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Cuisine With Karan

Cuisine with Karan provides a delicious and diverse
culinary experience that caters to your guests' tastes
and dietary preferences.

Canape Style Function

Our Canapé Style Finger Food Function offers a diverse range of hot and cold options,
catering to meat lovers, seafood enthusiasts, vegetarians and various dietary. Our carefully
curated balance of Flavors, textures, and aesthetics ensures a memorable experience,
tantalizing taste buds, sparking conversations, and leaving lasting impressions on all
attendees.

1. CANAPE PACKAGE

You have the flexibility to create a canapé-style menu based on your preferences and
budget.

Bronze Package: $45/Guest

(Five options to choose from Category A to Category E)

Add extra canape for $6/person

V- Vegetarian, GF- Gluten Free, DF- Dairy Free
Notes: We prepare products contain Gluten, Nuts, Dairy and Seeds in our kitchen.
Please provide correct dietary requirements in advance.

Vegan options are available. For your tailored menu please contact us.
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2. SIT DOWN SHARING STYLE FUNCTION.

For our guests who enjoy throwing a feast to their guest, we do offer a sharing style sit down meal
options.

Silver Package $60 /Guest

Two course Feast: Choice of 3 Canapés and 3 variety Pizza to share.

Gold $ 75/Guest

Three course Feast3 Canapés, 3 shared mains and 1 dessert.

Add Dessert option $8/person.

Add Extra Canape for $6/person

VEGETARIAN CANAPE/ VEGAN OPTION AVAILABLE — CATEGORY A

Mushroom and truffle arancini with aioli.

Mini Kimchi pancake with gochujang aioli.

Eggplant chips with Black garlic aioli.

Crispy Black Lentil fritter with Kasundi chutney.

Spinach, feta and Ricotta filo parcel with fig chutney.

Melted brie, caramelised onion, and thyme shortcrust tartlet.

Vegetarian spring rolls with sweet chilli sauce

Indian spiced Fried Cauliflower with pickle onion and yoghurt dressing.
Trio of Dips — Hummus, Capsicum, guacamole with flat bread.
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CHICKEN CANAPE — CATEGORY B

Spanish chicken croquette with siracha aioli.

Indian spiced fried chicken wings with siracha aioli.

Buttermilk fried chicken wings with aioli.

Satay chicken skewer with peanut sauce.

Lemongrass chicken, herbs Vietnamese rice paper rolls, sweet chilli sauce.
Teriyaki Chicken, cucumber sushi with wasabi kewpie mayo.
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V- Vegetarian, GF- Gluten Free, DF- Dairy Free
Notes: We prepare products contain Gluten, Nuts, Dairy and Seeds in our kitchen.
Please provide correct dietary requirements in advance.

Vegan options are available. For your tailored menu please contact us.
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SEAFOOD CANAPE — CATEGORY C

Fresh Natural Oysters with lemon and tabasco sauce. ($5/piece)
Salmon Rillette with, Pickle escabeche, blini and sour cream.

Crispy panko prawns with spicy aioli.

Crispy salt and pepper calamari with wasabi mayo.

Fish bites with tartare sauce.

Salmon, Vietnamese mint, avocado rice paper roll with Nam Jim sauce.
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PORK/ BEEF CANAPE - CATEGORY D

Chinese Master stock Pork belly, chilli, coriander Bao.

Spanish chorizo and potato croquette with siracha aioli

Chorizo and Manchego sausage rolls with chutney.

Chorizo, pickled veg, coriander and chilli Banh mi (Vietnamese Baguette)
Wood oven cooked Lamb kofta with mint yoghurt.

Mini Beef burger, tomato, rocket and Smoked cheddar.

Grilled Chorizo with mint, grapes and Tamarind pomegranate sauce.
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DESSERS OPTIONS E: PLEASE CHOOSE ANY ITEMS BELOW TO SHARE,
1. Greek style honey loukoumades (doughnut) with cinnamon sugar.
Belgian dark chocolate brownie mousse and fresh berry compote.

