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“FUSION” 

The Result of joining two or more concepts together 

to form ONE single entity. 
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CANAPE – FOOD MENU 
 

Package 1 - Select 6 items $35 Per Person 
Package 2 - Select 9 items $50 Per Person 

Package 3 - Select 12 items $60 Per Person 
 

HOT CANAPE ITEMS 
 

Mac & three Cheese Croquettes. (V, NF) 
Lemon & Pepper Fried Calamari with confit garlic mayo. (NF, GFO) 

Mini Beef Pies, served with  mango chutney. 
Mini Chicken Pies, served with  mango chutney. 

Mini Vegetarian Pies, served with  mango chutney. (V) 
Mini Pork & Beef Sausage Rolls, served with house relish. 

Mini Chicken Skewers, with capsicum & onion. Served with romesco sauce. (GF) 
Southern Fried Chicken Bites, served with pickles & One Fusion signature dipping sauce. (NF) 

Chickpea Battered Zucchini with pumpkin aioli & balsamic glaze. (V, VEGO, NF) 
Southern fried Chicken Sliders, cabbage slaw, signature sauce. (NF, GF)  (+$2) 

Angus Beef Sliders, with pickles & house relish. (NF)  (+$2) 
Pulled Pork Sliders, signature sauce & wombok slaw. (NF)  (+$2) 

Porcini mushroom & truffle Arancini Balls with garlic aioli. (V, NF) 
Ham & Leek Croquettes with thyme jalapeno aioli. (NF) 
Tempura Fish & Chips Boat, caper & lime mayo. (NF, GF) 

Beer Battered Prawns with Pickles & Chipotle aioli. (GFO) 
Mini minced Lamb Pies (Lahm bi Ajeen) with Onion, Tomato and Spices. 

Mini Zaatar Pies with a mix of thyme, sesame, oregano, sumac & olive oil. 
Beer Battered Prawns with Pickles & Chipotle aioli. (GFO) 

 

COLD CANAPE ITEMS 
 

Prawn Rice Paper Roll, with  sweet & sour dipping sauce. (V) (GF) 
Vegetarian Rice Paper Roll, with  sweet & sour dipping sauce. (V) (GF) 

Chicken Sushi with kewpie mayo and soy sauce. (GF) 
Tuna Sushi with kewpie mayo and soy sauce. (GF)  

Grilled Vegies Sushi, with kewpie mayo and soy sauce. (GF, V) 
Stracciatella Tomato Bruschetta, red onion, basil, stracciatella cheese, EVOO and balsamic glaze. (NF, V, VEGO) 

 

AFTERNOON TEA ITEMS 
 

Mini Plain Croissants, served with Jam (V, NF) 
Mini Ham & Cheese Croissants 

Mini Almond Croissants 
Mini Pain Au Chocolat Croissants 

Mini Apple Danishes 
Mini Apricot Danishes 

Mini Bacon & Cheese Danishes 
Mini Spinach & Ricotta Danishes 

Mini Lemon Tart, whipped cream, lemon balm (GF, V) 
Mini Chocolate Tart topped with salted caramel, white chocolate ganache & fresh strawberry (V, NF) 

Fudgy Chocolate Brownie with cream & lemon balm (GFO, V) 
Mini Blueberry Muffins 
Mini Raspberry Muffins 
Mini Chocolate Muffins 

Mini Orange & Poppy Seed Muffins 
Mini Escargot  

 
 
 
 

 



TRAY SERVES 

 

PASTAS 
 

Choose your Pasta –       Spaghetti,       Penne       
or       Potato & Parmesan Gnocchi 
..OR   Gluten Free: Penne + $??? 

 
 

Classic Carbonara Sauce 
Triple smoked bacon, onion, garlic, egg cooked in cream 

finished with breadcrumb mix, 
served with Grana Padano cheese. (DFO, NF) 

Small Tray (Serves x6 people) - $120 Per Tray 
Large Tray (Serves x10 people) - $180 Per Tray 

 
 

Bolognaise Sauce 
Classic pork & veal bolognaise sauce with basil, served with 

Grana Padano cheese. (DFO, NF) 

Small Tray (Serves x6 people) - $120 Per Tray 
Large Tray (Serves x10 people) - $180 Per Tray 

 
 

Vegetarian Sauce 
Napoli, roasted red pepper, black kalamata olives, 

roasted pumpkin, spinach, 
served with Grana Padano cheese. (V, VEGO, NF, DFO) 

Small Tray (Serves x6 people) - $105 Per Tray 
Large Tray (Serves x10 people) - $165 Per Tray 

 
 

Beef Ragu Sauce 
Slow braised beef, tomato, herbs with  
pecorino, served with Grana Padano  

cheese. (DFO, NF) 

Small Tray (Serves x6 people) - $125 Per Tray Large 
Tray (Serves x10 people) - $195 Per Tray 

 

 
 

SALADS 
 
 

Leaf Salad 
Mixed leaf salad, julienne carrot, sliced red onion, cucumber 

cubes, tomato & honey mustard dressing. (GF, V, DFO, NF) 

Small Tray (Serves x6 people) - $80 Per Tray 
Large Tray (Serves x10 people) - $120 Per Tray 

 

Fatoush Salad 
Falafel bites, Lettuce, tomato, red  

capsicum, red onion, carrot, radish,  
& sumac,with pomegranate & zaatar dressing.  

