A

J (VT |
CATERING

I(‘.ﬂ W agi. {{/. e
WEDDINGS ¢« BIRTHDAYS ¢« ANNIVERSARIES ¢« BUSINESS LUNCHES « FAMILY OCCASIONS

@Qtion 1

Starter
Poan seared sca[[ops, with roasted black puc[ding bits, cieamy pea pu'iee & cuspy bacon

Main
g)’zy agec{ 9oz f[//et stea/(]@zom grass /ec[, native breed éee{. Sewed wit/z a potato /onc/ant, téyme

1oasted cariots, pan fied gieen beans and a red wine & stilton sauce.

g)esse’tt

j‘[omemac[e /’zes/z mint chocolate cheesecake
Phice £65 pp

@Qtion 2

S tairter
j%ini baked camemée’zt, wit/z Aomemac[e red onion c/zutney & ga’z/ic in/usec/ ciabata.

j%ain

j%intec[pan seared & roasted /amé c/zops, sewed wit/l rosemary ’zoastedpotatoes, cumin roasted
cau[iﬂowe’z wit/z a ia/uhi & /wney a/’zessing.

g)esse’tt

FHomemade pana cotta with a st’zawée’z&yjus, shoutbread hiscuit & amaretti soaked blueberiies.

Pice £55pp

@Qtion 3
S taiter

Arancini balls, with parmesan & white chocolate, sewed with a homemade salsa

on a bed 0{ mixed leaves

ﬂ/lain

Poan seared salmon with a lemon ga’z/ic butter sauce sewed with ciushed new potatoes,
/wney Aa/samic g/azed A’zusse/ spiouts & é’zown éuite&ec[ asparagus.

g)esse’zt

Lg'[omemade /emon meuingue pte se’wed wit/z poac/lea/ oranges & ice cream.

Pice £ys5pp

All options will include a centre table salad to accompany you chosen dish.
Price includes, prep time, clzefp/us sous c/ze]i, p[ates, cut/e’zy, bowls, table sewice & clean down.
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