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Cocktail Class Cocktail & Canape Menu 

Cocktail Options 

Please select 3 cocktails to be showcased in your class 

Chocolate Martini 
White Crème de cacao shaken with Absolut Vodka and ice. 

Peach & Lychee Cosmo 
Simple syrup, cranberry juice, peach-flavoured vodka, lime juice 

and lychee liqueur shaken with ice, strained and garnish with 
lychee. 

Kiwifruit Margarita 
Blended simple syrup, lime juice, tequila and peeked kiwifruit, 

shaken with Monin kiwifruit syprup and ice. 

Toblerone 
Brandy, Baileys, Cadbury Cream, Kahlua, cream and 

butterscotch schnapps shaken with ice poured over chocolate 
sauce. 

Mango Colada 
White rum, Malibu, coconut cream, mango nectar, pineapple 

juice, Suntory Mango liqueur blended with ice and garnished with 
pineapple. 

Passionfruit Caipiroska 
Muddled limes shaken with passionfruit vodka and passionfruit 

pulp, garnished with lime. 
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Cocktail Class Canapés Menu 

Please select 4 canapés and 1 platter 

Canapé Selection 

Cold Choices 

Soy & ginger cured salmon on crispy wafers 
Tomato confit & olive tartar with basil 

Mushroom bruschetta on herbs focaccia 
Tuna roulade with fresh herbs 

Vegetable sushi roll with wasabi & pickled ginger 

Warm Choices 

Mini puff pastry pizzette 
Seared scallop with apple puree & cab sav vinegar glaze 

Mediterranean vegetables parcels 
Crispy gourmet potato with blue cheese 

Platter Selection 

Traditional vegetarian antipasto with grilled & pickled seasonal 
vegetables, slow roasted vine tomatoes, olives and artisan breads 

Assortment of cured, smoked & preserved meats with tomato 
chutney, olives and artisan breads 


