Plated buffet

Crispy goujons of cod with tartare sauce
Barbequed chicken drumsticks
Game terrine with apple and date chutney
Hot buttered new potatoes
Coleslaw
Mixed leaves
Tomato and red onion salad

Mediterranean bread boxes

Pannetone bread and butter pudding
Or

Vanilla cheesecake



Bifd
Secs

Tareto ard nozzardlaad fresh besl saled
Maaoccangylecascas
Reasdadwithgilled Medtaraneen vegtades
Naw pratoadgrirgaionsdlad
Qurriedricewithnmagp
Gek dadwithdivesadfaa
Coesx sad

Hxt Mairs

Sir friedduck breest withnoodes ard arudhy vegteldes
Baef grogadf with gerlic soatedrioe
Leronadthyme naireted der-gilled chidenwith pdeta
Regt Rrynmahemwith nozzardlawrgpwithfresh besl

GddMairs

Sroked chiden WAdaf
Hrey gantremwithganmeaddesig
Raxefilet d Beef withhorssradshdressirg
Roxttiowithdives adovesad atidoke heerts

Hxt Seafood Dighes

Srdked Hdbook Kedbgree
Medey o fishwith ssffranaeam
Rest Sebesswithdive geenbearsadtaretaes
KigRamngir fry withgrnge adgyirgaias
Grabad caiadkr risatto



Canapés

Chicken brochettes with soy satay dip
Chinese duck baskets with cucumber and Hoi Sin
Parma ham and artichoke wraps with pesto
Chorizo sausage and gratin mustard en croute
Smoked Salmon and caper toasts
King prawns with chilli dipping ail
Mini Yorkshire puddings with roast beef and horseradish
Caviar and creme fraiche blinis
Parma ham wrapped asparagus spears

Vegetarian Canapés

Money bags filled with creamed Asparagus
Filo Basket with mascarpone, roast cherry tomatoes and pesto
Roast new potatoes with sour cream sauce
Soft boiled quails eggs with chive creme fraiche
Baby spring rolls
Samosa's filled with curried rice
Creamy leek and Stilton tartlets
Puff pastry galettes with wild mushroom and mascarpone
Basil, Tomato and mozzarella bruschetta
Cherry tomato and asparagus croquettes
Spicy aubergine toasts
Marinated artichoke with creamy polenta
Baked Goats Cheese with sundried tomato croute
Cheddar and tomato tartlet
Cherry tomatoes stuffed with Brie and pine nuts
Leek and saffron croissants

This menu is to be used as a guide to show the style of cuisine we can provide. For an individualignned menu tailored
to your requirements please contact a member of the Dish at home team.
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Reception Lunch

Canapés on Arrival

Tomato and Mozzarella Tart (V)
Chinese Duck with cucumber and Hoi Sin
Leek and Blue Cheese Tart (V)
Parma Ham and Artichoke wraps with Pesto
Sun dried Tomato, Goat's Cheese and Pine Nut Tartlet (V)
King Prawns with Thai chilli dipping oil
Hot Lobster bisque shots

Mini Yorkshire Puddings with roast beef and horseradish

Main Course

Grilled Polenta terrine with marinated Artichoke and Goat's Cheese or Brie with a
sundried tomato dressing (V)

Char-grilled 8oz Fillet Steak, red onion marmalade, wild mushrooms with chat eau
potatoes and Maderia wine Jus

Baked fillet of Seabass with dauphinoiuse potatoes, creamed leeks and salsa Verdi

Desserts

Baileys cheesecake with dark chocolate ganache

Sharp Lemon tart with raspberry coulis

Soft Meringue Pillow with chantilly cream and fresh summer fruits

This menu is to be used as a guide to show the style of cuisine we can provide. For an individuglianned menu taiored
to your requirements please contact a member of the Dish at home team.
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Dinner Party Menu

Canapés to start
(agood guide is 5 pieces per person)
Starter Course

Seared scallops on a warm Nicoise salad with a Herb aioli

Main Course
Prime 8oz Scotch fillet steak (hung for a minimum of 21 days)
served with dauphinoise potato, honey roasted baby vegetables
and a grain mustard jus

Dessert Course

Rich chocolate and mocha tart with Espresso creme fraiche

Mature French cheese board served with homemade
Apple and Grape chutney and biscuits

This menu is to be used as a guide to show the style of cuisine we can provide. For an individualignned menu tailored
to your requirements please contact the Dish at home team.






