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MASTERS IN TH
ART OF CATERIN



Starter
Pan Fried Chicken Livers & Caramelised Chestnut Salad with Toatsed Brioche
Crayfish & Smoked Salmon Cocktail
Roasted Butternut Squash & Chilli Soup with a Chive Cream served with Warmed Rolls

Stilton & Red Onion Marmalade Tartlet with a Rocket & Walnut Salad & Port Glaze
Pan Fried Cornish Scallops with Smokey Bacon 
Venison Terrine with Fig Chutney & Walnut Bread

Crab Bisque with a Shot of Brandy & warmed rolls

Vine Ripened Plum Tomato Tart Tartin with a Basil Salad

Wood Pigeon Breast on a Mini Celeriac & Potato Rosti with Blackberry & Sloe Gin Syrup
Main Course
Slow Roasted Belly Pork served on a Potato Cake with Braised Red Cabbage served with a West Country Cider & Apple Jus

Supreme of Corn Fed Chicken stuffed with Wild Mushrooms & served with a Brandy Sauce on a Potato Rosti 

Game Casserole with a Puff Pastry Hat and Oven Roasted Rosemary & Sea Salt New Potatoes

Traditional Beef Bourguignon with Dauphinoise Potatoes

Roasted Darn of Scottish Salmon with a White Wine & Leek Sauce

Fillet of British Beef with a Rich Red Wine Jus and Celeriac Puree
Supreme of Guinea Fowl with a Smokey Bacon & Shallot Jus
Tenderloin of West Country Pork Fillet served with a Cider & Local Apple Sauce

Rack of Lamb, served pink, with a Port, Redcurrant & Mint Jus

Trio of Fish – Monkfish, Sole & Salmon served with a Chive & Lemon Sauce

Desserts
Vanilla Crème Brulee with Chocolate Biscuit Thins
Pavlova with Cornish Clotted Cream & Marinated Strawberries
Rich Chocolate Tart with Orange Creme Fraiche

Madagascar Vanilla Pod Cheesecake with Mixed Berry Compote
Sticky Toffee & Date Pudding with Toffee Sauce

Apple & Cinnamon Tart Tartin with Vanilla Pod Ice-Cream

Chocolate & Raspberry Cup with an Amaretto Cream
Iced Hazelnut & Honey Parfait with Caramelised Bananas

OR CHOOSE A TRIO;

Trio of Dessert: Either choose from list below or suggest your own favourites!

Mini Pavlova with Mixed Berries, Chocolate Fudge Brownie & Caramelised Lemon Tart

Apple & Blackberry Crumble, Lemon Posset & Chocolate & Pear Tart
tea, Coffee & mints
 Autumn / winter Menu Suggestions 
















