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Creative Forest Foods

We present our latéselection of dishes for tHerthcoming season. We are excited about the changes,
but our focugemains on producing quality items which are sensibly priced. We hope to cater for all
eventualities, but if there is a specific requiremer are open to producing a menu to your wishes.
Flexibility is key to our success. We hope that in the fortiog pages we can tempt yopalae and

make your mouth water.
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Start in Style

(minimum 50 guests)

An informal starterto be served as your gugsrrive, in your chosen aremabling you to enjoy the

tranquil surroundingsThis starter is to be presented on a tiered table and replenished by waiting staff.

Guests will then be asked to move to the dining room where they will be ¢kevednainder of your
chosen menu

Prawn & Cucumber Skewers
Japanesetfle Prawns

Seafood Moneybags

Garlic & Herb Sémon Goupns

Mini Crab Fishcake

Tempura Spicy Prawns

Green Lip Mussels with LemdWedge

X X X X X X X

All served with Lemon Grass Mayonnaise and Sweet Chilli Dipping Sauce

Creative Forest Foods
All prices are quoted excluding V.A.T.
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Authentic Prawn Toast

Mini Vegetable Dim Sum

Chicken Satag Peanut Sauce

Oriental Duck Parcels

Mini Vegetable Spring Rolls

Thai Chilli Beef & Pineapple Kebab

Marinated Chicken Tikka

Authentic Nan Bread, Mango Chutnegoghurt & Cucumber Dressing

X X X X X X X X

Sundried Tomato & Mozzarella Bruschetta

Wild Mushroom & StiltonCrostini

Goats Cheese & Parma Ham Parcels

Spicy Tempura Vegetables

Continental Meat & Mozzarella Cheese Skewers
Marinated Olives & Pesto Dressing

X X X X X X

Mini Yorkshire Puddings

x Roast Beef & Horseradish
x  Wild Boar, Apple & Sag

x Leek & Gruyere

x MediteraneanVegetables

Variety of Pastry Tartlet
x Meat, Fish & Cheese

Creative Forest Foods
All prices are quoted excluding V.A.T.
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Canapés

Select from the list of canapé3ur selection of Canapés ameaginatively arranged on a
variety of plattersWe would suggest fa 6T hirty Minute Minglej or adPreDinner

Appetiseq four to six itemsFor adCocktail & Drinks Receptiod, e i gTotreplacé @ ms .
Starter we recommend ten to twelve items.

1
7
>

Smoked Trout & Creme Fraiche Tartlets with Horseradish Jelly
Smoked Salmon & Cucumber Wraps

Smoked Salmon & @am CheeselBis

Prawn Sesame Seed Toast

Japanese King Prawns with Szechwan Sauce

Mini Salmon & Dillwith Sweet Chilli Dressing
Seafood Moneybags

Selection of Smoked Fish Canapés

Skewered King Prawns with Cucumber & Sweet Chilli
Smoked Salmon &lorseradish Pinwheels

Mini Smoked Salmon & Crayfish Shots

Bloody Mary & Oysters

X X X X X X X X X X X X

X

Meat

Roast Beef & Horseradish Mini Yorkshire Puddings

Local Wild Boar with Apple & Sage Yorkshire Puddings

Marinated Chicken Satay with Peanut Dipping Sauce

ChickenTikka & Mint Dressing Binis

Goats Cheese Wrapped in Parma Ham

Smoked Chicken & Apricot Shot

Mini Sausage & Wholegrain Mustard Mash

Goats Cheese Wrapped in Parma Ham

Lamb Koftawith Mint, Coriander & Yoghurt ip

Marinated Chicken & Pineapple Skewers

Mini Local Sausages with Whole Grain Mustard Glaze

Roast Beef & Asparagus Pinwhg@&esasonal)

Pink Duck & Quince Jelly Tartlet

Parma Ham & Asparagus with Rock Salt & Black Pepper(Seasonal)
Oriental Duck Pancakes with H8in Sauce, Cucumber & Spring Onion
Tortilla Wraps of Chicken Caesar

Tortilla Wraps of Pastrami & Rocket

Tortilla Wraps of Chicken & Mango

Wild Boar & Apricot Tartlet

X X X X X X X X X X X X X X X X X X X

Creative Forest Foods
All prices are quoted excluding V.A.T.



Page| 6

Continental Meat & Spiced Chutney Tartlet

Bruschetta of Cherry Tomato, Black Olive & Parma Ham
Smoked Duck & Damson Chutneitlets

Potato Rosti with Slow Cooked Lamb & Redcurrant

X X X X

Vegetarian

Brie & Mango Skewers

Vegetable DinSum

Bruschetta of SuBlushed Tomato, Mozzarella & Basil
Wild Mushroom & StiltonCrostini

Local Asparagus with Hollandaise Saiseasonal)
SpicyTempura Vegetables & Three Spice Dipping Sauce
Stilton, Walnut& Apple Chutney Tartlet

Handmade Onion Bargee @hutneyDressing

Mini Yorkshire Pudding with Mediterranean Vegetables & Mozzarella
Mozzarella & Olive Skewers

Vegetable Samosas

Vegetable Sprindrolls with Lemon Dipping Sauce

Brie & Cranberry Parcels

Sundried Tomato & Ricotta Cheese Tartlet

Three Cheese Tartlets with Apple Chutney

Sweet Potato Bruschetta

Gruyere Cheese & Apple Pizette

Mediterranean Vegetable Pizette

X X X X X X X X X X X X X X X X X X

Creative Forest Foods
All prices are quoted excluding V.A.T.
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Starter

