CORPORATE CATERING

Example Menu
Winter Director’s Lunch

Starters
Wiltshire ham hock & parsley terrine, homemade piccalilli

Salmon & crayfish roulade, pickled cucumber, creme fraiche, dill
White onion, thyme & cheddar soup, parmesan crostini (v)
Mains
Shin of beef ballotine, pancetta & caper croquette, savoy cabbage
Grilled chicken supreme, herbed mushrooms, mash, braised peas & lettuce
Roasted squash risotto, red peppers & rocket (v)

Dessert
Salted caramel cheesecake
Sticky toffee pudding, vanilla ice cream

Lemon tart, raspberry compote



