Gourmet Food Delivery Service

Autumn Menu

Business and Office

Fresh, seasonal and sublime



- -

d duck breast, sugar snap and bak choi salad with honey soy dressing

bean, new potato, rocket and spinach salad, balsamic dressing

ower fritters, hot-smoked salmon and horseradish cream

elised red onion, goats' cheese and thyme tart, rocket salad with balsamic dressing
tta, rocket and gruyere tart, seasonal leaves

rel tart with chive butter sauce

‘oom tart with chard

elised onion tart, seasonal leaves and balsamic dressing

errine, radicchio and toasted homemade sourdough, plum chutney

terrine, handmade onion bread , chicory with sherry vinegar dressing

nushroom risotto

tta and roast butternut risotto

' plate (handmade hummus, roasted red peppers, chorizo, kofte, griddled halloumi)

ch

eat

yulouse sausage, tomato and shallot salad, caper dressing
ea salad

d chicken, spinach and artichoke salad

t and pancetta tart with gruyere

potato and filling, seasonal leaves

a Espanol

ion of charcuterie

d Provencal vegetables

otato salad

nade traditional coleslaw

Lyonnaise

r salad

1 Ham with celeriac remoulade

sh cakes with crisp salad

h and ricotta tart

s of risotto, rocket and parmesan salad
lual fish pie

lual chicken pie

lual lasagne

1 sausages with lentil du Puy

ne with chicken and mushrooms in a creamy sauce
‘with fresh tomato, oregano and pancetta



t soup with tiger prawns

o and butter bean soup with red onion
N soup

trone

ntil and chard soup

ea, red pepper and butternut soup
ntil and carrot soup
>d tomato soup

Iwiches (selection of handmade, gourmet sandwiches)

ayonnaise
vn unique hot-smoked salmon and cream cheese
and brie
' Ham, tomato and rocket
beef, horseradish and rocket
, lettuce and tomato
turkey breast, cranberry and brie
i, tomato and rocket
' Ham, gruyere and rocket
mi and pickle
sandwich
belly of pork with caramelised onion and spinach
d chicken and herbed mayonnaise
| chicken mayonnaise
illed leg of lamb with hummus
o, roasted red pepper and rocket
mi, ham and tomato in toasted pitta
a (Italian fried sandwich of mozzarella, tomato and basil
Bute cheddar and tomato
ham and Isle of Bute cheddar
>d pepper, aubergine caviar and chard
1Us, carrot shavings and roasted pepper
\ber and cream cheese
d pepper and cannellini bruschetta
GaQ OKSSaS IyR ¢ 6SNONBaa



-

oxtail ravioli

isted sea bass, morel velouté, glazed carrots

isted salmon, warm salad of tomato, chorizo and butter bean
ut with crushed peas, marjoram vinaigrette

1 papillote

nge chicken breast wrapped in Parma Ham, salad of new potato, mustard & cider vinegar

4
=]

] breast of poached free-range chicken, pomme purée, summer vegetables

nge chicken braised in cider and celery (serves 2-4)

isted breast of free-range chicken, mustard and tarragon cream sauce, fresh tagliatelle
f lamb, lentil du Puy

usted rack of lamb, Provencal vegetables

of shoulder of lamb with apricots and almonds

of lamb shanks with peas

g of lamb with lemon, oregano and potatoes (whole leg)

ast shoulder of lamb with thyme, balsamic and shallots (minimum order required)
ast shank of lamb, summer vegetables

d skirt of beef with garlic and herb butter, roast root vegetables

beef with seasonal vegetables

‘beef with a gratin of wild autumn mushrooms, endive and balsamic reduction

of beef, watercress purée, sautéed girolles

oxtail with thyme, carrots and shallots

| belly of outdoor-reared pork, caramelised apples and seasonal greens

roast belly of pork

d striploin of pork in marsala and sage sauce

in of venison, creamy polenta and sautéed Savoy cabbage

dishes

at

carrots

leeks and carrots

d fine beans

rainbow chard and baby leeks, dressed with olive oil, parmesan and lemon
gem lettuce

