chlcling Brcalacast and Dinner Menu A

BCCF T omato filled with Butter Beans, I:crmel and Finenuts
dressed on a bed of Rocket and Watercress and drizzled with a SPiC}j T omato Salsa

* ok ok

(Chicken Supreme filled with Thyme and Wild Mushrooms
Bound with Smoked Bacon and served with a Red Wine Sauce

Served with a
Leek and Chive Fotato Cake

Asian (Greens

* ok ok

Fruits of the [Torest T arte
with Feppered Strawberrg (Coulis and Port Sﬂrup

* kR

Cogee CaFeterias
Comp]imcn’carg After Dinner Mints

Price: £29.50 per person



chlcling Brcalacast and Dinner Menu B

AsParagus and Cra\tjpisl'x T imbale dressed on Rocket, Radicchio & Watercress
with a simPIe Chive and | emon Oll Dressing

Fan—]:ried Breast of Giuinea I:owl
cooked in a Red Wine Sauce with Juniper Perries, APrico’cs and Pacon
infused with Ca;vac{os and finished with f:resh Cream
Roaste& Koot \/egetabies

Kissole Babg New Fotatocs with Thgmc and a [int of Garlic

* ok ok

Dark Chocolate Truﬁqe Tor’ce
with a T ia Maria Sauce

Cogee CaFete rias

ComP]imeﬂtary A}C’cer Dinner Mints

Fricc: £30.95 per person



chding Brcauast and Dinner Menu C

Fanof Melon with Black Forest Berrics
Spiceé Orangc and Kaspberrg Coulis

* ok ok

Mccla”ions of Roast I:i”ct of BCCF |nfused with Thgmc and Gar]ic

served with stuffed Frovencale Tomato

Red Wine Jus

Crushed Fotato Cake

Sugar Snap Fcasj Mange Tou’c and Red Fepper Diamonds

* ok ok

(Chocolate and Mint Parfait
served with Fistachio Créme Fraiclﬁe and Togee 53ruP

* kR

Cogee CaFeterias
Comp]imentary After Dinner Mints

Price:£31.70 per person



chding Breakfast and Dinner Menu D

Whole Baked Goats Cheese
on Tapcnade Pruschetta with

Roast Cherry T omatoes and Balsamic Dressing

* kR

Seared Breast of Maigret Duck
ina Red Wine and Cherrﬂ Sauce

Wi’ch Caramelisec{ Onion, Red Cabbage, APPle and Carawag
Crushed New Fotatoes with I:resl'x fﬂerbs

Roas’cecl Bu’ctemut Squash and Honeyec{ Carrots

* ok ok

Fear and Frangipane T art with Cirmamon Jce Cream
Recl Currant Coulis and I ruit Crisps

* kR

Cogee CaFeterias
Comp]imcntarg After (Chocolate Selection

Price:£31.75 per person



chding Brcauast and Dinner Menu |

(Cornish Crab and fresh water CragFish Salad
with Mango & Madras refresher and wild Rocket Ball

Roast Contre f:ilet of Bee]c
A rolled sirloin of Primc Beef basted with Mustard & Tarragon & served

with a Claret Sauce with Wild Mushrooms & Baby Onions

Crushe& Fotato Cake

Sugar SnaP Feas, Mange T out and Recl Fepper Diamoncls

* ok ok

(lassic T arte au Citron a sweet pastry case filled
with a rich combination of Cream, E_ggs

& [ resh | _emons served with (Creme [Traiche

* kR

Cogee CaFeterias
ComP]imentarg A]Cter Chocolate SClec’cion

Fricc: £32.00 per person



(Cotton Nash Catcring and ch]cling & [ _vent | estimonials

chdings

“The food was perpect and there were many Positive comments from guests”

“You all did a won&erFuljob and the food was lovclg ~| will always recommend goul Tl‘xank
YOU”

“This letteris to let you know what a gabu]ousjob you and your team did at our weclcling‘
The organisation was brilliant.....

“E_veryone enjogec{ the food and all the staff were very Frienc”y.‘.thanks for helping to make

our &ag such a sunny, memorable one”

« A huge thank you for ma‘(ing the §Oth \)ulg 50 sPecial forus. You and your team were so
amicable. The food and Presen’ca’cion was suPerb - Thank Youl”



