
TIISCH.PERTH

S T A N D  U P  P A C K A G E S

W I L D  M U S H R O O M  A R A N C I N I
Mozzarella,Parmigiano, Spicy Mayo 

V

S U P E R F O O D  S A L A D
Babaganoush, Roasted Carrots, Beetroot, Broccolini, Quinoa, Capsicum Dressing 
Optional - Add Poached Egg 

DF, GF, VG

B E E F  S L I D E R S
Swiss Cheese, Bread & Butter Pickle, Whisky BBQ Sauce

GFO, VGO

S U B S T A N T I A L  C A N A P E S  $14 each

C L A S S I C  C A N A P E S

F R I E D  B O N E L E S S  C H I C K E N  
Nashville Style Fried Chicken, Ranch Dressing

GF, DFO

M I N I  A V O C A D O  T O A S T
Beetroot Hummus, Balsamic, Radish,

V, VGO, GFO

S A L M O N  B L I N I
Avocado, Lemon, Capers & Dill 

GFO

DF Dairy Free      DFO Dairy Free Option      GF Gluten Free      GFO Gluten Free Option
V Vegetarian      VG Vegan      VGO Vegan Option 

S F I N C O N E  ( A K A  L O A D E D  F O C C A C I A )
Smoked Mozzarella, Capsicum, Caramelised Onion, Basil
Optional - Add Hot Sopressa

V, VGO

S L O W  C O O K E D  B E E F  C H E E K
Mashed Potato, Red Wine Jus

GF 

G N O C C H I  A  L A  V O D K A
Spiced Sugo, Pangrattato, Parmigiano 

V, VGO

CANAPES PLUS UNLIMITED FREE FLOWING BEVERAGES 
Minimum 40 guests for no hire fee

1 HOUR - $70 per person
2 HOUR - $85 per person
3 HOUR - $99 per person

Includes 5 classic canapes per person 



ROCK RIDGE JUICY MID Pale Ale 3.5%
BAILEY BREWING CO Apple Cider 4% 

B E E R  &  C I D E R  N O N  A L C    

CAPI SODA RANGE
Ginger Beer, Blood Orange, Grapefruit, Yuzu
KOMMUNITY BREW KOMBUCHA  Ginger Turmeric
SOFT DRINKS Coke, Coke Zero, Sprite 

B U B B L E S

ZILZIE BTW Prosecco
ZONZO Pink Moscato

Murray Darling, VIC
King Valley, VIC

VG

VG

HESKETH Pinot Grigio
FRINGE SOCIETE  Grenache Blanc
CHAFFEY BROS ‘NYG’ Rose

W H I T E  W I N E  /  R O S E

Limestone Coast SA
Pays D’Oc  FRANCE

Barossa Valley SA

VG

VG

C O L D  P R E S S E D  J U I C E

ORANGE Straight Valencia Orange
HAKUNA MATATA Apple, Watermelon, Strawberry 

BLACK Single Origin (Seasonal)
WHITE Crompton Road Blend
HOT DRINKS Bahen & Co Hot Choc, Chai, Matcha Latte 
ALT. MILKS Almond, Oat, Soy, Lactose Free, Coconut
ICED LATTE / ICED LONG BLACK / ICED CHAI 

C O F F E E  By Five Senses Coffee 

T E A

Ruby Breakfast, Earl Grey, Herb Garden, Peppermint,
Ancient Baked Heart Green Tea

By Ripple Effect Tea Co.

C O C K T A I L S

BLOODY MARY Vodka, Tomato, Smoky Adobo, Chipotle
MIMOSA Citrus, Prosecco
SUMMER SMASH Vodka, Strawberry, Grapefruit Soda
TIVO SPRITZ Blood Orange, Bitters, Prosecco, Soda
VODKA BLUSH Vodka, Raspberry Creaming Soda, Vanilla
LIMONCELLO SPRITZ Limoncello, Prosecco, Soda
SANGRIA Red Wine, Citrus, Port, Apple, Sparkling Wine
BOTTOMLESS ESPRESSO MARTINI
Vodka, Coffee Liquer, Orange, Cacao Nibs, Cold Brew Coffee

VG

VG

VG

VG

VG

VG

VG

TIISCH NOJITO Apple, Lime, Mint, Elderflower, Soda
ZERO HOUR Non Alcoholic Prosecco 
VIRGIN MIMOSA Citrus, Non Alcoholic Prosecco

M O C K T A I L S

TIISCH TEMPRANILLO by VINO VOLTA
VARNEY 'ENTRADA' Grenache Blend

VGSwan Valley WA
Mclaren Vale SA

R E D  W I N E

VG

D R I N K S

TIISCH.PERTH

UNLIMITED FREE FLOWING 
BEVERAGES INCLUDED

PREMIUM WINES & COCKTAIL PACKAGE- $14 per person per hour

Premium

Premium

Premium

Premium beverages marked in bold

Premium


	STAND UP PACKAGES
	CANAPES PLUS UNLIMITED FREE FLOWING BEVERAGES  Minimum 40 guests for no hire fee 1 HOUR - $70 per person 2 HOUR - $85 per person 3 HOUR - $99 per person
	CLASSIC CANAPES
	Includes 5 classic canapes per person

	FRIED BONELESS CHICKEN
	Nashville Style Fried Chicken, Ranch Dressing

	MINI AVOCADO TOAST
	Beetroot Hummus, Balsamic, Radish,

	SALMON BLINI
	Avocado, Lemon, Capers & Dill

	WILD MUSHROOM ARANCINI
	Mozzarella,Parmigiano, Spicy Mayo

	SFINCONE (AKA LOADED FOCCACIA)
	Smoked Mozzarella, Capsicum, Caramelised Onion, Basil Optional - Add Hot Sopressa
	$14 each
	SUBSTANTIAL CANAPES

	BEEF SLIDERS
	Swiss Cheese, Bread & Butter Pickle, Whisky BBQ Sauce

	GNOCCHI A LA VODKA
	Spiced Sugo, Pangrattato, Parmigiano

	SLOW COOKED BEEF CHEEK
	Mashed Potato, Red Wine Jus

	SUPERFOOD SALAD
	Babaganoush, Roasted Carrots, Beetroot, Broccolini, Quinoa, Capsicum Dressing  Optional - Add Poached Egg
	DF Dairy Free      DFO Dairy Free Option      GF Gluten Free      GFO Gluten Free Option V Vegetarian      VG Vegan      VGO Vegan Option
	TIISCH.PERTH



	DRINKS
	NON ALC
	CAPI SODA RANGE Ginger Beer, Blood Orange, Grapefruit, Yuzu KOMMUNITY BREW KOMBUCHA  Ginger Turmeric SOFT DRINKS Coke, Coke Zero, Sprite

	BEER & CIDER
	ROCK RIDGE JUICY MID Pale Ale 3.5% BAILEY BREWING CO Apple Cider 4%

	COCKTAILS
	MOCKTAILS
	COLD PRESSED JUICE
	ORANGE Straight Valencia Orange HAKUNA MATATA Apple, Watermelon, Strawberry

	BUBBLES
	Murray Darling, VIC King Valley, VIC
	ZILZIE BTW Prosecco ZONZO Pink Moscato

	COFFEE
	By Five Senses Coffee

	WHITE WINE / ROSE
	TEA
	By Ripple Effect Tea Co.

	RED WINE
	Swan Valley WA Mclaren Vale SA



