Chef Syed Catering Services

L

Sit Down 3 Course Meal

Chef Syed Catering Services offers a refined selection of three-course sit-down meals designed for
weddings and special celebrations. The menu features three tiered, per-person set packages that balance
classic British ingredients with vibrant international flavors. Each package contains a curated choice of starters,
mains, and desserts:

Set Menu 1(£25 PP)
STARTERS:

Heritage Tomato & Buffalo Mozzarella Salad:

mixed heritage tomatoes,basil oil, toasted almonds, aged balsamic glaze
golden crispy chicken, BangBeanggGhitken svitkeAsldni Slew; and seasame dressing

delicately sliceSsotdisbSranoked Hatmoinldclit (aanmecFraighes and rye bread

MAINS:
with wild rock@ikchMuishveamandetruf{le Risgtin:hard cheese )

served with crush (SdewRogspedatdickenaSupetpesens, and thyme jus

Fillet of Sea Bass, Lemon Butter & Herbs (fish, dairy):

Served with creamy leeks fondant potato, fine green beans and herb sauce.

DESSERT:
crisp meringue layered with varbkasesa@hFanid Paxtova (daiitg, ¥g)shed with berry coulis and fresh

mint.
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Warm Sticky To Toffee Pudding (dairy, vg):

Warm date sponge soaked in rich toffee sauce, served with vanilla ice cream.

Set Menu 2 (£30 PP):

STARTER:

Roasted Organic Tomatoes ,Papers & Avocado Bruschetta:

mixed heritage tomatoes, basil oil, toasted almonds , aged balsamic glazet.

Golden crispy chicken, crunchylesgjetBrawmexsGedcktdilili, ime, and sesame dressing.

mixed greens, cucumber, carrot syt dladbésayssesarie)), sesame soy-lime dressing with

tossed sesame

MAINS:

roasted vegetables and mushro¥egéiableWetipgtani(Vy ol Fuff pastry, served with thyme jus

Roasted Lamb Fillet:

Served with crushed herb baby potatoes, seasonal greens, and thyme just

Served with crushe $lewReatsygsbChigks s Sagpeangteens, and thyme jus

crushed herbs new potatoes, PamdSeared $&glarmeha delicate lemon butter sauce.
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DESSERTS:

Dark chocolate sponge with Iatiple Chacatate didalgentik Gakewhite chocolate, finished with

chocolate shavings.

Silky baked cheesecakelefttooikuiBassionausioGHrasgtaies:and a crisp biscuit base.

Rich mascarpone cream layered with coffdéatienkBidaspisnge, finished with dark cocoa and chocolate

shavings.

Served with butterscotdMaram &jckanNeffemRudsltrgam, honeycomb crunch

Set MenyR3riEdS PP):

FinBheataiwitiyHe titdgenTiermatora & Bapifihuts

With dill creme fraichd;iphtiCaifed e etenddrSadants) Ienavlaxsil, and toasted brioche

Lightly set pheasant breasBailbtineiod RhegsaohwitidWidddMaizlareemed with pickled vegetables,

toasted brioche and a rich game reduction.

MAINS:

With pea purée, confit c&hstegtikedt lambatilend a red wine reduction.
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Served witRdasteshDpctka Bresst with | Qeanrgetfidszead wine jus

With truffle and wild mushro&hergaieddSptoindteakS2dpyeageshd a rosemary and thyme jus.

With peRpasted BattkiegGhidsearfuprierheherb jus.

DESSERTS:

Layers of dark, milk, aFriplen@betrlettaeticaisse on a biscuit base

Chocolate Fondant, Vanilla Bean Ice Cream:Warm molten chocolate centre with a soft sponge

exterior.

Rich mascarpone cream layeredPagsienfeait&Mangp &hipgsedsked with dark cocoa and chocolate
shavings.
Biscuit base with tropical fruit glaze and coulis.
Raspberry & Almond Frangipane Tart.

Baked almond cream tart topped with fresh raspberries.

Booking & Logistics:

The menu explicitly outlines food allergens across all dishes (e.g., dairy, gluten, nuts, and sulphites) to
accommodate guests' dietary restrictions.

NOTE:
All packages include premium fine china crockery, elegant cutlery, and professional staff.
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