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EVENING FOOD

GRAZING TABLE

CHARCUTERIE & CHEESE

- variety of local cheeses — selection of charcuterie meats — olives —
stuffed peppers - pickled vegetables — fresh & dried fruits — vegetable

crudites - crackers & breads — spiced tomato chutney -

SEACUTERIE

- prawn & crayfish cocktail — mackerel rillecte — smoked salmon —
crab pate — marinated herrings — pickled mussels — crevettes — shell-on
prawns — anchovies — breads — lemon — caperberries — lemon
mayonnaise -

SWEETCUTERIE

- triple chocolate brownies — cream filled chocolate eclairs — zesty
lemon tarts — vanilla shortbreads — coffee cakes — fresh fruits -
honeycomb — meringue kisses -

Per person £16

Minimum order zo people
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Whether you're wanting a sit-down
meal or catering for the whole da
we have a prohfessional and friend[vy
team to be there every step of the
way.
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CANAPES

Quail Scotch Egg (available Vegetarian)
Mini Smoked Ham, Cheese & Onion Quiche
Mini Pork & Apple Sausage Rolls
Classic Melon & Parma Ham
Chorizo & Parmesan Bonbons
Pork Belly Bites with Apple Jelly
Mini Yorkshire Puddings with Beef
Smoked Duck & Quince Jelly
Aromatic Lamb Croquette
Prawn Cockrtail Cones
Smoked Salmon & Cucumber Mousse on Toasted
Crostini
Crab Bonbons
Citrus Cured Seabass with Caviar
Smoked Mackerel Pate on Thyme Crackers
Smoked Haddock Croquettes
Beetroot Cured Salmon with Horseradish Cream
Garlic Mushroom Pate Puffs (v)

Truffle Arancini Ball (v)

Polenta with Sundried Tomato & Marina

3 Varieties (5 per guest) £8
5 Varieties (7 per guest) £
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Starters

Five Spice Smoked Duck Breast
Wich Carrot Puree, Quince Jelly & Brioche

Smoked Chicken & Ham Hock Terrine
Spiced Tomato & Onion Chutney and Crostini

Tomato & Basil Press (V)
Aubergine Relish & Pickled Walnuts

Crab & King Prawn Roulade
Celeriac Slaw and Champagne Velouté

Slow Braised Pork Belly
Apple Soup, Roasted Garlic Purée

Beetroot Cured Salmon
with Smoked Salmon Mousse & Thyme Crackers

Sweetcorn Panna Cotta (V)
Chilled Cucumber & Horseradish Gazpacho, Sweet Pickled
Mushrooms and Cucumber

Green Vegetable Tarclet (V)
Burrata & Tarragon Sauce

Carrot Mosaic (V)
Honey Glazed Carrot Puree, Balsamic Caviar & Charcoal
Mayonnaise

Sea Or Charcuterie Plate (£2 Supplement)
Variety Of Sea or Charcuterie with Pickles & Antipasti
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Mains
All mains come with a choice of potatoes — Dauphinoise, Fondant,

Potato Terrine

Beef Wellington (£4 supplement)
Fillet of Beef Coated with Pork and Mushroom Duxelles, Wrapped
in Parma Ham & Puff Pastry with Tender Stem Broccoli & Port
Jus

Fillet of Seabass
Stuffed with King Prawn Mousse & Wrapped in Zucchini with Red
Pepper Coulis, Samphire & Green Beans and Lemon Butter Sauce

Wild Mushroom & Truffle Risotto (v)
with Spring Onions & Tomato Concasse

Cod & Crab
Sweet corn purée, Buttered Asparagus & Crab Bisque

Chicken, Wild Mushroom & Truffle Ballotine
Creamy Vegetable Fricassee & Tarragon Sauce

Beetroot & Mozzarella Wellington (v)
Beetroot, Mushroom, Spinach & Mozzarella Wrapped in Puff Pascry
with Tender Stem Broccoli, and Tarragon Sauce

Slow Braised Pork Belly
Chorizo Bonbon, Pig Check, Sauteed Spinach & Cider Jus

Duo of Lamb (£4 supplement)
Rump of Lamb & Spiced Slow Braised Lamb Croquette, Cavolo
Nero & Lamb Sauce

Fillet of Salmon
Saffron New Potatoes, Pak Choi, Wild Mushr
Clam Broth
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Desserts

Pink Champa ne Panna Cotta
with Raspberry Compote

Blackberry Mousse Filled Brandy Snaps (v)
with Gin Poached Blackberries

Chocolate & Salted Caramel Tarc (v)
with Candied Orange Peel

Duo of Cheesecakes
Chocolate Cheesecake & Mixed Berry Cheesecake with Berry
Coulis

Lemon Tart (v)
Italian Meringue & Raspberries

Vanilla & Mascarpone Creme Brulée
Shortbreads

Cheese Plate
3 Local Cheeses, Spiced Tomato Chutney, Quince Jelly &
Crackers

Choose 2 options per course
(including 1 vegetarian)

£45 per person
This price includes freshly baked
breads, waiting scaff & kitchen s
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Cold Buffet

Sandwiches — choose 3 fillings: smoked ham & Dijon mayonnaise, cheese
& chutney, smoked salmon & cream cheese, egg & cress with more
options on request
Dine Divine’s Sausage Rolls/ Vegan Sausage Rolls

Freshly cooked and sliced Beef or Ham or Turkey
Mini Sausages

Tomato & Mozzarella Bruschetta
Individual Pork Pies
Smoked Salmon

Antipasti Selection of Olives, Sundried Tomatoes, Marinated Vegetables
& Pickles

Charcuterie Board
Cheese Board
Vegetable Sticks with Dips
Chicken Satay Skewers
Individual Quiche Lorraine
Individual Goats Cheese & Tomato Quiche

Sticky Chicken Wings

Salads
Roasted Vegetable Couscous
Mixed Leaf — House Dressing
Tomato, Mozzarella, Pesto & Basil
Cucumber, Tomato, Spring Onio i
Potato, Wholegrain Mustard & Spri
Caesar
Pesto Pasta
Greek
Coleslaw

£17 — 5 options & 2 salads €20 — 7 options &
options & 4 salads




