
Canapes

Chilled Finger Foods
Moroccan Hummus Crostini
with falafel

Smoked Salmon
on crostini with dill and cream cheese

Prawn Cocktail
Served in a shot glass

Olives and feta

Caprese Skewers
Haloumi, sujuk sausage, cherry tomato,basil skewers

Zucchini & Goats Cheese
Zucchini wrapped with goats cheese with 
sundried tomato

Greek Skewers
Cherry tomato, cucumber, capsicum, feta and olive

HotFinger Foods
Sigara Borek
Labneh and mint, cheese and potato filo cigars

Falafel
Hummus, Tomato salsa and pumkin seeds

Mediterranean roasted mushrooms
Stuffed with four cheeses, served with 
homemade tomato sauce and tzatziki

Bruchetta
Mushroom and gruyere bruschetta.

Prawn crumber
Aioli and capsicum salsa

Chicken skewer
Grilled chicken with spices labneh

Grilled beef cubes
Beef cubes with Iskender sauce and parsley

Fried Calamari 
With spicy aioli

Meatballs
Lamb meatballs with pomegranate glaze.

Finger Desserts
Loukomades
Fried doughnuts in honey lemon syrup

Baklava
40 layers of filo, ground nuts and spiced syrup

Chocolate Brownie
Topped with chocolate sauce and textures

Turkish Delight
Lemon, rose water, orange, coconut, 
lime and pomegranate

Mezze Platter $40
(shared by 4 -6 ppl)

Feta and olives, tzatziki, hummus, babaganoush, dolmades, 

falafel, pickles, turkish pide and flat bread

There is a formula that works well when serving Finger Food, 

and that is to allow 5- 8 pieces of Finger Food per person, per hour of your function.

Condition | Finger Foods is priced at $4.50 per piece Minimum finger food order of 100 pieces

Lahamajun $24
cut into 8 pieces

Turkish street pizza with 

spiced lamb mince and salsa

DIETARY REQUIREMENTS CAN BE CATERED TO

info@ferizas.co.nz | (09) 600 2088 |  www.ferizas.co.nz  | 7/12 Jellicoe St, Wynyard Quarter, Auckland 


