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PRIVATE , CORPORATE & EVENT CATERERS

The Fingerfood Specialists

Update 2009 / 2010

At HQ - we provide a gourmet fingerfood service second to none either simply
boxed for pickups or fully catered for that special event. Entertaining in private
homes is a specialty.

After 4 Years in Hahndorf ~ We still pride ourselves on our great produce
made entirely at our Hahndorf premises with the freshest ingredients available.
We use and champion “Adelaide Hills Produce” wherever possible.

Preferred Caterers ~ We are now “Preferred Caterers” for - The Adelaide
Rowing Club, Torrens Rowing Club & Urrbrae House (Metro Adelaide]). Chain of
Ponds Wines at Gumeracha, Stangate House in Aldgate & Howard Vineyard in
Nairne (Adelaide Hills].

Staffed Events  Our qualified Bar & Waiting staff are standing
by to make your next board room , private , In House or corporate function
a huge success. Ask Sean or Pamela for details & pricing.

Lazy Sunday Lunches @ Chain of Ponds Winery As of February 09 we have
started serving a delicious Rustic Lunch Menu every Sunday coupled with a fabulous
wine list and a modern styled menu . Enjoy the excellent views and atmosphere

at this northern Hills venue. Phone Ben or Amber for Bookings on 83881415.
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HG Cuisine 2010 Flngerfood Selectlons

Cold Selections

Crepe Roulades with herbed cream cheese filling
Smoked Salmon with Dill Mustard. (NF, ]

Smoked Turkey & Red Pepper. (NF)

Roast Pumpkin & Pesto. (V,NF )

Vietnamese Cold Rolls [ Rice Paper Roll)
Garlic Prawn.
Sweet Chilli Chicken.

Legend- B = Boxed Order Legend - NF = Nut Free
C = Fully Catered event only S = Spicy
V  =Vego
VG = Vegan

(B,C) Cajun Poached Prawns - in Pancetta with Herb Mayonnaise. (NF,S)

(B,C) Udder Delights Jersey Curd Tart. with apple/ saffron relish & dukkah (.V)

(B,C) Blue Cheese , Walnut & Pastry Scrolls - with House made Apple Relish.[V]
(B,C) Japanese Sushi Rolls. - Vegetarian Fillings (V,VG,NF )

(B,C) Pastrami Rolls with real Fetta, Olive & Roast Capsicum.(NF ]

(B,C) Mini Guacamole & Prawn Tartlettes. In real shortcrust. (V,S)

(C) Vodka & Chive Pikelettes - with Hot Smoked Trout , Salmon Roe & Dill Mustard.
(B,C) Chorizo & Tomato Mini Muffins - with Pesto & Creme Fraiche. (V ]

(C]) Chilled Gazpacho Soup Sip with garlic crotons & cucumber stick (V, VG, S)
(C) Sesame Sushi Rice Disk - seared scallop & lime / wasabi mayo.

(B,C ) Baby Garlic Toasts - with avocado salsa, tappenade (V)

(B,C) 3 Cheese & Asparagus Tarts - with Roast Capsicum Salsa. [V ]

(B,C) Crabmeat & Baby Spinach Omelette Roll. - with roast pepers & baby spinach.[ NF ]
(B,C ) Crispy Won Ton with Kaffir Lime chicken ,cabbage & peanut filling.( S ]

(C) Twice cooked Duck Roll in Chinese pancake with lettuce , hoisin & spring onion.

(C ] Beef & Horseradish herb scone . rare eye fillet in horseradish & chive sour cream. (NF ]
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H.Q. Cuisine 2010 Fingerfood Selections

Hot Selections

Legend - B = Boxed Order Legend - NF = Nut Free
C = Fully Catered event only S = Spicy
V  =Vego
VG = Vegan

(B,C ) Moroccan Lamb Fillo Tarts. - with pine nuts & Moroccan spiced yoghurt.
(B ,C ) Baby Spinach & Fetta Tarts. - Served with our own apple chutney. (V)
(B,C ) Gourmet Mini Quiche. - Salmon & goats curd or prosciutto & sundried tomato.
(B,C ) Spiced Prawn & pilaf Rice Balls. - With herb mayo. (S )

