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A SELECTION OF WEDDING MENUS

The dishes that follow are ideas to provoke further thought. We are very happy to prepare bespoke dishes or discuss alternatives that suit your theme or taste.

Please also discuss any further requirements you may have as we may be able to assist or offer advice for other suppliers such as glass hire, chair covers etc.

Napier Catering is a family operated outside catering business which has over 15yrs experience. If you would like references then please ask, many previous customers are happy to be contacted.

Good luck with your planning and we look forward to hopefully assisting you on your ‘big day’.

Best wishes

Phil Cooke

Napier Catering Ltd

Selection of Canapés
Savoury:
Mini Yorkshire Puddings filled with Fillet of Beef and Mustard grain *

Smoked salmon & cream cheese roll

Shot of Soup e.g. gazpacho *

Poached salmon in a crème Fraiche and dill sauce served on brioche squares

Creamy garlic mushrooms on toast *

Pitta bread fingers topped with a garlic & red pepper hummus

Cocktail pork Sausages stuffed with wholegrain mustard mash potato *

Mini potatoes roasted with rosemary, lemon & sea salt *

Prawn & Avocado Croute

Goat’s cheese & Pear Crostini *

Ciabatta Fingers with homemade pate and red onion jam

Minced Lamb Kebabs with garlic mint yoghurt *

Smoked Salmon Triangles

Cube Sandwiches (various)

Mini Goats Cheese Sun dried Tomato & Black Olive Tartlets *

Gravadlax, crème fraîche and chive Blinis

Chicken Satay with a Spicy Peanut Dipping Sauce *

Vegetable Crudities with Roasted Garlic & Onion Dip
Sweet:
Fruit Crudities with raspberry and mint marscapone dip

Chocolate & Hazelnut Crepe Rolls

Mini Lemon & Chocolate cup cakes 
* can also be served warm if desired

Please make a choice of 6 canapes for £7.50 per head or 8 choices for £9.00 per head

COLD STARTERS

Stuffed Garlic Mushrooms with Proscuitto - 




£4.50

Served with crusty ciabatta bread.

Mixed Leaf Salad with Mozzarella, Mint, Peach and Prosciutto - 

£4.95
Served with a lemon vinaigrette – lovely flavour combination.

Traditional Prawn Cocktail - 






£4.95
Plump atlantic prawns with a marie-rose dressing and granary bread.

Smoked Salmon Pate - 






£5.25

Served with melba toast and garnished with a slice of smoked salmon,
lemon and dill.

Carrot Roulade - 







£4.95

 Fresh and creamy.  Carrot mixed with red pepper, tomato and eggs,

 baked then rolled around a cheese and cucumber filling.  Unusual but 

 popular.

Roasted Sweet Pepper, Anchovy and Goat Cheese Crostini with Olives -
Oven roasted peppers served on a crouton, topped with anchovy, goats 

cheese, black olives and garnished with rocket leaves. 


£5.25
Avocado Mousse - 







£5.25
A ring of avocado mousse with chunks of whole avocado showing

through, served with crusty brown bread and salad.  Can be filled with

crevettes for an extra special occasion @ 75p per head.

Fanned melon - 







£4.00

Served with mint and a fresh fruit coulis.
HOT STARTERS

Fresh Crab and Gruyere Tartlets - 





£5.25
A rich filling of crab meat and cream served in a short crust 
pastry shell, simply garnished with lemon and parsley.  Wonderful!

Smoked Haddock Tartlets - 






£5.25

Smoked haddock with cream and parmesan in a light pastry shell,  

served with a tangy tomato relish complimenting the fish.

Asparagus and Hollandaise - 






£4.95
Tender fresh asparagus spears, served with hollandaise, lemon and  

granary bread.

Italian Stuffed Courgettes - 






£4.95

Baked courgette with a delicious tomato and basil stuffing, topped 
With capers and cheese.

