Menu Options:

We have put togethier 2 sample menw’s for you to take a lock at. Our twe experienced caterens offer an
eatensive list of menu eptions, far tee many to show in this one brachure. Prices per head staxt from
£22.75 for a twa counse dinner on £26.95 for a twe counse sewed carwed buffet with twe main dishes and
four accempaniments. Please nate that prices are excluding VAT .

Jwe sample men’s fram bath cur catenens of similar casting as follows:

Bespake

U selection of breads and oils on the tatile
Stanter:
‘Tiia of Salmen’, Oak smoked with ditl mayennaise, gravadlax with lemaen
and fine fenlis, shot of mousse with melba teast

Main Cowrse:
Pan seared breast of cown-fed chicken stuffed with spinach and vicotta,
wrapped in prescuitte, glazed cavwots, fine green beans cuushed new petatoes

Dessent:
‘Tria of dessents’ leman tant with chocolate crackles,
chocalate ganache cup, wasplevwy mousse

Tea, caffee and sweetmeats after meal
£37.95 per head exc VAT

VYV VYV VYV VYV VYV VYV VYV VYV VYV VYV VYV VYV VVY

Canapés:
Mini was plevy wipple medingue Risses
Jiny Devenshire cream tea scones with strauvbevy presewe
Chacolate dipped strawberries
Jinamisu spaeens

(tased en 2 of each item per pensen)

Stanter:
‘Mediterianean meze’ pavma ham, salami, sun blush tematoes, marinated mozzarella, wesemary woasted
peppers, alives, chargrilled asparagus, articholie hearts

Main Course:
Fillet of beef Wellington with chargrilled asparagus, wosemany weasted new patatees, ned wine jus

Dessent:
‘Chacolate heaven’ chocelate brownie ice cream, marbled chocelate cheesecalre,
chacelate and almand profiterale

Cheese Course:
Selection of thuee local cheeses with spiced apple chutney and flaveured wafers

Tea, caffee and sweetmeats after meal
£55.30 per fead exc VAT




Sue Le PBonne

Staxter:
FHomemade tomate and fresh basil soup
Bastkets of cuusty faumbrouse bread
Main Course:
Cumbeland sausages with spring cnien mash, eniens and rich gravy
U selection of fresh seasanal vegetabiles

Dessent:

Lemen chiffon pie
Fea|Coffee and mints
£39.99 per fiead exe VAT
VVY VYV VYV VYV VYV VYV VYV VYV VYV VYV VVY VYV VVYY

Oniental duck spring wells with plum dip
Flaked salmon and parsley potato cafe with tarter sauce
Mini Yorkshire pudding with weast beef and horseradish
Fent buncshetta with smotied mackerel pate, leman and dill

Stanter:
Smateed duck eriental green salad with ciisp needles tossed in a plum and ginger dressing.
Baskets of farmbowse ax Jtalian breads

Main Cowrse:
Raeast wack of lamb with a hel cuust sewed with a tich wedcwwant pext wine sauce, dauphincise potatees
and a confit of winter nweasted vegetabiles

Dessent:
Brandy snap cup filled with strawbery pavlova ice cream and seasonal bewviies

Fea|Coffee, fudge or Florentines
£50.00 pex head ex VAT

Full menu listings can be provided at any stage at your request.
NB: Fhere is a minimum requirement of 30 adults for all catering.




