $20 per dozen, minimum order 2 dozen

*  Warm Mini blue cheese and Portabello mushroom tarts, pear chutney- $15 per dozen,
minimum order 2 dozen

*  Mini Yorkshire pudding filled with slow cooked Guinness beef- $20 per dozen, minimum
order 2 dozen

* Chicken Satay sticks, fresh lime- $20 per dozen, minimum order 2 dozen

* Teriyaki beef sticks, sesame seeds, sambal sauce- $25 per dozen, minimum order 2 dozen

e Teriyaki chicken sticks, sesame seeds, sambal sauce-$20 per dozen, minimum order 2 dozen
* Mini salmon and dill fishcakes, tartare sauce- $20 per dozen, minimum order 2 dozen

*  Mini Thai salmon fishcakes, sweet chilli sauce, sour cream- $20 per dozen, minimum order
2 dozen

*  Mini Moroccan lamb burgers, red onion jam - $20 per dozen, minimum order 1 dozen

* Mini wild boar and apple burgers, apple chutney- $22 per dozen, minimum order 1 dozen



Cold Hors d’oeuvres

Selection of Sushi, wasabi mayonnaise, ketsap Manis Indonesian soy sauce, pickled ginger-
$12 per dozen, Minimum order 3 dozen pieces

Coronation chicken, crisp pastry cups- $16 per dozen, minimum order 3 dozen

* Braised pork loin, shredded with apple chutney and grain mustard, crispy crouton-$18 per
dozen, minimum order 2 dozen

*  Bowl of pate, crostini and fruit chutney- $25 per bowl serves 8
*  Marinated olives - $20 per bowl

* Avocado and lobster wraps, orange segments and chilli oil- $40 per dozen minimum order
2 dozen

* Zucchini cakes, mint cucumber and yoghurt dressing- $15 per dozen, minimum order 2
dozen

* Vietnamese vegetable rice roll, spicy peanut sauce- $18 per dozen, minimum order 2 dozen

*  Mini Caramelized red onion and brie tart, black olive puree- $15 per dozen, minimum
order 2 dozen

* Seasonal Vegetable tray , Aiolli -$30 per tray serves 12

* Tray of crispy things , 3 dips (Pesto Mayonnaise, Hummus, Tomato and cilantro salsa) -$30
per tray

* Prices do not include GST
* Charge for Simon to prepare and plate food through the event $50 per hour
* Servers are $25 per hour per person while on site

* Pricing in effect from January 2012-September 2012



