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Classy Casual Dinner 

 
A delicious selection of dishes passed around to your guests through the early evening… 

 
Hot smoked salmon on blini, wasabi aioli and fresh roquette  
Half shell mussels: grilled in pesto, chipotle salsa topped  
Mussel fritters with avocado and lemon cream cheese  
Oysters Kilpatrick- grilled bacon and Worcester sauce  
Bite sized Avocado and shrimp vol au vents  
Iced half shell oysters with lemon and pesto  
Crumbed goujons of fish with dipping sauces  
Scallop wrapped in bacon, skewered and grilled  
Crumbed calamari with lemon aioli 
Tiger prawn twisters with sweet chilli sauce  
 
Vegetarian Cocktail spring rolls and dipping sauces  
Pinwheels of pastrami, cured salmon and lemon cream cheese, herbed egg in mayo  
Baked sausage rolls and tomato relish  
 
Hot roast trio fork meal: ham on the bone, turkey breast and stuffing, rosemary and garlic lamb  
Gourmet potatoes roast in olive oil and sea salt  
Classic Caesar salad, with crispy cos, parmesan & crunchy croutons  
Salad & herb leaves with sprouts, cherry tomatoes & spring onion in balsamic dressing  
 
Sweets 
Double Chocolate Brownie with berry compote and fresh cream 
Candied grape custard tartlets  
Melon and marshmallow kebab with berry coulis  
Kahlua cream chocolate cups  
$67.00 per guest  
 

Phone; 07 575 2613 
E Mail;  justask@foodgurus.co.nz 
Postal:  PO Box 4596 Mount Maunganui 
  


