SAMPLE SEATED DINNERS & LUNCHES

STARTERS
Asparagus with Crispy Pancetta and Parmesan
Timbale of Smoked Salmon, Avocado, Prawns, Chilli and Ginger
Crisp Prosciutto, Mozzarella and Pea Shoot Salad with a Mint Vinaigrette
Carpaccio of Tuna with a Cucumber and Red Pepper Salsa, Wild Rocket and Lime Dressing
Seared Scallops with Crispy Serrano Ham and a Fresh Basil Dressing
Smoked Haddock Florentine pots
Tian of Roasted Vegetables, Avocado and Mozzarella with a Parmesan Craquelin and
Balsamic Reduction

MAINS
Baked Cod with Pesto and Parmesan Mash and Vine Tomatoes
Rosemary and Thyme Marinated Chicken Supreme with Minted Broad Beans and Peas
and a Lemon and Asparagus Infused Risotto
Seared Crispy Duck Breast with Caramelised Figs and a Light Rocket Mash
Herb Crusted Fillet of Lamb with Sweet Potato Dauphinoise, Vegetable Stacks
Wrapped in Leek and a Caramelised Onion Jus

Rack of Lamb with a Warm Green Bean and Pine Nut Salad and Crushed Baby Potatoes

Seared Fillet of Beef with Basil Bernaise and Pails of Triple Cooked Chips

PUDDINGS
Divine Lemon Flutes with Passion Fruit and Summer Berries
Chocolate Almond Torte with Berries and Créme Fraiche
Individual Apple and Raspberry Crumbles with Hazelnuts and a Caramel Custard
Frozen Berries with a White Hot Chocolate Sauce
Trio of Mini Puddings

Please note these are sample menus, for further enquiries please call 0208 946 3311 or
email info@chillibeescatering.co.uk



