
                                                                                                                     

 

MONSIEUR PIERRE
GREAT COFFEE | BREAKFAST | LUNCH | TAKE-HOME MEALS | HAMPERS | EVENT MANAGEMENT | CATERING | OPEN MON-SAT 

CANAPE MENU  

 

COLD CANAPÉS - $4.50 each  
 
CHICKEN WALDORF SANDWICH, HOMEMADE MAYONNAISE & BASIL  
VIETNAMESE RICE PAPER ROLLS (V, GF)  
PEKING DUCK PANCAKES WITH HOISIN & CRISPY SHALLOTS  
CRISP CUPS OF FIG, GOATS CHEESE & ROAST PEPPER (V)  
SUSHI CONES FILLED WITH SMOKED TROUT, ENOKI MUSHROOMS & MIZUNA (V, GF)  
WAKAME CROUTON WITH SMOKED SALMON & CRÈME FRÂICHE  
ASSORTED CALIFORNIA ROLL WITH SOY, WASABI & PICKLED GINGER (V, GF)  
TUNA BANDERILLAS, AIOLI POTATO, PICKLED CHILI (GF) 
CEVICHE OF KINGFISH, LIME, CHILI & CORIANDER (GF) 
CAVIAR FAIRY BREAD  
FLOUR TORTILLA CUP WITH GRILLED CORN, CHIPOTLE MAYONNAISE (V) 
CRISP CUPS OF DICED BEETROOT WITH TRUFFLE PASTE (V) 
 

HOT CANAPÉS - $4.50 each 
 
MINI VEGETABLE SAMOSA SERVED WITH CHUTNEY(V)  
PUMPKIN TART TOPPED WITH A SWEET ONION, PINENUT PARSLEY (V)  
LEEK & GRUYERE TARTS (V)  
MUSHROOM RISOTTO BALLS (V)  
SPICED MIDDLE EASTERN LAMB PASTRIES  
CHORIZO, SWEET POTATO & QUINCE TORTILLA  
POLENTA, RED PEPPER, OLIVE & FETTA TARTS (V)  
HANDMADE FILO PASTRY TRIANGLES WITH RICOTTA & SPINACH (V)  
BALSAMIC GLAZED MUSHROOMS ON ROSEMARY SKEWERS (V,GF)  
BABA GANOUSH, MARINATED LAMB TART TOPPED WITH ROAST RED PEPPER 
TOMATO, BOCCONCINI & PESTO TART (V)  
HANDMADE ITALIAN SAUSAGE ROLLS WITH TOMATO CHUTNEY  
SKEWERED PRAWN, CHILI BEAN PASTE (GF)  
PANEER SKEWERS WITH PIRRI PIRRI PASTE  
SPICED CALAMARI WITH LEMON MAYONNAISE (V)  
EMPANADA PASTRIES, SPICY PORK & ROMANESCO DIP  
 

PLEASE NOTE THAT DUE TO PIERRE’S PASSION FOR FRESH SEASONAL PRODUCE, SOME DISHES 

MAY NOT ALWAYS BE AVAILABLE 

 


