
 

 

 
 
 
Seasonal menu for buffets or dining 

We provide our customers with a unique experience and can tailor menus to 
accentuate venues and occasions. 

Everything is entirely hand made, with wonderful flavour combinations and stunning 
details. Our personal approach enables us to understand your requirements and our 
ambition is to deliver above and beyond expectations. 

Main dishes 
Slow cooked Spiced Moroccan Lamb 
Red Chicken Curry with Sweet Basil, Ginger and Peanuts 
Tiger Prawn and Pineapple Green Curry 
Pork filet with Creamed Morels, Wild Rice Pilau 
Atlantic Salmon on leeks with a Beurre blanc 
Braised beef with Red Wine 
Roasted Vegetable Lasagne 
Roasted saffron chicken with almonds, honey and rosewater   
Seared duck breast in red wine with orange, star anise and chilli 
Kashmiri beef koftas in yoghurt sauce with garlic, coriander and pistachios  
Leek, potato and feta fritters with lime, chive and sour cream sauce   
Beef and barley stew with ginger and sage       
Grilled Mediterranean vegetable bake with pesto and parmesan    
Traditional moussaka or lasagna         
Chicken and white wine casserole with mixed vegetables               
Fish pie with soured cream, lemon zest and basil      
Butternut Squash and Feta Risotto with Toasted Pine Nuts 
Cod brandade with tomato confit and fried sage 
Carrot croquettes with apricots and pine nuts. 
Falafel (chickpea balls in breadcrumbs) with hummus and tzatziki 
Fish cakes with dill mayonnaise 
Spicy koftas (meatballs) with beef and lamb. 
Flaky pastry gallettes (rounds), topped with spinach, feta and pine nuts. 
Flaky pastry gallettes, topped with tomatoes, mozzarella and pesto 
Blue cheese and leek quiche 
Wild mushroom quiche 
Crab, tomato and ginger tart 
Red onion tart tatin with goat’s cheese 
Apple, celery, walnut and chicken salad 
Salade Nicoise with fresh seared tuna, French beans and olives 
Curried chicken salad with mango and roasted cashew nuts 

Salad 
Salad of haricots verts and tomatoes 
Couscous salad with coriander and lime and pine nuts 
Tabouleh- salad with bulger wheat, olives, parsley, mint, lemon and onions. 



 

 

Char grilled vegetables, peppers, courgette, aubergine in garlic, olive oil and basil. 
Beetroot salad with goat’s cheese and balsamic vinegar. 
Traditional Greek salad with marinated feta cheese. 
Mini truffled jacket potatoes 
Gnocchi with summer vegetables 
Salad of glazed baby vegetables 
Chickpeas, roasted squash and mixed leaves in sun-dried tomato and balsamic 
dressing 
Salsify and baby potato with goat’s cheese, red endive, watercress and caper-herb 
sauce 
Roasted butternut squash and red onion with za’atar, coriander, pine nuts and tahini 
sauce 
Roasted aubergine and red pepper with saffron yoghurt, lime, pistachio and 
coriander 
Mixed green beans and sprouting broccoli with shitake mushrooms, sesame oil and 
chilli   
Poached quince with Roquefort, pecans, endive, rocket and grain mustard vinaigrette 
Cauliflower and bulgar salad with pomegranate seeds, almonds, celery and sweet 
spices 
feta fritters with lime, chive and sour cream sauce 
Persian rice salad with pomegranate 
 
 

Dessert 
Ginger and lime parfait, pain d’epice, blueberry sorbet 
Granny Smith Tart Tatin with Liquorice mousse 
Rose and Pomegranate macaroon 
Exotic fruit salad with white chocolate foam and mango sorbet 
Pistachio and Walnut Baklava 
Fruit Salad 
Little Sticky Toffee Pecan Pies with Toffee Mousse 
Chocolate Dense Brownies 
Lemon Curd and Almond Tartlets 
Bitter chocolate tart with pine nuts 
Pear Tart Tatin with vanilla cream 
Lavendar Crème brulee 
 

 


