Beetham Food

L2

One

Canapés

Smoked Salmon Blinis with Dill Cream Cheese

Pan Fried Scallops with Chorizo
Cornish Crab Cakes with Sweet Chilli & Lime Dip
Tempura Chicken with Coconut & Coriander Curry

Mini Lamb Burgers with Tzatziki

Crunchy Croutes with the following toppings-

Cornish Brie Cheese & Red Onion Jam — Tomato & Coriander Salsa
Hummus & Olive Tapenade

Mini Scones Jam & Cream

Main

Sharring platters for each individual table

Sirloin of Beef, Roasted Whole Medium Rare, sliced and served with Cornish Sea Salt Pepper & Watercress

Served with Bowls of Triple Cooked Chips, Slow Roasted Cherry Tomatoes, Wild Garlic Mushrooms, Pots of
Bearnaise Sauce, Asparagus, Dress Green Salad Leaves

Rosemary Olive Oil Focaccia

Roasted Aubergine Steak with Harissa, Gremolata, Feta & Onions (v)

Trio of Desserts

Chocolate Brownie with Salted Caramel Ice Cream

Lemon Drizzle Cheesecake




Beetham Food

Meringues with Summer Berries & Clotted Cream

Evening Food

Traditional Cornish Pasties
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