
 
 

 

                         

 

Platters  

All our platters serve 10-15 people 

Prices exclude GST and Delivery 

 

DIPS: $60.00  

 
All dips served with vegetable crudités and our own foccacia - select two dips per 
platter 

 
 Baba ganoush 

 Pumpkin & cumin hummus 
 Roasted red pepper 

 Salmon & cream cheese 
 White bean & parsley dip 

 

DRINKS: $90.00  

 

 Blinis with smoked salmon & cream cheese  
 Kransky sausages wrapped in a pastry spiral 

 Marinated Olives  
 Mussel fritters with tartare 

 Poppy seed tarts with sundried tomatoes and goats cheese 
 Rosemary & sea salt roasted nuts 

 

 

ANTIPASTO  $90.00  

 

 Homemade focaccia bread 
 Marinated Zany Zeus feta cheese  

 Selection of deli meats 
 Selection of roasted & char grilled vegetables 

 White bean & parsley dip 
 

DUSTED & DELICIOUS $90.00  

 

 

 Baby crepe cones with a savoury cheese filling 
 Fresh Asian style beef rolls 

 Island Bay loukanika sausages wrapped in bacon  
 Rosemary & sea salt roasted nuts 

 Spinach roulade with salmon, caper, preserved lemons & cream cheese 

 

 

 



 
 

 

                         

 

SALMON PLATTER 

 
 Whole salmon fillet  

 Caperberries 
 Chopped egg 

 Dusted & Delicious aioli 
 Lemon 

 Rye bread 
 Sliced baguette 

 

 

THE THREE CHEESES: $95.00 -  

 
Try our delicious three cheeses platter.  A selection of three beautiful cheeses, each 

complimented by a Dusted & Delicious treat, served with our own crackers and fresh 
fruit. 

 
Kapiti blue, creamy brie & tasty cheddar with Dusted & Delicious fruit paste, fig salami 

and walnut cake 
 

 

SWEET: $80.00 – (50 bite size pieces) select three sweets per platter 

 

 Baby fruit tarts with custard  
 Chocolate truffles 

 Lemon curd tarts  
 Mini tart tatin 

 Profiteroles with praline custard & chocolate topping 
 