Soups

Baby Leek & Potato Soupith Cream Cheese & Chiv@routons
Butternut Squash & Coriander Soup, drizzled with Minted Cream
SweetPotato& Coriander Soup with Three Hef@routons

Wild Mushroom Soup, witlCrémeFraiche & WalnuiCroutons
French Onion Soupyith French BeadCrouton& Gruyere Cheese

X X X X X

Fish

x  Oak Smoked Salmon & Crayfish Salad
Locally Smoked &monflaked onto a bed of crisp salad leaves, topped fribh
Crayfish tails & drizzled with Horseradish & Créme FraicheeSsing

x  Skewered King Prawns & Green Chilli Butter
Succulent King Rawnsmarinated in a Mild Chilli & Garlic Ritter, grilled &
Served ona Crisp Julienne Vegetable Salad with Three Chilili. O

x Smoked Salmon & Asparagus Terrine
Flaky Oak Smoke&almon & Fesh Asparaguselrine accompanied by Melbaoast &
Served with a Dill Rlish.

x  Trio of Oysters with Three Chilli Salsa
Three Fresh @sters served onlsed of crushed ice laced with aoHThree
Chilli Salsa

x Smoked Trout, Salmon & Cavidousse
Locally smoked trout & oak smoked salmon, layevied alight fish mousse, garnished
with caviar. Laced with a horseradish & lemon dressing.

x  Chaxhill Smoked Salmon & Dill Fishcakes
Served witlCrémeFraiche & Lemon Dressed Watercress.

Or

Creative Forest Foods
All prices are quoted excluding V.A.T.
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x Trio of Melon
A Fan of Seasonal Melons served with a Raspberry & Maryoeg€,
Garnishedwith Fresh Mnt.

x Baked Pear & Cranberry Salad
Dessert Rarlightly poached & filled with Cream CheeseS&eeCranberry,
Lightly grilled & servedon a layer of tenddeaves & drizzledvith
Raspberry Dressing & Toasted&hberries

x Tomato & Mozzarella Salad
SelectedBeef Dmato& Soft Mozzarella generously layered dfediterranean
Leaves& drizzled with aSweet Balsamic Vinegar & Fre&asil Leaves.

x Asparagus & Parmesan
Fresh Asparags lightly cooked & served with Freshly Grated Parmesane3e,
& Lemon Olive Oil(Availablein Season).

x Smoked Chicken, Avocado & Mango Salad
Lightly Smoked Chicken, Ripasécado & Juicy Mango,on a Rocket &
Watercress Salad with a Sweet Mange$§sing

x Baked Figs & Pana Ham
Fragrant Fresh kgs wrapped in Brma Ham served with BressedMNatercress
Salad served with §tem Ginger Bree.

x  Chicken Liver & Brandy Pate
SmoothChicken Liver Pate, barded with Streaky Bacon, served with
ToastedBrioche& Home Farm Meddler Jelly.

x  Stuffed Portobello Mushroom
Pan fried wild mushroom, garlic & fresh herbs stuffed mushroom, on a ciabatta
cruton, with a white wine & creameduction.

x  Mini Pork & Leek Sausage & Red Onion Mash
Fresh Pork & LeelSausage served on a bed of fine Red Onion Mashed Potato,
Accompanied by a Wholegrain Mustard & Honey Sauce

x Local Black Pudding, Home Cured Bacon & Raspberry Salad
Lightly dressed salad leaves topped vatinfried home cured bacon & black pudding
Served with a caramelised red onion & raspberry dressing.

x  Sun Blushed Tomato & Black Olive Tart
Vine Ripened omatoes & Juicy Black Olives layered in a Light Filo tAas
With a Basil & Sundried Tomato Relish, served on a Rocket Salad.

Creative Forest Foods
All prices are quoted excluding V.A.T.
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Intermediate Course

x LemonSorbet with a @sh of Vodka

x Mussels with Cream and Rosemary

x Poached Fillet of Plaice Bon Femme

x Asparagus Tipsvith Hollandaise Saucg&easonal)

x Smoked Salmon, Cracked Black Pepper, Freshly
Squeezed Lemon and Creme Fraiche

x Green Salad & Herlroutons& Light French Dressing

Creative Forest Foods
All prices are quoted excluding V.A.T.
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Main Course

Line Caught Sea Bass with LemonB8ack Pepper & Dill
Line Caught Sea Bass served on a bed of Fennel & Pdtunée served with
Lemon, Black Pepper & Dill Butter.

Smoked Salmon & Spinach Roulade

Oak Smoked Salmon & Freshly Poachathtn placedn a bed of
Wilted Spinach with a Cream & Fresh Herlrd3sing, lightly wrappeth a
Crisp Filo Pastry Gse.

Blacked Davy Jones Orange Salmon

OvenRoasted &monlaced with Davy Jones Whiskey & Freshafige
Juicedisplayed on a bed of Orange@neits and accompanied by
WhiskeyButter.

Traditional Lobster Mayonnaise

Whole Poached Lobster served with a Dill & Watercresda®&
Homemade Myonnaise.

Meat & Poultry

x Roasted Rosette of Beef with Pink Peppercorns

Rosette of Beef served witlRech Pink Peppercorndsicelaced with
Brandy & Fresh Cream, accompanied by CrispsiRPotatoes.
Slow Roasted Shoulder of Lamb

Tender Shoulder ofdmbslow roasted with Freshd@emary,
Served on a Bed of Roasted Red Oni@sh and accompanied
By aRich Port & Redcurrant 8uce.

Apricot & White Stilton Chicken

Fresh Chicken Breast filled with Juicy Apricots & Whit#t&h,
Served wh aCrisp Leek & Potato Bsti & accompanied witla
White Wine & Cream&ice.
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