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TAPAS IDEAS MENU 
 

Snacks & dips 
Fresh guacamole 

Tomato salsa 
Sweet corn & black bean salsa 

Salsa Verde 
Crumbled cheese 

Baba ganoush 
Hummus  

Served with tearing breads & sour dough & crudities 
 

Cold  
Dry aged beef carpaccio with toasted pine nuts & pecorino ketchup 

Mozzarella with fig, mint, prosciutto & aged balsamic 
Crab & prawn cocktail with spiced mango & pink grapefruit 

Beetroot cured salmon with celeriac remoulade & wasabi mayo 
 

Hot seafood 
Whole chilli prawns 

Deep fried squid rings with prawns & chorizo sweet chilli dressing & spicy salad 
Grilled mackerel with gnocci & lemon 

 
Hot meats 

Slow Roast leg of lamb barbacoa or lamb kofte both served with baba ganoush & minted 
chickpeas  

Confit of chicken leg with puy lentil curry & spiced salad  
Chorizo potato & thyme quesadillas 

Slow braised Jacobs ladder of beef with creamed herb polenta  
Game pates with rosti potato & onions braised in aged balsamic 

 
Vegetarian  

Spinach & ricotta frittata 
Green rice 

Charred corn on the cob with fresh limes 
Sweet & spicy pecan & goats cheese salad 

Roasted beetroot with goats curd oat biscuits with honey and sherry vinegar 
Spiced cauliflower fritters with curried sour cream 

 
 

Pecan pie 
Mango & strawberry salad laced with taquilla 

Rum & raisin brownie 
Beetroot & dark chocolate cake with chilli infused ganache 
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TAPAS 
 
 

SHARING PLATTERS TO START 
Slow cooked vegetables with balsamic glaze and pecorino shavings 

Lightly spiced butternut squash and cherry tomato wraps 
Chicken goats cheese and roasted red pepper roulade 

A selection of cooked and cured meats with chutneys and pickles 
Guacamole, smoked chilli dip ,ale chutney and flatbreads 

 
SALAD PLATTERS TO SHARE 

Peppered coleslaw 
New potato salad with celery and pesto dressing 

Caesar salad with garlic croutons 
Tuna pasta with balsamic mayo 

 
SHARING PLATTERS 

Tamirand and chilli pork belly 
Sweet chilli salmon and sticky rice 

Mini burgers with a mull cheddar glaze 
Mini Cumberland spiral with a creamy mash potato and red onion confit 

Spiced meatballs with a chipolte chilli relish 
 

DESSERT SHARING PLATTER 
Strawberry & mango salad with tequila syrup 

                         Chocolate, beetroot & chilli cake  
polvarones 
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