CATERING CO

Cotf Conaprey

Smoked Mackerel Pate, Chorizo Jam, Crostini ( gfo )

Gin Cured Salmon, Mascarpone, Cucumber Pearls, Blini ( gfo )
Goats Cheese and Beetroot Terrine, Bread, Caramelised Onion (v ) (gfo)
Black Pudding Scotch Eggs, Brown Sauce
Vegetable Sushi Rolls, Sesame and Spicy Siracha ( Vegan ) ( gf)

Hummus, Black Olive and Lentil ‘Flower Pots’
Vegetable Crudites ( Vegan ) (gf')

Spanakopita - Spinach, Herb &' Feta Filo Parcels (VeO )
Falafel, Olive, Sundried Tomato & Coriander Dressing ( Vegan ) ( gf)

Smoked Salmon, Mascarpone & Lumpfish Caviar Blini ( gfo)

Mini Quiche - Roast Veg Rosemary & Feta (V)
(VeO) Or Cheese & Bacon

ety Coreppes

Roast Beef & Horseradish Cream Yorkshire Pudding
Sundried Tomato Arancini, Pesto Dressing
Burger Sliders - Beef, Tomato Chutney & Cheese / Vegan Burger
Mini Fish & Chips, Mushy Peas, Tartare Sauce
Smoked Oysters Wrapped in Bacon
Lamb Koftas, Mint Yoghurt & Dukkah (n)

Mini Filled Bao Buns - Choice Of Fillings
-Firecracker BBQ, Pulled Pork, Salsa -
-Teriyaki Beef, Asian Slaw-

-Tamarind & Treacle Chickpeas, Coriander Dressing

(n) Contains Nuts (v ) Vegetarian (VeO ) Vegan Option Available
(gf) Gluten Free ( gfo ) Gluten Free Option Available




Gle et

Treied (Aiers

g W Croissants, Mini Chocolate Croissants, Pastries, Blueberry Muffins,
Yoghurt & Honey Pots, Fresh Fruit, Salmon & Cream Cheese & Smashed Avocado Bagels

WMW Pork Pies, Sausage Rolls, Piccalilli, Grapes, Celery, Chutney, Brie, Stilton, Pate, Cheddar,

Artisan Breads, Crackers, Pickles & Cornichons

- Olives, Cured Meats, Hummus, Homemade Focaccia Bread,
Sundried Tomatoes, Stuffed Vine Leaves, Greek Salad, Lamb Koftas, Mozzarella, Manchego
Balsamic & Oils

#WW - Vegetable Samosas, Cous Cous Salad, Bombay Potatoes, Falafals, Pepper, Tofu & Chilli Rice
Paper Rainbow Rolls with Satay Sauce, Spiced Chutney, Naan Breads, Filled Golgappas

Cardinche puauetls (04tr

Smoked Salmon, Cream Cheese & Cucumber
Beef, Horseradish & Tomato
Ham, Cheese & Chutney
Hummus & Roast Veg ( Vegan )
Brie, Cranberry & Grape

74 Ors

Quiche - Roasted Veg, Rosemary & Feta Or Bacon & Cheddar Cheese
Vegan Tofu Quiche - Cheese and Roasted Veg Filling
Savoury Muffins - Beetroot Muffins with Goats Cheese & Walnut
Or Courgette Muffins with Cream Cheese and Tomato

Gl

Classic Green, Lettuce, Tomato, Cucumber & Croutons

Cous Cous or Quinoa ( gf') With Roasted Vegetables, Coriander, Apricots,
Harissa, Honey & Lime Dressing

Classic Potato Salad, Mayonnaise & Spring Onion

Watermelon Greek Salad with Tomatoes, Cucumber, Red Onion,
Peppers, Olives, Feta, Herbs & Balsamic

Asian Style, Carrots, Cucumber, Red Cabbage, Red Onion, Edame Bean , Coriander, Soy,
Ginger and Honey Dressing

Cauliflower, Fennel, Orange & Herb Salad,
Saffron and Orange Blossom Dressing, Sticky Raisins

Desserty Plefers - Geo Gueel Thirgy [rene



bellinsy Goffels Gorends

Mixture of Hot and Cold Buffet Items Spread out for Self service

Pnidfle Exstor

Slow Cooked Mutton with Chickpeas,
Cardamon, Cinnamon, Preserved Lemon & Pomegrante Molasses ( gf)
(Vegan Chickpea & Squash Tagine Version )

Vegetable Cous Cous with Pomegrantes, Coriander & Almonda(n)
Fennel & Orange Salad with Homemade Labneh, Honey, Dukkah & Herbs
Coriander and Garlic Flatbreads
Beetroot Hummus
Homemade Falafels & Marinated Olives

Slow Cooked Beef, Marinated in Red Wine, Garlic and Herbs,
Slow Cooked in More Red Wine, Orange, Mushrooms & Pancetta ( gf)
0 Served with Herby New Potatoes
Or
Classic Lasagna

Tuscan Chunky Vegetable & Bean Cassoulet,
Sundried Tomato Pesto, Chickpea & Courgette Dumplings
(Vegan)
Or
Lentil & Aubergine Moussaka with Almond Milk Bechamel Sauce ( Vegan )

Halloumi & Tomato Chutney Sliders
Watermelon, Tomato, Cucumber and Red Onion Greek Salad
Red Onion and Rosemary Focaccia, Hummus and Oils
Feta and Spinach Filo Rolls, Honey and Sesame

Indonesian Style Curry with Jackfruit, Cashewnut,
Lime Leaf, Lemongrass & Coconut (Vegan ) (n) ( gf)

Rainbow Vegetable Rice Paper Rolls with Peanut Satay Sauce ( Vegan ) ( gf)
Sticky Asian Style Pork Ribs with Sesame, Soy and Honey
Or
Mini Hoisin Pulled Pork Bao Bun, Coriander Dressing, Cashew Nuts ( Vegan Jackfruit Version )

Salted Edame Beans and Sesame Soy Dip ( Vegan ) ( gfo)

Rice Noodle Salad with Vegetables, Lime and Coriander ( Vegan) ( gf)

Pork Carnitas - Chipotle Chilli & Lime Pulled Pork, Coriander, Red Onion and Lettuce, Soft Corn Tacos
(Vegan Version Available )

Corn Nachos, Cheese, Sour Cream, Guacamole & Pickled Cabbage
Minced Beef, Red Pepper & Cheese / Smoky Chipotle Black Bean & Squash Empanadas
Charred Vegetable, Sweet Poato and Quinoa Salad, Pumpkin Seeds, Maple and Lime Dressing

Charred Corn on The Cob, Pico De Gallo



