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Canapé Functions 
 

We offer a selection of 3 packages for cocktail style functions, all of which are 

customisable to suit your needs. 

 

With each package you will receive approximately 2 pieces of each item per 

person in a variety of cold & hot selections.  

 

CANAPE PACKAGES 
 

 ESSENTIAL Package        $29.50 

  Selection of 8 standard items from the canapé menu 

 

 DELUXE Package          $32.50 

  Selection of 6 standard items plus 2 premium items (premium denoted with a ) 

 

 PREMIUM Package         $35.50 

   Selection of 4 standard items plus 4 premium items (premium denoted with a ) 

 

Please note:  

These packages are to be provided with trained waitstaff to  

prepare & serve your menu. 

Wait staff are additional to the package prices above, as outlined on page 4.  

Please contact our team for a detailed quote. 

 

Should you wish to arrange finger food style catering without our staff, our DIY 

options can be viewed at www.corellafinefoods.com.au 

 

 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

http://www.corellafinefoods.com.au/
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Seafood 

- Smoked salmon on sweet potato waffles w caper cream, 

fresh dill 

- Vodka-cured salmon on crisp sourdough crouton w lime 

fraiche 
 

 

Duck 

- BBQ hoi-sin duck rice paper rolls w baby spinach, peanuts, 

roast red capsicum and tamarind peanut dipping sauce   
 

 

Beef / Lamb 

- Crispy potato rosti topped w rare roast beef, baby spinach, 

horseradish cream, tomato jam (GF)   

     

- Seared Moroccan lamb w hommus, toasted olive crostini  

 

 

Vegetarian 

- Vietnamese rice paper rolls w/Nam Jim (V / GF option available)  

- Gruyere cheese, caramelised onion filo tartlets w/baby 

rocket (V)    

- Sumac roasted eggplant w yoghurt & coriander in pastry cups (V / GF option 

available) 
- Goats cheese, olive tapenade & pesto tarts (V / GF option 

available)  

 

 

Sushi 

- Nori rolls – Teriyaki chicken, Californian, Vegetarian, assorted 

baby rolls 
(GF - by request, V)  

 

 

Substantial salad options (1 larger individual serve per person) 

- Thai chicken larb salad w toasted rice & shredded lettuce 

- Vietnamese beef salad w coriander, mint, cucumber, 

roasted peanuts 

 

 

 
 
 
 
 
 
 

COLD CANAPE SELECTIONS 
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Seafood 

- Crunchy coconut prawns w mango aioli 

- Seared scallops served with an eschallot & Japanese rice wine dressing  (GF)  
- Salt ‘n’ pepper squid w roasted garlic aioli  

- Barramundi spring rolls w sweet ‘n’ sour sauce  

Vegetarian 

- Roasted pumpkin risotto balls w Thai sweet chilli & lemongrass 

- Porcini & spinach arancini balls w saffron aioli   

- Tartlet w fetta, caramelised onion, pine nut & pimento coulis 
(GF by request) 

- Sweet potato & cashew empanadas w garlic yoghurt 

Chicken / Duck 

- Tandoori chicken skewers w tzatziki (GF) 

- Thai chicken bites w lemongrass & kaffir lime 

- Parmesan crumbed chicken w pesto mayonnaise 

- Peking duck dumplings w sticky cucumber sauce 

Lamb 

- Wholegrain mustard crusted lamb cutlets w minted yoghurt *$1 

surcharge p.p.  (GF)  

- Spiced lamb kofta w cumin tzatziki (GF) 

Pastries 

- Mini sausage rolls: 

o Classic pork & veal sausage rolls w/homemade Napoli 

sauce; or 

o Harissa lamb sausage rolls w chilli tomato jam 

- Petite pie assortment, includes vegetarian: 

Peppersteak | Chicken & leek | Vegetarian tikka (V) 

- Handmade baby quiche assortment, includes vegetarian: 

Semi dried tomato & fetta (V) | Lorraine 
 
Substantial hot options (1 larger serve per person) 

- Fish ‘n’ chip cones w/tartare sauce & lemon wedges  

- Sliders - 

o Beef burgers w/chipotle mayonnaise & hickory smoked 

semi dried tomato on mini damper rolls  
(GF option available) 

o Sticky plum pulled pork w ‘slaw on brioche buns  
(GF option available) 

- Noodle boats - 

o Shanghai beef noodles (V option) 

o Char sui pork w Asian greens & hokkien noodles (V option) 

- Individual pails - 

o Slow cooked Mussaman beef with steamed rice 

o Basil chicken w/fresh Thai basil & vegetables with 

steamed rice 

o Chickpea tagine with spiced cous cous (V)  

HOT CANAPE SELECTIONS 
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Corella is truly a one-stop-shop for all your function needs 

We are a full-service catering company which provides not only a delicious menu 

your guests will talk about for years, but we can also take care of your event 

planning including event coordination, hire, beverages and professional wait staff. 

 

WAIT STAFF 
 

You can truly become a guest at your own function. 

 

Using professional staff contributes to the smooth and successful running of your 

function. To ensure our high standards of food presentation and food safety are 

maintained we arrange experienced friendly staff to set up, preparation of the food, 

serving the food to your guests and clean up following the function leaving your 

kitchen spotless. 

 

Waitstaff are $35 per hour, please note minimum hour requirements & staff to guest 

ratios apply. 

 

HIRE EQUIPMENT 
 

 

You name it, we can source it.  

From cups and saucers, tables, linen table cloths, chairs, cutlery, 

crockery, glasses, heaters, tubs and much more we can supply it.   

 

 

 

 

 

BEVERAGE SERVICES 
 

At Corella we strive to provide a total stress free service for 

our clients. To make things even smoother for your big day 

we are licensed to sell packaged liquor products, also 

supplying soft drinks, ice and tubs for keeping the beverages 

cold. Should you require extra glassware, we can arrange 

hire for you.  

 

Bar staff can assist with bar/drinks set up, serving out to 

guests, making cocktails, washing glasses and cleaning up.  

 

Please contact one of our experienced function 

coordinators to discuss your individual requirements. 


