
Vegan Weddings
A N D  E V E N T S

CATERING MENUS
twenty twenty



CATERING MENUS CANAPES
cold canapes

hot canapes

substantial canapes

Whipped ricotta, preserved lemon and pine nut tartine
Mushroom pate, shiitake bacon on garlic toast
Banana blossom ceviche, avocado mousse, microcress
Confit jackfruit rilettes, apple crisp, aioli
Caprese shooter; mozzarella, gazpacho, fresh basil, balsamic reduction
Smoked carrot lox, potato blini, dill, capers 

Caramelised leek and zucchini quiches 
Sun-dried tomato and basil arancini with pesto and cashew parmesan 
Cream cheese tartlets with black olive tapenade and toasted sunflower seeds 
Albondigas; mexican spiced black bean meat balls 
Corn and jalapeño pancake, aioli, coriander
Pumpkin sopapilla with pebre

Spinach and fetta filo pastries 
Cheeseburger style sliders 
Apple and fennel sausage rolls with roasted tomato ketchup 
Creamy alfredo and chive arancini
Sticky five spice coffee tempeh, fried shallots  
Udon Noodle salad, kimchi, furikake 
KFC; Kentucky Fried Cauliflower with creamy spicy ranch sauce
Chicken style mole soft tacos, guacamole, red pepper and corn salsa
 

dips
Served with freshly baked potato flat bread 

Beetroot, cranberry, pepita and pistachio 
Roasted pumpkin, walnut and fetta 
Spiced chickpea, goji, mint and parsley oil
Roasted capsicum and toasted almond
Smoked eggplant, harissa
Cheese, jalapeño, charred corn 



Canape Service
Canapes can be served cocktail style as a starter before a seated 
event or on their own over the course of a few hours. A canape only 
event can be a good way to utilise different spaces, save money on 
furniture or tableware hire and create a more contemporary 
atmosphere. We can tailor a canape menu to suit you and the vision 
you have for your event. 



SHARE PLATESFamily Style 

mains

salads and sides

KFC; Kentucky Fried Cauliflower with creamy spicy ranch sauce (GF)
Tempura eggplant with sticky garlic ginger soy reduction (GF)
Chick’n Mole soft tacos, guacamole, red pepper and corn salsa
Wild pine mushroom wellingtons, sautéed silverbeet, red wine jus  
Napolitana meatballs with fresh basil 
Sweet potato and cashew cheese croquettes 
Three cheese lasagne 
Eggplant parmagiana (GF)
Okonimiyaki; shredded vegetable and besan pancakes with wasabi 
mayo and japanese bbq sauce (GF)

Panzanella salad
Creamy Estonian potato salad (GF) 
Thyme roasted carrots, carrot puree, fennel, olive (GF)
Seasonal garden salad, dĳon vinaigrette (GF)
Roasted garlic and rosemary potatoes (GF)
Macaroni and cheese with brioche and coconut bacon 
crumble 
Mexican sweet corn, kidney bean and roast capsicum 
ensalada (GF)
Nacho loaded fries (GF)
Kimchi and peanut slaw (GF) 

seasonal special
For the most sustainable and environmentally friendly 
reception possible, let Chef Tenille write your menu based 
on the best local, organic and seasonal produce available at 
the time of your event.

We will work closely with our local organic farmers to 
design innovative dishes that showcase the freshest 
produce that our area has to offer. 

If you choose this option, you will be advised up to two 
weeks before you event of your customised suggested 
menu, giving you a chance to make any changes. 



Why Family Style
A family style service is where shared platters are 
served in the middle of your tables. Everything is 
served at once, with some of the dishes de-
signed to be mains style dishes, while others are 
designed to be sides/salads. 

The great thing about a family style service is 
that your guests can choose which of your 
dishes to eat more or less of. The feedback from 
guests about this style of service is that they 
really enjoy being able to essentially create their 
own meal. 

It is a great balance between a casual, friendly, 
personalised meal and a formal, refined service. 



ALTERNATE SERVE
entr�

main 

Applewood smoked carrot lox, housemade cream cheese, dill, fried capers on potato blini (GF)
Beetroot tagliata, parmesan, roquette, balsamic reduction, olive oil (GF)
Confit jackfruit rillettes on tostada with cider reduction and micro cress (GF)
Cheese polenta with cherry tomato, basil, housemade fetta (GF)
Fig, caramelized onion and fetta tartlet
Southern fried cauliflower with creamy ranch sauce (GF)
Mushroom and cashew cheese arancini with roasted cherry tomato relish (GF)
Thai style artichoke cakes with lime and black pepper aioli and coriander (GF)

House made seitan steak with creamy mushroom, peppercorn or diane gravy, on mash with steamed 
seasonal greens
Confit jackfruit ragout on soft polenta with sorrel and housemade fetta (GF)
Eggplant parmigiana with panzanella salad
Creamy parsnip and rosemary risotto with coconut bacon (GF)
Tempura banana blossom ‘fish’ with sticky five spice soy reduction, kimchi peanut salad (GF)
Southern fried ‘chicken’ on herbed cous cous with sweet corn puree and sautéed greens
Gnocchi with roasted pumpkin, pumpkin puree, fried sage, fetta and pepita praline 
Mushroom wellington on sautéed silverbeet with red wine jus and shittake bacon
Three cheese lasagne with garden salad 

de�ert
Triple chocolate brownie with vanilla ice-cream
White chocolate and caramel cheesecake parfait (GF) 
Tiramisu; almond sponge, coffee reduction, vanilla cream, shaved 
dark chocolate (GF)  
Black forest trifle; mud cake, cherry jelly, whipped cream, choco-
late custard, cherry compote 
Passionfruit, white chocolate ganache and meringue Eton mess 
(GF)
Sticky date pudding with butterscotch sauce
Apple crumble custard tart 
Peanut butter bavarois with peanut praline (GF)
Black rice sesame and sago pudding (GF)

kids meals 
Macaroni and cheese
Nuggets, chips and salad
Cheeseburger and chips
Creamy chicken and veggie pot pie



Creative Events
We specialise in creative events and 
would love to customise a menu to 
suit your ideas. We can do;

Picnic basket canapes
Grazing tables 
High tea
Degustations
Themed dinners
DIY burger, taco or hotdog stations
All day workshop catering
Lunch buffets
Tea and coffee stations
and more





www.veganweddingsandevents.com
www.secretcreekcafe.com
@veganweddingsandevents
@secretcreekcafe
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