Leek and Goat’s Cheese Tartlet - 





£5.25

Buttered leeks seasoned and baked with goat’s cheese in a shortcrust

pastry case topped with toasted pinenuts.
Seafood Mornay - 







£5.00

Haddock, cod and prawns served in a scallop shell with a rich cheese 

 sauce.

Deep Fried Camembert - 






£5.25

Served with cranberry jelly and crusty bread.

Home-made Soup - 







£4.95
Your choice, or for example:

Celeriac with green herbs and lime.
Pumpkin with petit pois and spinach.

MAIN COURSES 

All of the following dishes are served with bowls or fresh vegetables and potatoes.  Vegetarians can be catered for provided prior warning is given.

English rack of Lamb - 






£17.50

Boned racks of tender lamb, marinated in redcurrant jelly, thyme

and garlic butter, fast roasted with lemon then sliced and served with      

the pan juices.

Beef Wellington - 







£16.50

Fillet of beef covered in a fresh mushroom duxelle mixed with a fine

liver pate, then wrapped in a thin herb pancake followed by a crisp puff

pastry.  Served with a light red win jus.

Roasted Fillet of Beef  






£16.50  
With either a crème  fraiche, tarragon and mushroom sauce or  a red 
wine,shallot and mushroom jus

Mosaic of Salmon en Croute - 





£13.50

Spectular in both appearance and taste.  A fresh salmon and dill               

mousse, studded with nuggets of salmon, wrapped in spinach and 
encased in puff pastry.  Served with a fresh herb sauce.

Duck and Fig Tagine - 






£14.50

A really tasty and unusual game dish.  Marinated in coriander, spices

and a little garlic, then seared and transferred to a tagine where it is 

cooked with figs, preserved lemons and more coriander.  Served on a    

bed of roasted vegetables and couscous.  Really delicious, spicy but not

too hot!

Plump Duck Breasts - 






£13.75

Duck breasts pan fried then fast roasted served on a bed of braised       

lentils, with either Seville orange sauce or plum sauce.

Normandy Pheasant - 







£13.50

Rich and tangy;  pheasant breasts cooked with apples, celery, onion

stock and wine.  Served with a creamy sauce and apple rings.

Tarragon Chicken with Lime - 





£14.50
Chicken breast coated with lime butter and sprinkled with lime juice

and tarragon.  Baked and served with a crème fraiche sauce.  
Chicken breasts can also be served with any of the following sauces;

Red wine, mushroom and shallots, tarragon white wine and cream 

Creamy mustard chicken and wild mushroom. - 



£14.50
Salmon fillet wrapped in Proscuitto - 




£15.00
Roasted fillet of salmon wrapped in proscuitto with herby lentils,

spinach and yoghurt.

Traditional Roasts - 







£15.00
Roast topside of beef with yorkshire pudding.

Roast sirloin of beef with yorkshire pudding (£1.00 supplement.)

Roast leg of pork with stuffing and apple sauce.

Roast leg of lamb with mint sauce.

Roast turkey with traditional trimmings.

Daube of Beef - 







£15.00

Wonderfully fragrant and aromatic.  Large chunks of beef braised with 

red wine, brandy, orange zest and herbs.  

Very popular.

DESSERTS – £5.00
Choose from:-
Lemon Syllabub.

Tarte au Citron.

Tangy Lemon Cheesecake.

Very best Chocolate Roulade.

Double Nut Chocolate Torte.

Sticky Toffee Pudding. 

Fresh Strawberry Pavlova with fresh raspberry sauce.

Treacle Tart.

Fresh Fruit Salad with Brandy Snaps.

Tarte au Pommes

Raspberries in Jelly with a Boozy Syllabub.

Chocolate and Raspberry Pavlova.

Banoffi Pie.

Bread and Butter Pudding with Oranges and Dates.
CHEESE
Cheese Platter - £3.50 per head, served with biscuits, grapes and celery.

COFFEE
Cafetieres of Coffee with Mints - 

£1.75 per head.

