
SAMPLE MENUS
Sample menu ideas  for  a  s i t  down party or event,

 perfect  for  50 to 300 guests

A SMALL RANGE OF DISHES 
Mixed Sharing Platter

Cured Meats,  Posh Crayf ish Cocktai ls ,  Salmon Mousse,  Breads,  Oi ls ,  Dips,  Ol ives

Baked Camembert ,  Sourdough,  Chutney

St icky Wings,  Hot & Spicy Sausages,  Baby Back Ribs,  Dips,  Breads

STARTERS
Onion Bhaj i ,  Mango Chutney,  Engl ish Leaf

Chef ’s  Soup,  Art isan Bread

Goats Cheese Bon Bon,  Pear,  Caramel ised Onion

Stuffed Mushroom, Parmesan,  Herb Crust ,  Tomato Chutney

Courgette & Feta Fr i t ter ,  Mint Yoghurt

Fishcake,  Herb Leaf ,  L ime Aoi l i

Duo of  Salmon,  Di l l  Dressing

Mackerel  Pate,  Melba Toast ,  Horseradish Cream

“Ult imate Prawn Cocktai l ” ,  P ickled Cucumber,  Baby Gem

Salmon & Cod Terr ine,  Lemon Balm, Toast

Poached Salmon,  Quai l  Egg,  Herb Salad,  Di l l  Oi l

Cr ispy Duck Salad,  St i l ton,  Pear,  Onion

Ham Hock & Smoked Chicken Bal lont ine,  Piccal l i

S low Cooked Pork Bel ly ,  Apple Puree

Pork & Black Pudding Scotch Egg,  Piccal l i

Pul led Duck Croquette,  Plum Chutney

Chicken Liver Pate,  Pickled Shal lot ,  Red Onion,  Toast



SAMPLE MENUS
MAIN COURSE

Caul i f lower Steak,  Chimichurr i ,  Conf i t  Tomato,  Rocket & Parmesan Salad

Sweet Potato & Caul i f lower Satay Curry ,  Basmati  Rice,  Nann

Stuffed Aubergine,  Roasted Vegetables,  Giant Cous Cous

Hal loumi & Butterbean Stew, Seasonal  Greens

Pan Fr ied Salmon,  Herb Crushed Potato,  Di l l  Hol landaise

Hake,  Tomato & Butter Bean Stew. Caul i f lower F lorets

Cod Fi l let ,  R ice Noodles,  Passionfruit  Sauce

Whole Bass,  Crushed Potatoes,  Chimichurr i ,  Seasonal  Greens

Chargri l led Tuna,  Nicoise Salad

King Prawn Ceasar Salad

Beef Blade,  Mash Potato,  Red Cabbage,  Jus

Lamb Shank,  Mint Mash,  Roasted Roots,  Jus

Chicken Supreme, Pomme Anna,  Wi ld Mushroom Sauce,  Tenderstem

Slow Cooked Lamb Shoulder,  Fondant Potato,  Salsa Verde

Beef Short  Rib,  Lyonnaise Potato,  Baby Onion & Red Wine Jus,  Greens

36 Hour Cooked Pork Bel ly ,  Roast Apple,  Apricot & Honey Stuff ing,  Mustard Mash

Indiv idual  Beef Wel l ington,  Dauphinoise Potato,  Green Bean Bundle,  Red Wine Jus

PUDDINGS
Famous St icky Toffee Pudding,  Caramel Sauce

Chef ’s  Cheesecake,  Fruit  Compote

Vegan Chocolate Brownie

Lemon Posset ,  Shortbread

Chef ’s  Pannacotta,  Hazelnut Tui l le

Eton Mess

Lemon Tart ,  Crème Fraiche

Tiramisu