(B,C) Chicken & Cous Cous Fritters. - Spiced with olive & almond tappenade.
(B,C ) Thai Chicken Sausage Rolls. - Authentic hot & sour. [ S ]

(B,C ) Thai Dumplings. - Pork Mince & Vermicelli with chilli & lime. (S )

(B,C ) Prawn , Ginger & Sesame Toasties. Crispy asian delectable toasties [ S )
(B,C ) Mini Baked Polentas - with Basil, Tomato & Bocconcini. (V)

(B,C ] 3 Cheese & Leek Balls - with Red Pepper Salsa. (V)

(B,C ] Cajun Beef & Black Bean Pies - with our tomato & Corn relish. [ S )
(B,C ) Cumin & Lentil Patties - with Garlic Skordalia Dip. [V )

(B,C ) Mini Croissants - with Creamy Chicken , Spinach & Mayo.

(B,C ) Parmesan & Porcini Mushroom Rissoto Cakes - with Corn Salsa. [ V)
(B,C ) Trio Mushroom Fillo Bites. - Very mushroomy. (V)

(C) Deep Fried Woodside Goats Cheese in brioche crumbs & Cumberland sauce (V)
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Pricing Guide
Boxed Orders - Delivered

( Min 30 People.) 8 Choices * 10 pieces intotalp/p - $ 19.90 per/head.
10 Choices * 15 pieces intotal p/p - $25.90 per/head.

Includes all Dipping Sauces for your selections.
Boxed ready to Heat & Platter or slice & Platter with Heating Instructions provided.
All you need is Platters & Dipping sauce bowls !!

Dessert Fingerfood an extra $ 7.50 per/person [ minimum 20 People.)

Delivery Charge - Adelaide Metro Area [ subject to availability ) $39.00

Platters - Decorated & Delivered

From $25.00 per head , Includes 6 different selections all cold ready to eat including dipping
sauces & beautifully decorated.

Perfect for that office gathering , training seminar or after work party .

nb* Minimum 20 People for delivery.

Staffed Events

Includes Kitchen & Waiting Staff ] Minimum 50 people.
Bar Staff if required are an additional $36.00 per hour per Staff member.

3 Hourevent. - 4 hot & 4 cold selections $ 36.50 per/ head
(maximum 2 seafood choices.) Total of *12 pieces per person.

4 hourevent - 5 hot& 5 coldselections $ 42.50 per /head
( maximum 3 seafood choices.) Total of * 16 pieces per person.

Dessert Fingerfood 3 Choices, an extra $ 7.50 per/ head.
Prices are set as a guide and are subject to a final quote.
nb* - all prices shown are Inclusive of G.S.T.

H.Q. Cuisine
w 15 Pine Ave
Hahndorf SA 5245

| www.hgcuisine.com.au
hgcuisine@chariot.net.au
8388 1007

0402 413715



“ \ HIQI ’

\ §-;'T __
« lcuisine

H.Q. Cuisine 2010 Fingerfood Selections

Dessert Fingerfood.

A great way to finish your function with a "2 hour of delectable finger Desserts

Selections.

Italian Cornetti & Canali.
Apple or Apricot Turnovers.

Pistachio & White Chocolate Cookies.

Mini Fruit & Custard or Pecan - Caramel Tarts.

Liqueur soaked Yeast Baba.
Cream Puffs or Chocolate Eclairs.

Chocolate - Hazelnut Espresso Cake.
Belgian Chocolate Shortbread.

Assorted Creme Bavaroise Sponge Timbales.
Mini Lemon Curd Tarts.

Mixed Berry Mini Meringues

Cream Cheese & Cherry Strudel Slice.

Mini Fruit Danish.

Chocolate Mousse Cake Squares.

Assorted Friandes.

H.Q Lemon & Almond Biscotti

Crunchy Almond & Honey Slice.
Chocolate & Raspberry Brownies.

Muesli & Riverfruit Slice.
Mini Pear & Ricotta Tarts.
Mini Tiramisu Cups.
Portugese Custard Tarts.

Sri Lankan Luv Cake Squares.

Mini Mandarin & Ginger Cheesecakes
Chocolate Fondue (P.O.A)

Sticky Date & Walnut Slice
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