
Falafel with tahini sauce and pickles (ve) (gf) (df)

Sweet potato croquettes with vegan aioli (v) (ve) (df)

Bruschetta with almond curd, semi-dried tomatoes,  & basil (df)

Plant-based slider,  tomato, lettuce,  vegan aioli (v) (ve) (df)

W e  o r g a n i s e  &  c a t e r  p r i v a t e  e v e n t s  w i t h  a  p r i v a t e  c h e f
c o o k i n g  o n s i t e  &  w a i t s t a f f  s e r v i c e .  S H U K  o f f e r s  a  v a r i e t y  o f
c a n a p é  p a c k a g e s  &  s e t  m e n u  o p t i o n s .  D i e t a r y  r e s t r i c t i o n s  &

a m e n d m e n t s  c a n  b e  a c c o m m o d a t e d .
P l e a s e  a d v i s e  u s  w h e n  b o o k i n g .

CANAPES MENU

V E G A N  C A N A P E S

M E A T  &  F I S H  C A N A P E S

gf- gluten free  df- dairy free   v- vegetarian   ve- vegan 

V E G E T A R I A N  C A N A P E S

Goat cheese,  caramelized onion & hazelnut tartlets (v)

Mozzarella with cherry tomato & basil (v) (gf)

Haloumi slider with charred eggplant (v)

Mini bourekas with ricotta & spinach (v)

Watermelon and buffalo mozzarella skewers (v) (gf)

Beef kofta, green tahini,  pickled cabbage

Beef tataki,  criolla sauce (gf) (df)

Chicken panko tenderloin skewers,  harissa aioli (df)

Chicken shawarma, yogurt & harissa (gf)

Chilli beef empanada with chimichurri (gf) (df)

Cured salmon with lemongrass,  sour cream & chives (gf) (df)

Fresh tuna, avocado, lemon olive oil (gf) (df)

Slow-cooked lamb sliders,  tahini & pickles (df)



Charcuterie Board  –  Selection of cured meat served with dry

fruits,  grapes,  olives,  relish,  pickles,  a mix with our freshly baked

bread & crackers.

Cheese Board -  Selection of Australian and imported cheese served

with dry fruits,  grapes,  olives,  honey, relish,  pickles,  a mix with our

freshly baked bread & crackers.

Mezze Plate – Hummus,  babaganoush, labneh, assorted bread, olives

& pickles

Salads :A choice of salad from our salad menu to accompany the

food, bringing freshness and color to your event.

G R A Z I N G  T A B L E

A D D I T I O N A L  I N F O

gf- gluten free  df- dairy free   v- vegetarian   ve- vegan 

C H O O S E  Y O U R  P A C K A G E

package 1 -  $50 per person

6 Canapés + Grazing Table:  Mezze Plate

package 2 -  $70 per person

6 Canapés + Grazing Table:  Mezze Plate + charcuterie board /

cheese board / salad bar

package 3 -  $90 per peron

7 Canapés + Grazing Table:  Mezze Plate + charcuterie board +

cheese board + salad bar

A 10% surcharge applies for events on weekends (Saturday and Sunday),  and

a 15% surcharge applies on public holidays.

Additional costs for delivery,  setup,  and event assistance will be advised

based on your event requirements.

Menu items may vary depending on seasonal availability.