Cafetieres of Coffee with petit fours - 
£2.00  per head.

Cold Buffet Menu Selector

Please make following choices:

List A Two choices at a cost of £21 00 per head

Three choices at a cost of £24.00 per head

Four choices at a cost of £27.00 per head
Choose any four salads from List B
Choose one potato dish
Choose two desserts

If you would like to include a starter please ask us for further information.

Cafetieres of Coffee are included in the price.

Cheese and Biscuits may be included.  Please add £3.50 per head for a platter of 

cheese for 10 people.
We are happy to cater for specific diets, for example vegetarian, celiac, diabetic, etc. 
provided details are given before hand.

Prices include crockery, cutlery, napkins and service

Please Note: All prices exclude VAT

List A
Whole poached fresh Salmon


Whole salmon poached and dressed.

Mosaic of Salmon en croute - £1.00 supplement


A fresh salmon and dill mousse, studded with nuggets of salmon wrapped in spinach and encased in puff pastry.  Served with a fresh herb sauce.

Paella -  £1.50 supplement


Chicken and rice cooked and served in a Paella pan with tomato, peppers


lemon, peas and saffron, topped with jumbo prawns, mussels, lemon wedges 
and parsley.

Spiced Lamb


Lean lamb fillet spiced with chilli, cumin and coriander, sliced thinly at room temperature and served on a bed of papaya and avocado fresh coriander and lime. A colourful and popular spicy alternative for a buffet table.

Traditional Game Pie - £1.50 supplement




A selection of game, chicken and pork marinated in port.  Baked in a pastry case filled with jellied stock, then chilled.

Roast Beef


Tender topside of beef, roasted to your requirements

Ham on the Bone


Whole ham on the bone, baked and glazed with a mustard, demerara, cider and


Worcestershire sauce glaze.

Roast Turkey Breast


Turkey breasts roasted and sliced.

Coronation Chicken


Chunks of Chicken breasts in a creamy sauce lightly flavoured with curry and lemon.

Chicken in Tarragon Cream


Pieces of Chicken served in a creamy sauce made with tarragon, Dijon mustard, spring onions and cream.

Roasted Mediterranean Pie.


Courgettes, peppers and baby sweetcorn roasted with herbs with a fresh tomato sauce in shortcrust pastry. Served cold. (V)

Quiche :  Choose one from :


Smoked Salmon and Asparagus


Broccoli and Stilton (V)


Spinach, Leek and Gruyere (V)


Quiche Lorraine 

Roulade


Spinach (V) - Combined spinach, butter and eggs, baked, sprinkled with Parmesan and rolled with a creme fraiche and mushroom filling or Carrot (V) - Fresh and creamy : carrot mixed with red pepper, tomatoes, and egg, baked, then rolled around a cheese and cucumber filling.

List B


Mixed Green Leaf Salad


Coleslaw


Tomato, mozzarella and basil


Pasta, Pinenuts, orange segments and coriander


Waldorf Salad


Greek Salad


Wild Rice Salad


Spinach and Bacon with a Blue cheese dressing


Big Bean Salad with hazelnuts


Couscous with roasted vegetables


Mushroom and Yoghurt

Potato Dishes

Hot Buttered New Potatoes

Dauphinoise Potatoes

Potato Salad

Desserts 

Lemon Syllabub

Tarte au Citron

Lime and Ginger or Tangy Lemon Cheesecake

Very Best Chocolate Roulade with Morello Cherries

Chocolate and Orange Pavlova

Fresh Fruit Pavlova

Raspberries in Jelly with a Boozy Syllabub

Fresh Fruit Salad with Brandy Snaps

Pear and Almond Tartlet

Tarte au Pommes

Treacle Tart

Sticky Toffee Pudding

Napier Catering Ltd

The Pines, Stone, Nr Berkeley, Gloucestershire, GL13 9LE, 01454 260966

enquiries@napiercatering.co.uk
www.napercatering.co.uk


