
minimum 20 guests

Rogue Mingler Menus

Rogue mingler menus are the way to go if you’d 
like your guests to mingle about and get social 
with each other.  As they converse, our friendly 
rogue staff will mingle through your crowd with 
delicious canapes for them to enjoy while sipping 
on libations.  All of our menus are custom created 

to suit the needs of your guests. 
 

how to create your menu:

Step 1: 
select your items from any of the 4 price tiers 

($1.75, $2.25, $3 & $3.75)

Step 2: 
sdd the cost of the individual items together to get 

your menu price per person

Step 3:
multiply your menu price by your guest count 

(quantity of items = guest count)

Passed menus start at $17.50 pp for a minimum order of 20 guests.  
The quantity is based on your guest count, but you can always 

double up on an item if you prefer. 
Download our menu calculator to customize your menu.



minimum 20 guests

Italian sausage & caramelized fennel flatbread

lamb meatballs with tzatziki (g)

dynamite roll

orange ginger chicken on curried crostini

crisp pork & mango lettuce wraps (g)

parmesan risotto balls (V)

Hazelnut crusted goat cheese & roasted apple on crostini (v)

Tomato bocconcini skewers (V) (g)

Mini apple fritters (V)

(V) – vegetarian
(G) – gluten free

(VG) – vegan
listed price is per item.

minimum order of $17.50 per guest required.

Passed 1.75



minimum 20 guests

Passed 2.25

Bbq pork sliders on cheese buns

Scallop ceviche in wonton spoons (g)

Dragon roll

baba ghanoush & roasted tomato on crisp pita (v) (vg)

aged cheddar grilled cheese with cranberry relish (v)

tofu stuffed mushrooms with ginger soy glaze (v)

Cajun crab fritters

Lemongrass beef skewers (g)

albacore tuna tartar

tropical fruit kebabs (v) (g) (vg)

(V) – vegetarian
(G) – gluten free

(VG) – vegan
listed price is per item.

minimum order of $17.50 per guest required.



minimum 20 guests

Passed 3.00
Spicy tuna roll

mini crab cakes with chipotle aioli

Spiced beef tenderloin on crispy tortilla 
with salsa verde & tomato salsa (g)

wild mushroom encroute (v) 

Smoked salmon on rye with horseradish mayo & capers

Belgian endive stuffed with preserved lemon artichoke salad 
(v) (g) (vg)

Seared albacore tuna with pineapple salsa on crispy wonton

Mini cheeseburgers on sesame buns

smoked duck pizza

mini fruit pavlova (g) (v)

(V) – vegetarian
(G) – gluten free

(VG) – vegan
listed price is per item.

minimum order of $17.50 per guest required.



minimum 20 guests

Passed 3.75

Duck confit soft tacos 

Beef Carpaccio with parmesan & arugula on grissini

Seared ahi tuna with green papaya salad 
& nuoc cham in wonton spoons

mini falafel with seared lamb loin & spiced yoghurt

lobster mac & cheese balls

poached quails egg on brioche crostini with caviar

*fresh shucked oysters are available at 3.25 each, 
minimum order of 5 dozen.

(V) – vegetarian
(G) – gluten free

(VG) – vegan
listed price is per item.

minimum order of $17.50 per guest required.