(DF, NF, V, VEG, GFO) 

Small Tray (Serves x6 people) - $95 Per Tray 
Large Tray (Serves x10 people) - $150 Per Tray 

 

 
 
 

RISOTTOS 
 

(Please Note: ALL Risottos are cooked with an onion & 
garlic base which cannot be removed) 

 
 
 
 

Mushroom Risotto 
Victorian seasonal mushrooms, arborio rice, onion & garlic 
served with Grana Padano cheese and truffle oil. (V, VEGO, 

GF, NF, DFO) 

Small Tray (Serves x6 people) - $120 Per Tray 
Large Tray (Serves x10 people) - $180 Per Tray 

 
 

     Chicken and Chorizo Risotto 
Chicken breast, arborio rice, 

 onion, garlic, peas, pork chorizo,  
sun dried tomato, served with Grana Padano cheese and 

olive oil. (GF, NF, DFO) 

Small Tray (Serves x6 people) - $120 Per Tray 
Large Tray (Serves x10 people) - $180 Per Tray 

 
 

Pumpkin Risotto 
Maple roast pumpkin, arborio rice, peas, onion, 

garlic, spinach, pine nuts, fetta, 
served with Grana Padano cheese. (V, GF, DFO) 

Small Tray (Serves x6 people) - $120 Per Tray 
Large Tray (Serves x10 people) - $180 Per Tray 

 

 
 

OTHER 
 
 

Chicken Schnitzel Trays 
Mini Homemade, Panko crumbed chicken breast fillet. 

Each - $6 
 

Chicken Parmigiana Trays 
Mini Homemade, Chicken Schnitzel, 

topped with napoli, ham, mozzarella cheese. 

Each - $9.5 
 

Antipasto / Grazing Trays 
Assorted meats, assorted cheeses, assorted dips, assorted 

fresh fruits, assorted breads and crackers, 
assorted grilled veggies, dried fruits, assorted pastries, cakes, 

sweets & chocolates etc. 

Small Tray (Serves x6 people) - $95 Per Tray 
Large Tray (Serves x10 people) - $150 Per Tray 

 

Fruit Assortment Trays 
Assortment of Seasonal fresh fruits 

Small Tray (Serves x6 people) - $90 Per Tray 
Large Tray (Serves x10 people) - $140 Per Tray 

 



ASSORTED SANDWICHES 
 

 

BASIC SANDWICH PLATTER 
 

4 Point Triangle Sandwiches 
x1.5 Sandwiches Per Person 

Small Tray (Serves x6 people) - $80 Per Tray 
Large Tray (Serves x10 people) - $135 Per Tray 

 
 

Egg – Hardboiled egg with real egg mayonnaise and mixed lettuce. 
Salad – tomato, cucumber, red onion, mixed lettuce and hommus. 

Tuna –  Chunk tuna with dill, red onion, rocket and mayonnaise. 
Turkey – Shaved turkey, cranberry jelly, swiss cheese and red onion. 

Ham – Champagne ham, tasty cheese, tomato. 
Salami – Mild Hungarian salami, cheese and tomato. 

 
 
 

GOURMET SANDWICH PLATTER 
 

Sour Dough Bread Sandwiches – Cut into 1/2 
x1 Sandwich Per Person 

Small Tray (Serves x6 people) - $85 Per Tray 
Large Tray (Serves x10 people) - $145 Per Tray 

 

Roasted Vegies –  Roasted pumpkin and zucchini, caramelized onion, mayonnaise and rocket. (V) 
Chicken – Roasted chicken breast with avocado, spinach and real egg mayonnaise. 

Chicken Schnitzel – House crumbed chicken breast, cheddar cheese, mayonnaise and lettuce. 
BBQ Chicken – Roasted chicken breast with bbq sauce, cajun spices, grated carrot and spinach. 
Tandoori Chicken- Tandoori flavoured roasted chicken breast, tzatziki, cucumber, and spinach. 

Beef – Roast beef with brown gravy, cheddar cheese & cucumber pickle. 
 
 
 

FOCACCIA PLATTER 
 

Focaccia Rolls – Cut into 1/2 
x1 Focaccia Per Person 

Small Tray (Serves x6 people) - $105 Per Tray 
Large Tray (Serves x10 people) - $175 Per Tray 

 

Roasted Vegies –  Roasted pumpkin and zucchini, caramelized onion, mayonnaise and rocket. (V) 
Chicken – Roasted chicken breast with avocado, spinach and real egg mayonnaise. 

Chicken Schnitzel – House crumbed chicken breast, cheddar cheese, mayonnaise and lettuce. 
BBQ Chicken – Roasted chicken breast with bbq sauce, cajun spices, grated carrot and spinach. 
Tandoori Chicken- Tandoori flavoured roasted chicken breast, tzatziki, cucumber, and spinach. 