Mini Christmas Pavlova with seasonal fruit and cream Chantilly.

ol

Trifle: Strawberry jelly, whipped cream, vanilla sponge, and meringue

Note: Dessert will be served in jar or platters

V- Vegetarian, GF- Gluten Free, DF- Dairy Free
Notes: We prepare products contain Gluten, Nuts, Dairy and Seeds in our kitchen.
Please provide correct dietary requirements in advance.

Vegan options are available. For your tailored menu please contact us.
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GoLD PACKAGE MAINS TO CHOOSE- PLEASE SELECT ITEMS FROM THE MENU TO SHARE.

Mexican Beef brisket in Rel Mole sauce served with rice and salsa.

Crispy Pork belly with broccolini, mustard green, leek, and caramelized apple.

Chinese Master stock Pork belly with cold Soba Noodle salad.

Portuguese style peri -peri roast chicken with grilled corn.

Ocean Trout with capers, parsley, and garlic butter, served with grilled broccolini.

Pan fried Barramundi, burnt butter, Citrus, rocket and fennel salad.

Miso butter roast Trout with garlic, ginger, soy broccolini.

Stuffed roast turkey breast with cranberry sauce and mixed roast vegetable in

balsamic vinaigrette.

9. Butter chicken with Basmati rice Pilaf and pappadums and cucumber, pickled onion
salsa.

10. Lemongrass, coconut, chicken and vegetable curry served with Jasmine rice, bean

shoot and crispy shallots.
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FUNCTION Pizza MENU
(GF Pizza Base + $4)

Margarita Pizza: Napoli sauce, basil, mozzarella. (V)

Spud Pizza: Confit garlic, Rosemery, Taleggio cheese, potatoes, shredded mozzarella. (V)
Ham Pizza: Smoked ham, olives, Napoli sauce, onion and capsicum, mozzarella.
Pepperoni Pizza: Napoli sauce, chilli flakes, mozzarella cheese and slice pepperoni.

Prosciutto Pizza: Napoli sauce, marinated capsicum, olives, Chery tomato, rocket and
prosciutto.

Vegetarian: Roast pumpkin, capsicum, olives, mushroom, ricotta, and mozzarella.

Brisket Pizza: braised brisket, pickle Jalapeno, smoked cheese.

V- Vegetarian, GF- Gluten Free, DF- Dairy Free
Notes: We prepare products contain Gluten, Nuts, Dairy and Seeds in our kitchen.
Please provide correct dietary requirements in advance.

Vegan options are available. For your tailored menu please contact us.
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SPRING MENU

Agrodolce mushroom with Ricotta, pickled onion, rocket and flat bread. (V)
$715
Grazing Board: Flat bread, dips, marinated veg, pickles, olives, spiced nuts,
salami. $25
Master stock pork belly, pickles, chilli, coriander and peanut brittle. $78 (GF,
DF)
Crispy Semolina puffs, chickpea, potato, pomegranate with sweet and sour
water. (V) $12
Fried Indian spiced cauliflower with mint yoghurt. (V, GF,) $72
Buttermilk fried chicken winglets with coleslaw and fermented chilli sauce. $75
Wood oven roasted lamb kofta, hummus, rocket, pickle and flat bread. (GF
DF) $15
Smoked Salmon Rillette with wattle seed Lavosh and pickle escabeche. (GF)
$15
Cold Soba Noodle salad with miso glazed fish. (GF, DF) $25
Pork Wonton with Black vinegar, chilli oil, spring onion and crispy shallots
(6pcs). 875
Braised Red Mole Beef Brisket Roll: Iceberg, Coleslaw, potato Bravas, chipotle.
$25

Chips with aioli and tomato sauce. $8

Kids Menu $15 (Pop top, meal, ice cream)

1.
2.
3.

Ham and Pineapple Pizza.
Cheese Pizza.
Chicken Tenders with chips.

Desserts

1. Belgian dark chocolate brownie mousse and fresh berry compote.
2. Mini Christmas Pavlova with seasonal fruit and cream Chantilly.
3. Trifle: Strawberry jelly, whipped cream, vanilla sponge, and meringue.

Please provide correct dietary requirements in advance.

Vegan options are available. For your tailored menu please contact us.



