SAMPLE MENU - SPRING/SUMMER 2009

nacie-ere-boucle

CATERING AND EVENTS

Moroccan Spiced Lamb with Dates and Roasted Vegetables and Pine Nut and Orange Couscous
Wild Mushroom Risotto with a Parmesan Shard, Rocket and Truffle Oil
Red Duck Curry, Jasmine Rice and Lotus Root Crisps
Thai Vegetable Curry, Jasmine Rice and Lotus Root Crisps
Sweet Chilli Prawns, Egg Noodles, Bean Sprouts, Peanuts and Sesame
Seared Red Mullet, Spring Onion and Saffron Mash, Tomato Petals, White Wine and Parsley Sauce
Wok Fried Vegetables with Egg Noodles, Peanuts and Edamame Beans, Oriental Dressing
Mini Cumberland Sausages with Mustard Mash and Lyonnais Onion Gravy
Griddled Cured Salmon on Spring Onion Potato Salad and Sweet Mustard Dressing
Penne Pasta, Warm Cherry Tomatoes, Rocket Salad with Pistachio Pesto
Smoked Duck with Watercress, Wood Smoked Artichokes, Roast Cherry Tomatoes and Hazelnut Dressing
King Prawn, Chicken, and Chorizo Jambalaya with Peppers, Tomato and Saffron Aioli

Slow Braised Shin of Beef with Baby Carrots and Horseradish Dumplings

COLD

Smoked Chicken and Avocado Salad with Romaine Lettuce and Caesar Dressing and Focaccia Croutons
Greek Salad of Crumbled Feta, Cherry Tomatoes, Cucumber, Red Onion Rings and Oregano Dressing
Laab Issan (Thai Dressed) Spicy Beef Salad, Crisp Oriental Vegetables, Holy Basil
Chargrilled Yellow Fin Tuna Nicoise with Lemon Dressing and Anchovy Aioli

Torn Buffalo Mozzarella, Rocket, Basil and Fig salad with Balsamic Dressing
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