the purple ﬂmﬂf'a’ catering selections

349 High Street Northcote tel 9482 7007 e: info@purpleemerald.com.au

Each platter contains approximately 30 pieces of finger food.

Chicken Skewers cF

Sizzling chicken skewers tossed in garlic, corriander & caramelized sweet chilli sauce $85.0
Housemade Pies

Petite housemade traditional beef pies served with tomato sauce $80.0
San Choi Bau

Asian infused chicken san choi bau served in crisp lettuce cups topped with fresh mint $85.0

Potato Croquettes veG opTION
Ham or vegetarian housemade crispy potato croquettes served with sour cream $85.0

Mini Arancini VEG OPTION
Risotto rice balls filled with melted mozzarella & your choice of spinach or bolognaise $90.0

Sushi Bites vec vG
An assortment of cucumber & avocado, teriyaki chicken & salmon sushi pieces $75.0

Italian Meatballs
Traditional Italian meatballs covered in Nonna’s housemade Napoli & Cheese sauce $85.0

Moroccan Lamb Skewers
Grassfed lamb tenderloin skewers, seasoned with Morrocan spices, served with yogurt $90.0

Gourmet Pizzas VEG OPTION
Gourmet pizza triangles topped with proscuitto, spinach & Danish fetta (Veg available) $85.0

Baby Bocconcini Bites GF vieG

Soft bocconcini cheese, cherry tomato & basil/pesto bites, drizzled with reduced balsamic & $85.0
extra virgin olive oil

Mini Gourmet Cheeseburgers
Mini brioche bun, filled with house made beef pattie, cheese, pickle, tomato & mustard relish $90.0

Please specify your dietary requirements with your order

GF = Gluten free
VEG = Vegetarian
VG = Vegan

Some items may vary, depending on availability



TN  catering selections

Each platter contains approximately 30 pieces of finger food.

Shanghai Pork Dumplings
Steamed pork dumplings with sesame, soy & shallots

Mini Gourmet Chicken Burgers
Mini brioche bun, Organic house made chicken pattie, Iceberg Lettuce & Whole Egg Mayo

Pulled Beef Sliders
Slow cooked grass fed beef in a rich red wine gravy, in a warm brioche bun

Smoked Salmon Pikelets
Mini pancakes topped with dill, creme fraiche, smoked salmon & capers

Pulled Pork Sliders
12 hour slow cooked organic pork shoulder with green apple slaw in a brioche bun

$85.0

$95.0

$90.0

$85.0

$85.0

Please specify your dietary requirements with your order

GF = Gluten free
VEG = Vegetarian
VG = Vegan

Some items may vary, depending on availability
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Steamed Vegetarian Dumplings VEG
Vegetarian dumplings with sesame, soy & shallots $85.0

Tofu Capsicum Skewers VEG VG GF
Sauteed tofu and capsicum skewers with caramalized soy $85.0

Vegetarian San Choi Bau VEG VG GF

Asian infused Zucchini, Mushrooms, Cauliflower, Carrots, Waterchestnuts & Bamboo $85.0
Shoots with Organic GF Tamari & GF Hoi Sin

Vietnamese Rice Paper Rolls cr vG veG
Fresh prawn & pork or vegetarian rice paper rolls served with a satay dipping sauce $85.0

Vegan Falafels with Hummus cr vG ve

House made Chickpea falafel with Cumin, Corriander & Cardamon served with Hummus $85.0
and Cucumber

- : These platters will be placed along the table for your guests
Additional Grazing Platters to graze on during your function

Fresh Fruit Platter cr vec vG
An array of seasonal garden, tropical & berry fruits $75.0

Grazing Platter with Cheese, Dips & Antipasto $85.0
Gorgonzola Cheese, Taramasalata Dip, Selection of Olives, Artichokes,

Grilled Capsicum, Roasted Bell Peppers, Sundried Tomatoes.

Served with an assortment of crackers and Crisp Breads

Snacking Package

An assortment of nuts, pretzels, chips & lollies will be placed on our tables and along $0.95¢
the bar for your guests to snack on. Min 50 people per person

GF = Gluten free Please specify your dietary requirements with your order
VEG = Vegetarian
VG = Vegan

Some items may vary, depending on availability



