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Edinburgh Hotel Cocktail Menu
$15.00 per person 5 cold or hot canapés over 1 ½ hours 
$18.00 per person 3 cold and 3 hot canapés over 1 ½ hours 
$21.00 per person 3 cold and 4 hot canapés over 2 hours 
$23.00 per person 3 cold and 5 hot canapés over 2 hours

The packages above have been designed for late afternoon or evening cocktail parties. 

If your cocktail party will be over a meal period we would recommend selecting  
one of the following

$30.00 per person 4 cold canapés and 6 hot canapés served over 2-3 hours  
$36.00 per person 4 cold canapés and 8 hot canapés served over 3 hours

Cold Canapés
Gluten free tartlets OR oven baked crostini with your choice of: 

Prawn with chunky guacamole salsa
Smoked salmon, tomato and chive salsa
Peppered rare roast beef with caramelised onion
Roma tomato, bocconcini and basil pesto v 
Marinated chicken breast with semi-dried tomatoes and pesto
Kangaroo island brie with almonds v

Lavosh pinwheels, rolled with your choice of:
Chicken and spring onion
Roast capsicum, ricotta and basil v

Assorted cocktail sandwiches sv

Vegetable frittata v gf

Mixed sushi served with soy sauce, wasabi and pickled ginger sv

Smoked salmon on pumpernickel with horseradish cream and capers

Whole cooked Prawns with a lime, chilli and coriander dipping sauce gf  (1.50p/p supplement)

Gluten free gf
Vegetarian v
Some vegetarian selections sv



The Edinburgh Hotel

7 High Street, Mitcham

www.edinburgh.com.au

08 8373 2700

Perfect!2

Hot Canapés
Gluten free tarts baked with your choice of:

Blue cheese and leek v gf
Smoked salmon and wasabi mayonnaise gf
Hoisin duck gf

Mini baked baby potatoes filled with your choice of:
Corn and leek v gf
Cheese and bacon gf

Steamed Chinese dumplings with soy dipping sauce with your choice of:
Vegetable 
Prawn 

Pastries
Cocktail pies, pasties and sausage rolls
Spinach and fetta filo v
Gourmet pies (tuna & corn, potato, savoury beef ), Cornish pasties and sausage rolls  
(0.50p/p supplement)

Pizza Fingers
Roasted vegetables v
Meatlovers
Chicken and fetta

Panko coated chicken breast OR fish strips with your choice of dipping sauce
Chive sour cream
Lemon aioli
Mango and coriander dipping sauce

Meatballs
Mediterranean chicken with basil pesto
Spiced beef with homemade tomato chutney

South Australian Prawns
Crumbed with lemon and tartare sauce ($1.00p/p supplement)
Grilled with tequila mayonnaise gf ($1.00p/p supplement)
Tempura with sambal & rice wine dressing ($1.50p/p supplement)

Bite sized skewers
Beef and chicken satays with peanut sauce
Barbecue pork skewers
Chorizo with garlic aioli gf ($0.50p/p supplement)

Individual fillet mignon with tomato relish gf ($1.50p/p supplement)

Spring rolls with sweet chilli dipping sauce v 

Dim sims with soy sauce

Falafels with tzatziki v

Oven baked pesto crusted mushrooms v

Ham and leek risotto balls