] autumn greens

ot vegetables

chard and leeks

isted chicory



2 purée

s al la pobre (potatoes slowly fried in green pepper, bay and garlic)
ti rice

on of freshly-made bread

itla, focaccia, olive bread, country loaf, sourdough, baguette, flat breads and pitta), butter or
ling

at

tto-soaked apricot and créme br(lée tart

| frangipane tart, cinnamon ice cream

d pears with filo crisps and ginger ice cream

d tart, vanilla cream

 chocolate brownie, creme fraiche

euille of autumn raspberries and whisky cream
brilée with almond puff pastry twists

] tart

elised lemon tart

cotta with blackberries

d pears, Chantilly cream

arte fine, vanilla ice cream

ss chocolate cake, creme fraiche

basted figs, mascarpone cream

rry shortcake

on of homemade luxury ice cream (1L)

on of the finest British and French cheese, crackers, oatcakes, quince and grapes

fort puddings

at

and butter pudding

offee pudding

ve's pudding

al fruit crumble

 chocolate brownies

es (each)

apple and handmade vanilla custard
idding with vanilla apricot compote
rice pudding with cinnamon and apple compote



sso cake

(2]

srey-soaked raisin tea loaf

o tea loaf

cira cake

y ginger cake

na bread

akes (4) (lemon, raspberry and almond, rosewater, hazelnut,

bbb b b b b b

bnaire shortbread (8)
la cheesecake

B M

t cake, cream cheese filling

Imade muffins (blueberry, plum and marzipan, raspberry and almond, chocolate chip, car-  f
\pple and pecan, apple and cinnamon)

well tart 1
berry and almond torte with cinnamon 1
le chocolate brownie 1

(mn)

less chocolate cake

mn raspberry and vanilla tartlets

n and ricotta torte

apple tarte tatin

yroons (original, chocolate, pistachio, raspberry, rosewater, orange)

-sized meringues (rosewater, chocolate, strawberry, pistachio, tutti frutti, cherry)
custard tartlets

Imade shortbread

akes

on drizzle cake

b b b b b b b b b e

and amaretto crumble cake

> and olive cake with maple icing
ntines

cherry amaretti

idual pannetone

PP o » T o )

idual plum clafoutis

ind Coffee Choose from a wide selection of fine teas and coffees from carséldigted regions of th
ed Water Choose from San Pelligrino, Badoit or Strathmore
) A fine selection of personalbgelected still and sparkling wines available; see separate \

tional services
oke dishes and menus | Party planning | Freezer stocking | Gourmet picnic ham
 matchine | Special diets and eating bplans | Full in-house catering ser\



Gourmet Food Delivery Service

DETAILS
number E-mail address
er Day of Delivery Mon Tues Wed Thur

dress (if different)

very instructions

R: E-MAIL orders@bespoke-cuisine.co.uk | FAX 0870913 4070 | TEL 0779

> & DELIVERY

sh is made from scratch on the day of delivery using the finest, local, seasonal produce.

n order time is two days. Orders should be received before 4pm two days before intended day of delive
an be submitted by telephone, e-mail and facsimile.

is 6 days a week (Monday to Saturday).

] delivery time is 12.00T 14.00 and 15.30T 19.00 for office lunches, and home food, respectively.

e order can be split for delivery through the week. Please specify the delivery days when placing the orc
delivery times, and locations, can be accommodated by prior arrangement.

n order value of £60; items can be specified for delivery on certain days for that week.

is free within EH1, EH2, EH3, EH4, EH5, EH6, EH7, EH9, EH10, EH11 and EH12. For addresses outside
arge will apply.

vill be delivered in ceramic crockery and serving dishes, which can go straight into the oven, unless di
re requested.


mailto:orders@bespoke-cuisine.co.uk?subject=Gourmet%20Food%20Delivery%20Order

Fresh, seasonal and sublime