Beef – Roast beef with brown gravy, cheddar cheese & cucumber pickle. 
 

 
 

 



Pizza - Wood Fire Oven  
13– inch Pizza Base - EACH 

Hand Stretched Pizza Dough 

 

San Marzano Tomato Napoli Base Sauce  
(Tomato Base) 

 

Margherita Pizza –  $18.5 
Fior di latte, parmesan, basil & olive oil. (V, NF) 

 

Capricciosa Pizza –  $23 
Triple smoked champagne ham, Fior di latte,  

mushroom & olives. (NF) 
 

Pepperoni Pizza –  $22 
Fior di latte, KRC sliced pepperoni. (NF) 

 

Mediterranean Artichoke Pizza –  $23 
Napoli, mozzarella cheese, artichoke, triple smoked 

champagne ham, red pepper, kalamata olives,  
Spanish onion & goats cheese. (NF) 

 

BBQ Chicken Pizza –  $24 
BBQ chicken, bacon, caramelized onion, mozzarella cheese  

& bourbon BBQ sauce. (NF) 
 

Meat Lovers Pizza –  $27.5 
Triple smoked champagne ham, Chicken, bacon, hot salami,  

mozzarella cheese & Spanish onion. (NF) 
 

Hawaiian Pizza –  $23 
Pineapple, triple smoked champagne ham and  

mozzarella cheese. (NF) 
 

Pescatore Pizza –  $29.5 
Scallops, calamari, mussels, prawns, napoli, fish,  

Fior di latte & basil. (NF) 
 

Tandoori Chicken Pizza –  $24 
Tandoori chicken, napoli, red onion, mushroom,  

mozzarella cheese. (NF) 
 

Mix Grilled Vegies Pizza –  $23.5 
Seasonal grilled vegies, napoli, mozzarella cheese,  

pumpkin seeds, rocket, & balsamic glaze (V, NF) 
 

One Fusion Supremo (The Lot) Pizza –  $28.5 
Triple smoked champagne ham, salami, mozzarella cheese,  

capsicum, red onion, mushrooms & olives. (NF) 
 

Roast Beef Pizza –  $24 
Roast beef, mozzarella cheese, caramelized onion, 
mushroom, roasted capsicum & parmesan cheese 

 
 

Gluten Free Pizza Base substitute available: + $3 
 

Vegan Cheese substitute available: + $2 
 

White Cheese Sauce Base  
(NOT Tomato Base Sauce) 

 

Garlic & Cheese Pizza –  $18.5 
Confit garlic, mozzarella and wild oregano & olive oil. (V, NF) 

 

Zaatar & Cheese Pizza –  $18.5 
Zaatar, mozzarella & olive oil. (V) 

 

The LABNEH Pizza - $22 
Labneh Dip served on a woodfire pizza base with Zaatar, 

fresh tomato, cucumber, olives and fresh mint. (V) 
 

Hot Salami Pizza –  $22 
Hot calabrese sliced salami, mozzarella cheese,  

roasted red capsicum, caramelized onion,  
& kalamata olives. (NF) 

 

Zucca (Pumpkin) Pizza –  $24 
Semi dried tomato, maple syrup, roast pumpkin,  
Fior di latte, feta cheese, pine nuts & rocket. (V) 

 

Roasted Potato Pizza –  $24 
Truffle paste, roasted potato, broccolini,  
mozzarella cheese & rosemary. (V, NF) 

 

Fungi (Mushroom) Pizza –  $24 
Truffle paste, Victorian seasonal mushroom,  

forest mushroom pickle & Fior di latte. (V, NF) 
 

Chicken and Chorizo Pizza –  $25 
Pork chorizo, chicken, caramelized onion, sundried tomato, 

anchovies, & mozzarella cheese. (NF) 
 

Prosciutto and Anchovies Pizza –  $23 
Prosciutto (Fresh OR Cooked), capers, anchovies, kalamata 

olives, Fior di latte, Grana Padano & rocket. (NF) 
 

Pork & Fennel Sausage Pizza –  $23.5 
Pork and fennel sausage, fior de latte cheese, chilli flakes, 
confit garlic and drizzle with honey & roasted fennel seeds 

 
 

Add: 
Fresh Chilli or Chilli Oil:     $2.5 

 

Shredded Mozzarella Cheese, Capsicum, Olives,  
Pineapple, Anchovies, Onion, Broccolini, Rocket:     $4 

 

Hot or Mild Salami, Pepperoni, Ham, Prosciutto, Bacon,  
Fior di latte, Mushrooms, Grilled Pumpkin,  

Grilled Eggplant, Grilled Zucchini:     $5 
 

Scallops, Prawns, Chicken - Grilled / BBQ / Tandoori:     $6 
 
 
 
 
 

 

Whilst we endeavour to produce products that do not contain ingredients of specified concern, 
We cannot guarantee an allergen free venue. Please alert us of any intolerances or allergies. 

(GF: Gluten Free,  GFO:  Gluten Free Option +$3,  V: Vegetarian,  VEG: Vegan,  VEGO: Vegan Option +$2,  DF: Dairy Free,  DFO: Dairy Free Option,  NF: Nut Free) 


