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Cold Canapes
Parma ham and melon skewer

Vegetable kati rolls with tomato chutney (V)

Bbq duck crepe with shallot, cucumber and 
hoisin sauce

Vegetarian vermicelli paper bundle (V/VG)

Beef, caramelized onion and crumbled feta

Bocconcini mozzarella, cherry tomato and 
balsamico reduction (v/gf)

Chicken liver parfait on sourdough crouton 
with caper berries

Smoked salmon tartar with lemon sour cream 
on blini

Hot canapes
Forest mushroom and parmesan arancini balls 
(V)

Smoked chicken with beetroot puree

Falafel slider with hummus (v/gf)

Chicken satay skewer with spicy peanut sauce

Mini angus beef slider

Cherry pumpkin bites with mint and sour 
cream (v/gf)

Caramelised onion and ricotta tart

Salt and pepper spiced squid with lemon aioli

Vegetarian spring rolls with sweet chilli sauce

Gourmet mini beef pie with tomato sauce

Cocktail sausage rolls with tomato sauce

Mini selection quiche

Vegetarian samosa (V)

Desserts
Cocktail mixed beans panna cotta

Double chocolate brownie bite

Mini baked cheesecake

Cocktail apple strudel

Mini double chocolate mousse

Seasonal fruits

House-made sponge cake

Optional Extras
Served from Cocktail or Buffet Menu

$3.80 per person

Seasonal fruit platter (V/GF/DF)

House-made selection of mini cakes and slices 

Sydney rock oysters with lemon (GF/DF)

Add $38 per dozen 
 
Tea & coffee - add $2.50 per person

Tablecloths - add $6 per tablecoth

	No. of items	 Price pp

	 4	 $23

	 5	 $30

	 6	 $36

	 7	 $42

Cocktail Packages 
Minimum 30 guests
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Address	 12 Station Street
	 Toongabbie
Phone	 8602 3700
Email	 info@toongabbiesportsclub.com.au
Web	 toongabbiesportsclub.com.au

Share Platters
Minimum of 30 guests

Spinach and ricotta pastizzi (30pcs) $80

Selection of three cheese, crackers, grapes 
and nuts $80

Assorted mini quiches (30pcs) $80

Forest mushroom arancini, parmesan cheese, 
aioli (30pcs) $80

Cocktail vegetable spring rolls and samosas 
with sweet chilli sauce (40pcs) (V) $80

Satay chicken skewer with spicy peanut 
sauce (24pcs) $80

Mediterranean lamb skewers (24pcs) (GF/DF) 
$100

Honey soy buffalo chicken wings (30pcs)

(GF/DF) $80

Gourmet pie and sausage rolls with tomato 
sauce (40pcs) $80

Substantial Canapes
Served with individual plate

Crispy fish and chips, salad and tartare sauce 
$19

Chicken and mushroom pillow, filo pastry 
filled with chicken, mushroom with garden 
salad $19

Sautéed prawns and scallops in a white 
wine tomato basil cream sauce served over 
spaghetti $24.80

Pan seared catch of the day fish fillet over 
mushroom, tomato and green peas risotto 
with an oven roasted herbs and tomato sauce 
$28

Grilled pork chops with garlic buttered 
mashed potatoes, baby spinach and aged 
balsamic $26


