
Dishes to Feed a Crowd

Red or  Green Thai  Chicken or  Vegetable  Curry  -  cooked in  a  fragrant  & creamy coconut
sauce
Beef  Bourguignon*  -  s low cooked tender  beef  s immered in  a  r ich red wine gravy
Coq Au Vin  -  A Class ic  French Dish of  s low cooked chicken in  a  red wine sauce
Beef* ,  Chicken Or Mushroom Stroganoff  sauteed with onions  and cooked in  a  sour  cream
and mushroom sauce  seasoned with paprika  & mustard
Beef  Lasagne  -  a  s low cooked Bolognese  sauce  layered with lasagne sheets  and a  bechamel
sauce  and sprinkled with cheese
Roasted Vegetable  Lasagne -  a  se lect ion of  roasted vegetables  layered with lasagne sheets
and a  bechamel  sauce  sprinkled with cheese
Aubergine Parmigiana -  layers  of  roasted aubergine ,  passata ,  parmesan and mozzarel la
Lamb*,  Chicken or  Vegetable  Tagine -  s low cooked lamb/vegetables  marinated in  our
unique Moroccan spice  blend and s low braised in  the  oven in  a  tomato-based sauce ,  f inished
with apricots  and chickpeas
Chicken Fi l lets  in  a  Creamy Mushroom and White  Wine Sauce  -  tender  chicken f i l lets
cooked in  a  r ich creamy sauce  made from sautéed mushrooms,  gar l ic ,  and a  splash of  white
wine .  Seasoned with herbs
Homemade Beef/Vegetable  Chi l l i  Con Carne  –  cooked with warming spices  and fresh chi l l i
Lamb Rogan Josh – f i l let  of  lamb marinated in  aromatic  Indian spices  and f inished with a
r ich yoghurt-based sauce
Chicken Massaman Curry – r ich,  f lavourful ,  mi ldly  spiced Thai  curry  with potato and
onion f inished with toasted peanuts
Lamb or  Vegetarian Moussaka – layered with roasted aubergine ,  potato and topped with a
parmesan enhanced bechamel  sauce
Chicken or  Prawn Provencal  – tomato-based sauce  with onions ,  o l ives ,  cherry  tomatoes  and
Provencal  herbs
Slow Cooked Pork,  Cider  and Sage Hotpot  –  s low cooked pork cooked in  c ider  and sage ,
topped with a  layer  of  cr ispy potato
Chicken Pael la  –  tradit ional  Spanish pael la
Spring Chicken Pael la  –  new spin on c lass ic  pael la  –  chicken with green broad beans ,  di l l ,
mint  and pars ley
Salmon En Croute  –  Salmon Fi l lets  layered with cream cheese  & watercress  wrapped in
crispy puff  pastry  
Sweet  Potato,  Chickpea and Spinach Curry – a  hearty  coconut  based curry  enriched with
roasted sweet  potatoes ,  spinach and chickpeas

H O T  B U F F E T  O P T I O N S :  S E R V E S  8  P E O P L E  
( U N L E S S  M A R K E D )
W E  O F F E R  L A R G E R  S I Z E S  O F  C E R T A I N  D I S H E S  A N D  B I G  B O W L S  O F  S A L A D  F O R  L A R G E R  E V E N T S .



Homemade Tradit ional  Quiche Lorraine
Homemade Goats  Cheese  and Caramel ised Onion Quiche 
Homemade Roasted Vegetable  & Mature  Cheddar  Quiche
Homemade Slow Roasted Cherry  Tomato and Parmesan Tart
Smoked Salmon and Asparagus  Quiche

Q U I C H E S  T O  S E R V E  H O T  O R  C O L D  - S E R V E S  8 - 1 0  P E O P L E  

G R A Z I N G  P L A T T E R S :  S E R V E S  1 0  P E O P L E
A Large  Mixed Platter  which includes  a  se lect ion of  Continental  and Brit i sh  Cheeses
with Homemade Chutney and a  se lect ion of  Charcuterie  to  include Parma ham,  cured
meats  & sa lami served with ol ives ,  mini  gherkins  and sundried tomatoes .  We a lso
include a  se lect ion of  Artisan Crackers .
 Fresh fruit  can a lso  be  added at  an addit ional  cost .
Fresh Fruit  Platters  –  a  se lect ion of  tropical  and season fruits  –  a  stunning centerpiece

C O L D  B U F F E T  O P T I O N S :  
Cold Roasted Sir loin of  Beef  –  cooked medium rare ,  s l iced and served with a  Mustard
Sauce -  serves  20
Honey Glazed Gammon,  f inely  s l iced -  smal l  serves  10  -  large  serves  20
Free-range Coronation Chicken,  jewel led with sultanas  and l ight ly  toasted f laked
almonds -  serves  12
Poached Salmon Fi l lets  served dressed on a  platter  -  serves  8
Sandwich Platters  –  a  var ied se lect ion of  f i sh ,  meat  and vegetarian f inger  sandwiches
on white  and brown bread – serves  10
Box of  Homemade Sausage  Rol ls  –  25  cocktai l  sausage  rol l

S A L A D S  B O W L S :  S E R V E S  1 0  P E O P L E
Heirloom Tomato Salad,  dressed with a  l ight  v inaigrette  and torn fresh bas i l
Roasted Beetroot  Salad dressed with crumbled Greek feta  cheese  and pomegranate  seeds
Courgette  Carpaccio  Salad with a  l ight  lemon dress ing and sunf lower  seeds
Roasted Summer Vegetables  tossed through bulgar  wheat  and f inely  chopped fresh
herbs
Roasted Butternut  Squash & Carrot  Salad with tahini  dress ing and pumpkin seeds  
Leafy  Green Salad with cucumber r ibbons ,  tomatoes ,  peppers ,  radishes ,  avocado -
dress ing on the  s ide
Mediterranean Couscous  Salad with toasted pine nuts  and fresh herbs
Jersey  Royal  Potato Salad with creamy mayonnaise  and spring onions
Homemade Crunchy Coles law with grated carrot ,  white  cabbage in  a  l ight  mayonnaise  
Greek Salad – tomato & cucumber with red onion,  o l ives  and feta  cheese  dressed with
extra  v irgin ol ive  oi l  
Mexican Corn Salad – a  mix of  corn,  tomato & red onion,  a  rea l  burst  of  v ibrant
colours ;  dressed with l ime & honey & ol ive  oi l
Dauphinoise  Potatoes  –  thinly  s l iced potatoes  cooked in  cream and gar l ic  sauce  ( feeds
8)
Rustic  Garl ic  Bread (roughly  12  s l ices)



Prices :

Hot Dishes :  £80.00 each
Lamb Tagine £95 .00
Beef  Bourguignon £100.00
Quiches :  £35 .00 each
Salmon £82 .50
Salmon En-croute  £100.00
Gammon Small  £65 .00 Large £125 .00
Coronation Chicken £100.00
Sir loin of  Beef :  £160 .00
Grazing Platters :  £165 .00 each to  include Fresh Fruit  add £25 .00
Fresh Fruit  Platter  £75 .00
Sandwich Platters  -  £75 .00
Box of  25  Homemde Cocktai l  Sausage Rolls  £55 .00
Salad Bowls :  £35 .00 each
Dauphinoise  Potatoes  £40.00 
Large Rust ic  Garl ic  Bread £12 .00

For dishes  col lected by Cl ient  no VAT
For event  service  VAT wil l  be  added
Del ivery  up 5  mile  radius  £5 .00
Del ivery  over  5  mile  radius  from £10
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