
 

 

 
 

 
 

 

 

 

 

 
             

 

 

 

 

 

 

 

Menu Options: 

We have put together 2 sample menu’s for you to take a look at. Our two experienced caterers offer an 
extensive list of menu options, far too many to show in this one brochure. Prices per head start from 

£22.75 for a two course dinner or £26.95 for a two course served carved buffet with two main dishes and 
four accompaniments. Please note that prices are excluding VAT. 

Two sample menu’s from both our caterers of similar costing as follows: 

Bespoke 

A selection of breads and oils on the table 

Starter: 


‘Trio of Salmon’, Oak smoked with dill mayonnaise, gravadlax with lemon 

and fine herbs, shot of mousse with melba toast 


Main Course: 

Pan seared breast of corn-fed chicken stuffed with spinach and ricotta, 


wrapped in proscuitto, glazed carrots, fine green beans crushed new potatoes 


Dessert: 

‘Trio of desserts’ lemon tart with chocolate crackles, 


chocolate ganache cup, raspberry mousse 


Tea, coffee and sweetmeats after meal 


£37.95 per head exc VAT 


♥♥♥ ♥♥♥ ♥♥♥ ♥♥♥ ♥♥♥ ♥♥♥ ♥♥♥ ♥♥♥ ♥♥♥ ♥♥♥ ♥♥♥ ♥♥♥ ♥♥♥ 

Canapés: 

Mini raspberry ripple meringue kisses 


Tiny Devonshire cream tea scones with strawberry preserve 

Chocolate dipped strawberries 


Tiramisu spoons 

(based on 2 of each item per person) 


Starter: 

‘Mediterranean meze’ parma ham, salami, sun blush tomatoes, marinated mozzarella, rosemary roasted 


peppers, olives, chargrilled asparagus, artichoke hearts 


Main Course: 

Fillet of beef Wellington with chargrilled asparagus, rosemary roasted new potatoes, red wine jus 


Dessert: 

‘Chocolate heaven’ chocolate brownie ice cream, marbled chocolate cheesecake, 


chocolate and almond profiterole 


Cheese Course: 

Selection of three local cheeses with spiced apple chutney and flavoured wafers 


Tea, coffee and sweetmeats after meal 

£55.30 per head exc VAT 




 
 

 
 

 

 

 

 

 
             

 

 

 

 

 

 

 

 

Sue Le Bonne 

Starter: 

Homemade tomato and fresh basil soup 


Baskets of crusty farmhouse bread 


Main Course: 

Cumberland sausages with spring onion mash, onions and rich gravy 


A selection of fresh seasonal vegetables 


Dessert: 

Lemon chiffon pie 


Tea/Coffee and mints 


£39.99 per head exc VAT 


♥♥♥ ♥♥♥ ♥♥♥ ♥♥♥ ♥♥♥ ♥♥♥ ♥♥♥ ♥♥♥ ♥♥♥ ♥♥♥ ♥♥♥ ♥♥♥ ♥♥♥ 

Oriental duck spring rolls with plum dip 

Flaked salmon and parsley potato cake with tarter sauce 

Mini Yorkshire pudding with roast beef and horseradish 


Herb brucshetta with smoked mackerel pate, lemon and dill 


Starter: 

Smoked duck oriental green salad with crisp noodles tossed in a plum and ginger dressing. 


Baskets of farmhouse or Italian breads 


Main Course: 

Roast rack of lamb with a herb crust served with a rich redcurrant port wine sauce, dauphinoise potatoes 


and a confit of winter roasted vegetables 


Dessert: 

Brandy snap cup filled with strawberry pavlova ice cream and seasonal berries 


Tea/Coffee, fudge or Florentines 


£50.00 per head ex VAT 


Full menu listings can be provided at any stage at your request. 

NB: There is a minimum requirement of 30 adults for all catering. 



