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ELITE SELECTION - $3.25 PER ITEM  

 

 

                                                                                                  
 
 

                                                                   
 

                                                             

 
 

PREMIUM SELECTION - $2.75 PER ITEM 

 

 

                                                                        
 
 

              . 1                                                                    
 

Lamb shank Hyderbadi curry 

tart ẅ carrot cardamom 

crush   

 

Smoked duck pastrami ẅ 

medjool date, rocket tip 

and rhubarb aioli   

Ras-el-hanout marinated 

lamb skewers ẅ coconut 

spiked yoghurt  

 

Citrus salmon gravalax ẅ 

beetroot marshmallow &  

 

horseradish powder   

Bharwan paneer skewers ẅ 

smoked ‘Zany Zeus‘   

yoghurt   

Angus beef fillet tataki  

cornet ẅ pickled daikon& 

goma mayo    

 

Tarakihi kokoda ‘push pops’  

ẅ watermelon, micro herb, 

chipotle taco crumbs   

 

Beignets – stilton & 

macadamia doughnuts ẅ 

quince jelly pipettes   

 

Panko scampi ẅ baby pea 

purée & tartare sauce   

 

Chevre goats cheesecake 

topped ẅ fresh honey     

comb  

 

Kawakawa Bay oysters ẅ 

Forvm Chardonnay vinegar 

& baby shallots   

 

Chocolate salami spiked ẅ 

Patron XO, cranberries & 

toasted pistachios 

 

                                           

 

Parmesan folds ẅ double 

grape, verjuice & Spanish 

onion salsa   

 

Spiced Indian pakoras ẅ 

nectarine & mango 

chutney yoghurt   

Fresh fish, prawn & quinoa 

cakes ẅ sriracha chilli      

aioli  

 

Thai lemongrass chicken 

skewers ẅ lime  peanut 

sauce   

 

Pulled pork tacos ẅ pico de 

gallo, micro coriander & 

peanut crème  

 

Sambal crab & coconut 

cream frittatas ẅ Vietnamese 

mint & crispy shallot    

 

Poached chicken chorizo 

roulade ẅ kimchi & kewpie 

mayo  

 

Jalapeno corn bread 

topped ẅ avocado whip & 

pepperdew wafer    

  



 
 

                                                                              
 

 

 
 

 

 

 

 
 

 

 

 

 
 

 

 

 

 

 
 

  Hot         Cold         Vegetarian         Gluten free         Dairy free        Items vary when delivered 
 

   

 
 
 

RECOMMENDED QUANTITIES  
We recommend the following: 
 

5 canapés per guest for an event lasting 1 - 1.5 hours;  

6 - 7 canapés per guest for an event lasting 1.5 - 2 hours;  

7 - 8 canapés per guest for an event lasting 2 - 3 hours and;  

9 - 10 canapés per guest for an event lasting more than 3 hours  

 

 

 

5 items   –   1 from elite and 4 from premium  -  $14.25 per guest 

 
 

6 items   –   2 from elite and 4 from premium -  $17.50 per guest 

 

 

7 items   –   2 from elite and 5 from premium -  $20.25 per guest 

 

 

8 items   –   3 from elite and 5 from premium -  $23.50 per guest 

 
 

D.I.Y       –   Design your own menu to suit your requirements  
 

 

 

 

 

TERMS AND CONDITIONS 
 

 If you require information regarding items on our menu or would like our assistance in 

designing a balanced menu please do not hesitate to contact us. 

 We cater for all dietary requirements. 

 Food may vary slightly from images due to availability of products or for delivered 

orders. 

 Delivery fee of $12.00 applies to all weekday orders prior to 3.00pm. 

 Hot delivery fee of $20.00 applies to all weekday orders prior to 3.00pm. 

 Delivery fee of $20.00 applies to all weekday orders after 3.00pm. 

 Hot delivery fee of $30.00 applies to all weekday orders after 3.00pm. 

 Delivery fee of $40.00 applies to all weekend orders. 

 We have a minimum charge of $14.25 per guest and a minimum number of 50 guests. 

 A minimum charge of $750.00 excluding GST for orders placed for weekends. 

 All prices are exclusive of GST. 

 
 
 

Agria potato rosti ẅ dukkah 

mushroom & chilli haloumi  

  

 

 

Duck confit bahn mi sliders 

ẅ pickled carrot slaw &  

Sriracha chilli aioli   

 

 

Marshmallow smores ẅ 

dark chocolate & 

blackberry crush   

 

 

Lemon panna cotta tarts 

topped ẅ blueberry 

compote 

 

http://www.sarahsearanckecatering.co.nz/index.php?option=com_content&view=article&id=32
http://www.sarahsearanckecatering.co.nz/index.php?option=com_content&view=article&id=25
http://www.sarahsearanckecatering.co.nz/index.php?option=com_content&view=article&id=34
http://www.sarahsearanckecatering.co.nz/index.php?option=com_content&view=article&id=33
http://www.sarahsearanckecatering.co.nz/index.php?option=com_content&view=article&id=35

