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Canapé Selection

Manuka Smoked Kingf‘ish w/ cucumber & caper cream cheese GF
Rare Beef Tataki w/ apple, radish, soy & toasted sesame GF
Pea Tartlets w/ curried Ricotta, lemon & green chilli caviar
Chicken, Mushroom & tarragon Bouchées (mini prof\itcrolcs)
Mini Crispy Pork Tacos w/ avocado, lime & pepper salsa
Prosciutto rolls with mizuna, gherkin, asparagus and aged cheddar GF

NZ oysters, freshly shucked w/ ruby port and Pickled shallot
dressing GF + $2.50pp

Crispy Duck Pancake Rolls, hoisin-glazed duck with cucumber and spring

onion, wrapped in a soft pancake + $2.00pp
Seared Scallop on Cauliflower Purce + 2.50pp
Chocolate delice
Salted caramel fudge truffles
Lemon meringue tartlets or Cannoli
Goat’s cheese tarts with blueberry salsa
$36 per person — 4 canapes
$49 per person — 6 canapes

+ any applicable surcharges

Canape selection will be subject to availability of produce

Mininum Spend | $85pp Canapes & Beverages
SAMPLE MENU ONLY | Menus may vary with seasonal availability. Reservations are pre-paid and standard terms apply.
We can accommodate gluten-free and vegetarian needs with notice.

Feel free to touch base with us for more information - info@countyhotel.co.nz



