CANAPES

KARTEL CATERING - AUTUMN | WINTER 2026

COLD THINGS

WHIPPED GOAT’S CURD & PICKLED CANDY
BEETROOT TARTLET
Leek jam & baby cress

CROSTINI

e Wild truffled mushroom, whipped
ricotta & pickled shallot (V)

« Pepper berry crusted Lamb,
eggplant cream & caper salsa

POTATO ROSTI

« Haloumi, green onion labne &
zucchini crisp (V)

¢ Cured salmon, horseradish cream,()
pickled red onion & salmon roe

STEAK & FRITES BUN
Onion jam, grain mustard kewpie &
butter lettuce

TUNA CEVICHE RICE CRISP @
Avocado,
lime

spicy mayo, apple, mint &

TINY POPPYSEED CRUMBED CHICKEN BAGEL
Sauerkraut & chive mascarpone

5

HOT THINGS

FRIED BRUNY ISLAND OYSTER (A)
Pickled shallot & finger lime tartare

STEAMED KARA’'AGE PRAWN BAO@
Pickled slaw, yuzu kewpie & green onion

STEAMED KARA’'AGE OYSTER MUSHROOM BAO (V) 7.5

Pickled daikon, yuzu kewpie & crispy
enoki
CHICKEN, JALAPENO & ZUCCHINI KOFTA 7.0
Tahini lime crema
LAMB & GREEN ONION YAKITORI 7.0
Daikon tzatziki

6.0

TINY POT PIES

 Braised beef brisket & red wine
e Chicken ragout & white wine

e Braised lamb shoulder & rosemary

¢ Mushroom, potato, cheddar & grain
mustard (V)

SPECK & CABBAGE CROQUETTE 6.0

Manchego & green goddess ’

STEAMED DUMPLINGS WITH BLACK VINEGAR )

SAUCE

« Pork & water chestnut

« Ginger Chicken & green onion
« Shitake & vegetable (V)

TERIYAKI STEAK BRIOCHE 9.5
Provolone, pickled red onion &

U) horseradish kewpie
&)
Z SESAME CRUSTED LING BRIOCHE 9.5
=™ MWatercress, pickled shallot & wasabi
= tartare
F_
Q: XO SCALLOPS & EGG FRIED RICE 18.0
Ll Spring onion, cripsy enoki & chinese :
(O] broccoli
Eg CHIMICHURRI LAMB RUMP
A Celeriac puree, caramelised pearl 18.0
onions & crispy brussels sprout leaf
WILD MUSHROOM RISONI (V)
Silverbeet, goat’s curd & truffle oil 16.0
(]
F- LEMON MERINGUE, APPLE & FINGER LIME CURD
(o' 5.50
TART
<
F- DARK CHOCOLATE ORANGE, SALTED CARAMEL & 5. 50
F— HAZELNUT PRALINE TART .
Ll
Ll
E: HONEY, ALMOND CARAMEL SHORTBREAD 5.50
w
>
=z
F_

MINIMUM OF 12 PER ITEM
48 HOURS NOTICE REQUIRED ON ALL CATERING
ALL DIETARIES CAN BE CATERED TO ON REQUEST

INDIVIDUAL PACKAGING WILL INCUR AN ADDITIONAL PRICE PER HEAD COST

b ORDER ONLINE
OO


https://shop.kartel.net.au/
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