
Hatrick Catering

... for every event

0400 648 699

cold canapés
rice paper rolls of crab, apple, green papaya, vietnamese mint, citrus dip
king prawns with lime and chili, japanese mayonnaise
�«ŏÕ�Ð«�õ½�ßÕîÄ¾ĞÐ�Õî�ŐÕīâõ½�ŐÕīÐ�ÄĘwă«½ĘĴÕī��wŏõ�w õ��âÕé«��wî ��ÐÕâÕ�
sydney rock oysters with champagne granita
citrus cured king salmon on homemade oatcakes with crème fraiche
baby pea, lemon, ricotta crostini
new season asparagus spears with roasted almond mayonnaise
parmesan shortbread with dolce latte parfait and candied walnut 
bloody mary jelly on cucumber with gold celery salt 
�««½��wĘăw��Õõ�ŐÕīÐ�Ęõ�ß«ī��īĘĴ½À«��éwĘĞ�ăõî«�wî �ăwĘé«Ğwî
open sandwich of moroccan lamb, watercress, harissa, quince mayonnaise
drunken chicken salad with chili mayonnaise in a wonton cup with lotus
mini yorkshire puddings rare roast beef, horseradish, baby watercress
smoked duck breast on sesame crackers with cucumber and dashi jelly

hot canapés
salt and pepper squid with nam jim
seared scallop with bbq corn, capsicum and chili oil on blue corn
snapper spring rolls with ginger, carrot and thai basil, chilli dip
�Ð«ĘéõĴâw�ßÕîÄ¾ĞÐ�Ğß«Ő«ĘĞ�
ŐÕâ �éĴĞÐĘõõé�īwĘīĞ�ŐÕīÐ�īĘĴ½À«�õÕâ
duo of arancini, pumpkin & sage, beetroot & rosemary, lemon mayonnaise
sage and parmesan polenta chips with roast garlic aioli
�ĘÕĞăŖ�ŜĴ��ÐÕîÕ�ÀõŐ«ĘĞ�ŐÕīÐ�ăwĘé«Ğwî�
chorizo, dutch cream potato and preserved lemon on toast
cocktail sausages tossed with mustard and honey
pork, ginger, chestnut and wontons with soy chili dip
�ÐÕ�ß«î��ăĘ«Ğ«Ęŏ« �â«éõî�wî �½«īw�¾âõĞ
moroccan lamb pies with spiced yoghurt
roast spiced chicken skewers with harissa mayonnaise dip 
wagyu sliders – bite sized burgers with gruyere cheese, caramelized onion
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main courses served in noodle boxes or terracotta dishes

choice of 1, we will do a few vegetarian alternatives as required. 

thai beef salad with coriander, mint and lime on noodles with sesame 

grilled chicken medina, olive, cherry tomatoes, grilled vegetables, couscous

lemon poached salmon on zucchini risoni with tomato, lemon oil, basil

thai prawn salad with glass noodles, lime leaf, mango, grapefruit and chive

lamb tagine, preserved lemon, served with coriander salad on cous cous

asian beef cheeks with wasabi mashed potato and baby herbs 

seared ocean trout on baby potato, green bean, spinach, 

and red onion salad with lemon dressing

chermolua lamb, sweet potato, feta, spinach salad 

with grain mustard dressing

poached squid salad with chorizo, cannellini beans, and sugar snap salad 

mini wagyu burgers with paper cups of potato wedges 

éÕîÕ�¾ĞÐ�wî ��ÐÕăĞ�ŐÕīÐ�īwĘīwĘ«�ĞwĴ�«

paella of chicken, chorizo, squid and prawns, aioli and fennel salad 

(min 40 guests)

