
Versatile Chef Ltd

3 Course Menu plus Canapes
Price:£65.00

Canapes

Goats cheese and beetroot filo pastry cases

Asian slaw with chilli king prawn (df)

Wild Mushroom arancini (ve)

Starters

Prosciutto Crudo Tortellini & Pea Velouté

Heirloom tomato, Burrata, Basil Pesto,Torched peach, Melba toast (gfa,vea)

Butternut Squash Soup, Truffle oil & Baked Bread (ve,df,gfa)

Main

Roasted Minted Lamb Cutlets, heritage carrots, parsnip & Potato Fondant, jus (gf)

Seabass Fillet, Crushed New Potatoes, Stem Broccoli & Garlic Butter (gf,dfa)

Roasted Mediterranean vegetables Strudel, Sweet Potato Puree, Salsa Verde (ve)

Bespoke Main Course

Desserts

Dark Chocolate Delice, Brownie Crumb, Honeycomb Crunchies, Cappuccino Ice cream

Apple mousse, pie crumb and Greek yoghurt

Raspberry and pistachio Bakewell tart with raspberry sorbet
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