MENU

Starter

(please select 1 for your guests to enjoy)

Homemade Tomato and Roasted Pepper Soup
Burrata bruschetta
Wild Mushroom Arancini with truffle mayo dip

Mains

(please select 1 meat & 1 plant based option for your guests to enjoy)

Homemade Beef Bourguignon
Beef Goulash
Pork & Red Pepper Stew
Pesto&Cherry tomato Chicken in a creme fraiche sauce
Chicken, Red Pepper & Olive Cacciatore
Chick Pea Tagine (PB)
Spinach, Sweet Potato and lentil Dhal (PB)

ALL OFFERED WITH HOMEMADE CREAMY MIDNIGHT MASH & MIXED GREEN VEG

Duo of Desserts

(for all guests)

Homemade Lemon Posset
Homemade Brownie
Garnished with berries & clotted cream

@ £28.00+vat per head

(price includes crockery & cutlery)

*please note - staff required to set up, serve & clear - prices provided to meet the individual
requirements, venue & timing of each event

Site visit required ahead of confirmation of your booking to asses suitability of venue
Any additonal equipment required to produce the menu in your location to be charged to client