desserts

*champagne jellies with raspberrys

blackberry streusel tartlets

espresso chocolate cupcakes

*lemon polenta cakes 

crunchy lemon meringue tarts

*ricotta pannacotta with espresso syrup

oreo chocolate sundays

*passion fruit marshmallow, homemade

*passion fruit and coconut cakes

*mini pavlovas with passion fruit mascarpone and strawberry

double chocolate and raspberry mini cakes with sour cream icing

white chocolate and rosemary nougat

baked vanilla  cheesecake with strawberry’s

chocolate and walnut brownies

*gluten free (but still delicious!)
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mocktails 
ÄÕîÄ«Ę�¾ŜŜ�¶�ÄÕîÄ«Ę��õĘ Õwâ��wăăâ«�ÝĴÕ�«��Ğõ w�wî �éÕîī
«â «ĘÀõŐ«Ę�ĞăĘÕīŜ«Ę�¶�«â «ĘÀõŐ«Ę��õĘ Õwâ��âŖ�Ð««�ÝĴÕ�«��wăăâ«�ÝĴÕ�«��
Ğõ w�ĞăĘÕīŜ
ă«w�Ð�ăĴî�Ð�¶�ă«w�Ð�ÝĴÕ�«��ÄÕîÄ«Ę��««Ę��âÕé«�wî ��ĘĴĞÐ« �ĘwĞă�«ĘĘŖ
ŏ«ĘŖ��«ĘĘŖ�¶��âw�ß�ĴĘĘwîī��õĘ Õwâ��ĞīĘwŐ�«ĘĘŖ�wăăâ«�ÝĴÕ�«��ĞăwĘßâÕîÄ�Őwī«Ę

�õĞīĞ�¶�wââ��õĞīĞ�«ŕ�âĴĞÕŏ«�õ½�ÄĞī
éÕîÕéĴé�ÄĴ«Ğī�îĴé�«Ę�İŠ
½õĘ�Ğéwââ«Ę�«ŏ«îīĞ�ăâ«wĞ«�wĞß�½õĘ�īÐ«�Ğéwââ«Ę�«ŏ«îī�ăw�ßwÄ«
ĳ�ÐõĴĘĞ�wăăĘõŕ��²�īŖă«Ğ�õ½��wîwă¬��þĈ¿�õ½�«w�Ð�ă«Ę�ă«ĘĞõî���������¨ĳò�w�Ð«w 
éwÕî��õĴĘĞ«��õŕ«Ğ���������������������������������������������������������¨Ħ�w�Ð«w 
éwÕî��õĴĘĞ«�ăw«ââw�� ��������������������������������������������������¨ò�w�Ð«w �
ąăw«ââw�õîâŖ�ăâ«wĞ«��õîīw�ī�ĴĞ�īõ� ÕĞ�ĴĞĞĆ�
 «ĞĞ«Ęī��wîwă¬Ğ���ÐõÕ�«�õ½�ĳ��������������������������������������������¨¿�w�Ð«w 
éõ�ßīwÕâĞ�� ����������������������������������������������������������������¨İ�w�Ð«w 

â«wŏ«��«ÐÕî ��Ð««Ğ«��õwĘ ��ÄĘwă«Ğ�wî ��Ęw�ß«ĘĞ�����������������������������¨ò¿
â«wŏ«��«ÐÕî �Ðõî«Ŗ�ĘõwĞī�â«Ä�õ½�Ðwé�Ę«âÕĞÐ«Ğ��éĴĞīwĘ ��Ğõ½ī�ĘõââĞ������¨þòŠ
Ðõî«Ŗ�ĘõwĞī�Ðwé�ŐÕīÐ�é«âwî w�ăwĘß�½Ę««�ĘwîÄ«�ŐÕīÐ�wââ�īĘÕééÕîÄĞ�����¨İĳŠ�
ąĞĴÕīw�â«�½õĘ�w�õĴī�ħŠ�ÄĴ«ĞīĞĆ�

�Ð«½��ÐwĘÄ«�¶�¨þĦ¿��Äõ«Ğ�Ĵă�īõ�ĳ��Ð«½Ğ�wī�ĦŠ�ÄĴ«ĞīĞ
�Ð«½��ÐwĘÄ«�Ô�¨ĳŠŠ�ĞĴî wŖ�Ęwī«
ŐwÕī�Ğīw½½�¨þ¿Š�Àwī�Ęwī«�½õĘ�¾ĘĞī�Â�ÐõĴĘĞ�īÐ«î�¨İ¿�wî�ÐõĴĘ
ÄâwĞĞ�ÐÕĘ«�¶�¨þĈ¿Š�ă«Ę�ă«ĘĞõîĈ�
Õ�Ðwŏ«��ÐwéăwÄî«��ŐÕî«�wî �ÐÕÄÐ��wââ�ÄâwĞĞ«Ğ
ÄâwĞĞŐwĘ«��wî��«�â«½ī��«ÐÕî �wī�«ŏ«îī��Ĵī�éĴĞī��«�Ę«īĴĘî« ��
�â«wî�ŐÕīÐÕî�īÐ«�Ő««ß�īõ�īÐ«�ßÕī�Ð«î�Õî��wâéwÕîĈ�
ăâĴĞ�þŠć�ÄĞī


