
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 canapés 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 

($2.25, $3.00, $3.50 & $4.25)

Step 2: 
add 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.

prices do not include 5% GST & 18% gratuity.



minimum 20 guests

*GIARDIno FLAtbread with Mediterranean Veg & Mozzarella (V)

*Italian sausage & caramelized fennel flatbread

with blue cheese drizzle

*Spicy Potato dumpling with green onions & sweet chili sauce (V)

*dynamite roll

*deep fried pickle with jalapeÑo aioli (V)

*parmesan risotto ball (V)

*roasted pear & gorgonzola on crostini 

with pickled red onion & honey drizzle (V)

*Tomato bocconcini skewers with basil pesto (V) (g)

*Mini apple fritter WITH CARAMEL DRIZZLE (V)

(V) – vegetarian
(G) – gluten free

(VG) – vegan

Passed $2.25



minimum 20 guests

Passed $3.00

*seasonal ceviche in wonton spoon (g)

*Spicy Tuna Roll

*bacon wrapped jalapeÑo popper (g)

*aged cheddar grilled cheese with cranberry relish (V)

*CURRIED TEMPURA CAULIFLOWER WITH HARISSA SPICED MAYO (V) 

*crispy chicken slider

*lamb meatball with tzatziki (g)

*CHIMICHURRI MARINATED beef skewer (g)

*ahi tuna tartar on crostini WITH TRUFFLE AIOLI & SESAME SEEDS

*peanut butter explosion bite (V)

*SEASONAL fruit kebab (V) (g) (Vg)

(V) – vegetarian
(G) – gluten free

(VG) – vegan



minimum 20 guests

Passed $3.50

*cashew crusted chicken satay WITH SWEET CHILI SAUCE (g)

*eggplant & mozzarella croquette with marinara sauce (V)

*mini crab cake with chipotle aioli

*sushi bomb - tempura prawn, ahi tuna, wasabi, tobiko, sriracha

*wild mushroom PHYLLO PARCEL (V) 

*Smoked salmon on CUCUMBER ROUND 

with horseradish mayo & capers

*short rib slider WITH garlic aioli & WASABI FRIED ONIONS

*Belgian endive stuffed with spiced artichoke antipasto
(V) (g) (Vg)

*Seared ahi tuna with pineapple salsa in wonton spoon (g)

*Mini cheeseburger on brioche bun

*fresh shucked oyster (minimum order of 5 dozen)

*ChoCOLATE DIPPED Strawberry profitérolE (V)
(V) – vegetarian
(G) – gluten free

(VG) – vegan



minimum 20 guests

Passed $4.25

*candied pork belly with raspberry ginger slaw IN WONTON SPOON

*Beef Carpaccio with parmesan & arugula on olive oil crostini

*seared lamb loin wrapped in marinated zucchini (g)

*lobster mac & cheese balL with truffle aioli

*brown butter seared large scallop 

in wonton spoon TOPPED WITH PEA SHOOTS (g)

*proscuitto wrapped prawn (g)

*mini white chocolate cheesecake topped with berry coulis (V)

(V) – vegetarian
(G) – gluten free

(VG) – vegan


