Versatile Chef Ltd

L2

Top of the Cake

Canapes

Crab cakes and lime hollandaise
Duck bon bon with wasabi mayo
Smoked salmon, creme fraiche and dill Blini
Greek Feta Salad Tartlets (vea)

Starters

Pan fried halibut, Potato Rosti, Baby Leeks & lobster bisque
Heritage carrots, pickled puree, sponge, crisps & almonds, Chive Qil(ve)

Main

Fillet of beef, braised shin, dauphinoise potatoes, butternut squash puree, broad beans and veal jus
Pan fried hake fillet, Parmentier Potatoes, Spinach Puree, Creamed Cabbage & Bacon
Butternut squash, Asparagus & Sage Risotto Topped with grilled goats cheese

Desserts

Pineapple tart Tatin, coconut ice cream, mojito syrup
Lemon posset tart, raspberry sorbet, Shortbread Biscuit & basil gel
Apple mille feulli. Green Apple Mousse
Orange Loaf, Banana Crisps, Lemon Foam (Vea)

Petit fours
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