Coral Coast Catering

To all those who love great food...

COCKTAIL FOOD
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If you are looking for delicious food to be served at your cocktail party or as appetisers, then you have
come to the right place. We cater for cocktail parties of all sizes. Over the years we have developed a range
of cocktail packages that best suit our Customers’ needs and budget. All our food is hand made with the
freshest and finest produce. The benefits of having a cocktail party are that you are able to entertain large
numbers of people without needing seating. Our cocktail menus are designed to provide full meals for your

guest.

A full description of finger food available is found overleaf, however, if you require a particular item that is
not listed, please do not hesitate to ask us.

Minimum 50 Guests and 15 portions per guest
Deluxe Package
520.90 per person (inc. GST)
Select 10 Deluxe Items

Mixed Package
525.90 per person (inc. GST)
Select 5 Deluxe Items and 5 Gourmet Items

Premium Package
530.90 per person (inc. GST)
Select 10 Gourmet Items

All served with condiments, sauces and serviettes.

If one of these packages does not suit your needs, you can pick and choose from the Deluxe and Gourmet
menus to best cater for your function.

For your convenience, we also provide affordable beverage packages that can include alcohol, soft drinks
and juices (see Page 24).

Children aged 5 to 10 eat half price and children under 5 eat free

Service Options
Our staff are available to prepare and serves your finger food selection on the day, allowing you the
freedom to enjoy your special occasion with the knowledge that your guests are well looked after. Chefs
are available for $40 per hour and bar staff / waiting staff are available for $30 per hour. The number
required is dependent upon function size and the level of service required.



OUR PRICES ARE NEGOTIABLE FOR LARGE GROUPS

51.90 each (inc. GST) for “Pick & Choose” option

Mediterranean Arancini balls
Risotto balls filled with feta, roast capsicum, baby

spinach, served with aioli.

Lamb Koftas
100% lamb mixed with Moroccan spices, served with

a yogurt dressing.

Indian Samosas
A combination of mixed vegetables and spices

served with a chilli dipping sauce.

Triangles Spinach and Cheese
A mix of spinach, feta and parmesan cheese encased

in golden filo pastry.

Chicken Skewers
Skewered medallions served with spicy peanut Satay

sauce

Mixed Dips
A selection of Baba-Ganosh, Sun-Dried Tomato and
Guacamole dip served on Crostini or with fresh

strips of raw vegetables.

Honey and Coconut Macaroons
Golden macaroons dipped in chocolate; the perfect

bite size desert.

Thai Style Fish Cakes
Fish balls with coriander, lemongrass and chilli,

served with a sweet chilli dipping sauce

Quiche Cocktail Selection
A mixed variety of Florentine and Lorraine made

with a light pastry; very tasty.

Mixed pies
Beef Pepper and Rosemary, Lamb, Chicken &

vegetable pies served with tomato sauce.

Vegetable Spring Rolls
A combination of Asian vegetables, served with a

sweet chilli dipping sauce.

Japanese Sushi
Mixed sushi; salmon and cucumber and chicken and

avocado served with soy sauce.

Salt & Pepper Calamari

Baby squid lightly coated in seasoned flour.



52.90 each (inc. GST) for “Pick & Choose” option

Smoked Salmon
Smoked salmon with mesculin lettuce, cream

cheese, capers, and Spanish onion in a canapé cup

Tartlets

Mini tartlets filled with crab, ginger and lime or

duck, bean shoots, coriander and tom yum dressing.

Japanese Sushi
Mixed sushi; fresh tuna and avocado and California

rolls.

Renang Chicken Satay Skewers
Marinated chicken, cooked to perfection, with a

delicious tangy sauce. NB: CONTAINS PEANUTS

BBQ Prawn Skewers
Delicious prawns marinated in garlic, chilli and lime

or honey and soy sauce.

Freshly Shucked Oysters

Oysters freshly shucked and served with lemon.

Lamb Souvlaki
Lamb souvlaki with mint and Tzatziki
Chocolate profiteroles

Chocolate custard encased in Choux pastry.

Caprese Salad
With tomato, bocconcini cheese, fresh basil

& extra virgin olive oil served in a canapé cup

Duck Wraps
Char-Sui barbeque Vietnamese wraps served with

snow pea sprouts and ho-sin sauce.

Crumbed Camembert Cheese
Camembert cheese lightly crumbed, fried and

served with a mixed berry sauce.

Grilled Chorizo
Tasty chorizo sausages made with pork, paprika,

onion and garlic, grilled and served with fresh lemon

Fish & Chips
Small medallions of battered fish served with chips

in mini noodle boxes

Beef Fillet Croutes
Tender beef fillet with pawpaw and mango chutney,

served in a canapé cup.

Scallops

Half shell scallops with garlic butter



