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Fresh, seasonal and sublime
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HOME CUISINE

Bespoke in-house catering for the discerning palate

Canapés

Our own hot-smoked salmon blinis, sour cream and dill
Pate of smoked mackerel and horseradish on ciabatta toast

Skewers of balsamic and bay-marinated beef
Mini ballotines of chicken with thyme and lemon

&OEUUZwWETTIT Ul wEGEWUI EwOOPOOWOEUOEOE
Quail roulade with juniper chutney and Parma Ham

Starters

Fresh Pea & mint velouté
&OEUUZwEI 11Ul OWEEUEOI OPUI EwUl EwOODPOOWED
Tea-smoked mackerel tart with chive butter sauce
Asparagus salad with herb vinaigrette and bacon
Pan-seared foie gras with lentil du Puy and a herb vinaigrette
Seared scallops with rocket salsa verde
Carpaccio of tuna
Parmesan soufflés with anchovy sauce
Risotto of spring vegetables and parmesan
— Salad of wood pigeon with hazelnut vinaigrette
TR Galad of fresh tig, rocket and Parma Ham with balsamic dressing
=  —— Warmsalad of white asparagus and ceps

Main Course

Pan-fried Line-caught seabass with braised fennel
“ Whiting with a lemon and parsley crust
Roast turbot with an asparagus velouté
Sea trout with crushed fresh peas
Roast salmon with chorizo and aioli
Vegetable nage with shellfish
Guinea fowl with broad beans, gem lettuce and bacon

HOME CUISINE LIMITED | Tel 077927963341 E-mail info@bespoke-cuisine.co.uk | www.bespoke-cuisine.co.uk 3


mailto:info@bespoke-cuisine.co.uk?subject=Bespoke%20in-house%20catering%20enquiry
http://www.bespoke-cuisine.co.uk

HOME CUISINE

Bespoke in-house catering for the discerning palate

Herb-crusted rack of lamb with potatoes boulangere and courgettes Provengal
Rump of spring lamb with lentil de Puy
Roasted rump of lamb with a rosemary-scented jus and roasted Provengal vegetables
Saddle of lamb stuffed with spinach and mascarpone
Braised shoulder of spring lamb with balsamic, shallots and thyme
Roast leg of lamb with lemon, garlic and rosemary
Roast rib of beef, goose fat roast potatoes, glazed baby carrots
Roast fillet of beef, fondant beetroot and spinach and watercress
Pan-roasted rib of beef with watercress puree
eef Wellington, sautéed potatoes, braised gem lettuce
Fennel roast belly of pork, poor boy potatoes
Daube of pork with wilted greens

Pudding

Caramelised lemon tart
Strawberry shortcake
Sublime flourless chocolate cake
Individual strawberry cheesecake
Hot chocolate fondant
ble chocolate brownies, hot cherry sauce, creme fraiche
Classic creme briilée with almond puff pastry twists
Classic cheesecake, raspberry coulis
g and frangipane tart, handmade cinnamon ice cream
Mango and passwn fruit parfalt

Mlllefuellle of raspberrles and Drambuie cream
Hot apricot soufflé, poached apricots

We use the finest, freshest, local produce to create sublime food
and would be delighted to put together a bespoke menu for your occasion
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