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Epicure Menu
a fine dining three course selection, ensuring an

unforgettable dining experience
To start…

Smoked Mozzarella & Pesto Salad
With a Tomato Concasse  Bruchetta

Gravadlax
Lemon & Lime Twists & fines herbs crème fraiche

Bouche salee of fruit de mer
Served hot in a chervil cream sauce

Home made chicken liver & pork terrine
With apricots and smoked bacon en chemise

(prepared coarse unless otherwise required)
Served with crisp bread an sweet onion chutney

Halved baby melon
Filled with pineapple & passion fruit

And a bellini drizzle

Creamy potato & Spanish onion soup
With flaked smoked haddock

Strawberry & asparagus dartois
Dressed with a chilled hollandaise

***
You may, at this stage like the idea of a refreshing

 Citrus & Champagne Sorbet
Garnished with fresh berries

 (supplemental charge applies)

Main Course…

Bastion of lamb cutlets
In a rioja & rosemary sauce

& a barquette of redcurrant

Supreme of chicken
cooked in an infused Court Bouillon and

Served in a creamy sweet sherry sauce with a wild duxelle



www.biteme-catering.co.uk
0800 0934 935

Rond of beef en daube
Served with caramelised baby onions and a port jus

Trimmed fillet of English pork
With a sauce Bontemps & apple & armagnac compote

Medallions of monk fish a la boulangere
Served with roasted vine tomatoes and

a drizzle of saffron cream

Garlic & cream cheese stuffed breast of chicken
Served in a sauce Italienne

Spinach & mushroom filo bundle
Served on a red pepper coulis

Dessert…

Champagne, strawberry & elderflower jelly
Served with a chantilly cream scone

American style baked cheesecake
Served with warm amaretto cherries

Tart au citron
With mulled summer berries & sweetened crème fraiche

Panache de sorbet
Brandy snap basket filled with a trio of refreshing sorbets

And surrounded by raspberry coulis

Sweet rhubarb tart
Topped with a gooseberry fool

Tuille basket of fresh strawberries
Served with a vanilla cream and curled dark chocolate

Tart au chocolat
With fresh raspberries and cream

***

Freshly brewed coffee and petit fours


