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Spring Menu 

Fresh, seasonal and sublime 
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Bespoke Cuisine at HOME: 

¶ Private lunches and dinners 
¶ Banquets and weddings 
¶ Informal buffets and BBQ 
¶ Cocktail and canapés parties 
¶ Residential and holiday cooking 
¶ Personal chef 
¶ Weekend house parties 
¶ Picnic hampers and sporting events 
¶ Shooting and fishing parties 
¶ Gourmet food delivery 

Bespoke Cuisine at WORK: 

¶ Boardroom lunches and dinners 
¶ Buffets 
¶ Corporate hospitality 
¶ Cocktail and canapés receptions 
¶ Product and company launches 
¶ Office lunches delivered 
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HOME CUISINE 
Bespoke in-house catering for the discerning palate  

Sublime food | Impeccable service | Inspired wine-matching | Fine wines and spirits | 
Sourcing the finest, local, seasonal ingredients | Full events management service |  
Crockery, glassware, cutlery and linen hire |  

BespokeCUISINE 

ά/ǊŀƛƎ ƛǎ ŀƭǿŀȅǎ ŀ ǎǘŀǊΤ ƎǊŜŀǘ ŦƻƻŘ ŀƴŘ ŜȄŎŜƭƭŜƴǘ ǎŜǊǾƛŎŜΦέ [ƻǊŘ ϧ [ŀŘȅ .ŀƭƴƛŜƭ 
άDǊŜŀǘ ŦƻƻŘ τ ǎƻƳŜ ƻŦ ǘƘŜ ōŜǎǘ ǿŜΩǾŜ ƘŀŘΦέ WƻƘƴƴȅ .ǳǘŜΣ aŀǊǉǳŜǎǎ ƻŦ .ǳǘŜ 
ά9ǾŜǊȅǘƘƛƴƎ ǿŀǎ ǿƻƴŘŜǊŦǳƭΥ ŦƻƻŘΣ ǎŜǊǾƛŎŜΣ ŀǘǘŜƴǘƛƻƴ ǘƻ ŘŜǘŀƛƭΦέ aǊ ŀƴŘ aǊǎ 
Larnach 
ά/ǊŀƛƎ ŀƴŘ ǘƘŜ ǘŜŀƳ ǿŜǊŜ ƎǊŜŀǘΣ ŀƴŘ ǘƘŜ ŦƻƻŘ ǿŀǎ ŜȄŎŜƭƭŜƴǘΦέ {ƛǊ CǊŀǎŜǊ ŀƴŘ 
Lady Morrison 
ά¢Ǌǳƭȅ ŜȄŎŜƭƭŜƴǘ ŦƻƻŘΤ ǿŜ ƘŀŘ ŀ ǿƻƴŘŜǊŦǳƭ ǘƛƳŜΦέ aǊ .ǳŦŦƛƴƛ 
ά/ǊŀƛƎ ǿŀǎ ŦŀƴǘŀǎǘƛŎΦ ¢ƘŜ ǎŎŀƭƭƻǇǎ ǿŜǊŜ ōŜǘǘŜǊ ǘƘŀƴ ǿƘŀǘ ǿŜ ƘŀŘ ƛƴ /ƭŀǊƛŘƎŜǎ 
ŀ ŦŜǿ Řŀȅǎ ƭŀǘŜǊΦέ wǘ Iƻƴ v 5ŀǾƛŜǎ at 
ά5ŜƭƛŎƛƻǳǎ ŦƻƻŘΣ ǿƘƛŎƘ ŜǾŜǊȅƻƴŜ ŜƴƧƻȅŜŘΦ ²Ŝƭƭ ŘƻƴŜΗέ aǊǎ / IŀǊǊƛǎ 
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Canapés  
 

Our own hot-smoked salmon blinis, sour cream and dill 

Pate of smoked mackerel and horseradish on ciabatta toast 

Tea-smoked duck, plum chutney and toasted brioche 

Goose liver pate, sauterne jelly and toasted brioche 

___ 

Skewers of balsamic and bay-marinated beef 

Mini ballotines of chicken with thyme and lemon 

&ÖÈÛÚɀɯÊÏÌÌÚÌɯÈÕËɯÙÌËɯÖÕÐÖÕɯÔÈÙÔÈÓÈËÌɯÛÈÙÛÓÌÛÚ 

Quail roulade with juniper chutney and Parma Ham 

 

___ 

 

Starters  
 

Fresh Pea & mint velouté  

&ÖÈÛÚɀɯÊÏÌÌÚÌȮɯÊÈÙÈÔÌÓÐÚÌËɯÙÌËɯÖÕÐÖÕɯÈÕËɯÙÖÊÒÌÛɯÛÈÙÛɯÞÐÛÏɯÛÏàÔÌ 

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 

Salad of fresh fig, rocket and Parma Ham with balsamic dressing 

Warm salad 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 
Bespoke in-house catering for the discerning palate  
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Herb-crusted rack of lamb with potatoes boulangère and courgettes Provençal 

Rump of spring lamb with lentil de Puy 

Roasted rump of lamb with a rosemary-scented jus and roasted Provençal 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  

Beef 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 

Double chocolate brownies, hot cherry sauce, crème fraiche 

Classic crème brûlée with almond puff pastry twists 

Classic cheesecake, raspberry coulis 

Fig and frangipane tart, handmade cinnamon ice cream 

Mango and passion fruit parfait 

Provençal-poached nectarines ,homemade vanilla ice cream 

Millefueille of raspberries 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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