
These are a few menu suggestions for outside catering parties and weddings.  These are dishes that have worked well for us at past events.  We are always happy to produce a favourite dish of your choice!

Bread 

Baskets of warm, freshly home baked white and granary bread will arrive at the tables as soon as you sit down 

Starters

Dorset crab and avocado salad with home cured salmon gravadlax, chili oil and micro herbs 

Springs smoked salmon and smoked mackerel roulade with pickled cucumber and dill salad 

Assiette of fish: crab coriander and spring onion salad, smoked salmon tatare and potted smoked mackerel 

Lobster cocktail {a bit of a posh take on the classic prawn cocktail}

Local smoked salmon and mackerel roulade on wild leaf salad lemon mayo

Rare seared tuna with an orange, soy and cinnamon dressing with a crunchy Asian style salad 

Blood orange, fennel, fresh olive and wild roquette salad with soft pecorino cheese

Classic chilled gazpacho with fresh basil and creme fraiche

Grilled Mediterranean vegetable, mint, lemon and cous cous salad with crumbled feta cheese

Chargrilled asparagus and pea salad with shaved parmesan shallot and balsamic dressing
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 with chopped chives and white truffle oil

Main Courses

Chargrilled rosemary and garlic marinated local South Downs rump of lamb with potato gratin, grilled vine tomatoes and french bean and shallot salad rosemary jus (£2 sup)

Roast pancetta wrapped guinea fowl breast stuffed with boudon noir and served with English buttered asparagus and a warm crushed new potato and spring onion salad.

Confit leg of duck on creamed truffled potatoes, warm puy lentil vinaigrette summer vegetables

English asparagus, pea and wild garlic rissotto with parmesan crisp bitter leaf salad

Slow braised shoulder of South Down lamb with boulangere potatoes, salsa verde and wilted spinach

Caramelised onion, sun blushed tomato and feta cheese tart with a chargrilled courgette, fennel and orange salad

Puddings

Chocolate tart - a classic on its own with just a little creme fraiche and raspberries

or Chocolate tart - with English strawberry Eton mess

Caramelised lemon tart with raspberry sorbet

Magic Strawberry Ice cream Sundae  - served in a glass with strawberry ice cream meringue strawberry sauce fresh strawberries and popping candy (you may know it as ‘space dust’) and topped with some Brighton pier candy floss - a fun option!

