EVENT MENUS
AUTUMN / WINTER 2019

MODERN
Contemporary in style, but using traditional
methods, never fussy or staid

BRITISH
Using the very best of British produce and flavours, but never
afraid to punctuate this with worldly influences

SOCIAL
Dishes and concepts which bring people together, sometimes
designed to be shared, always meant to be a conduit for
conversation. As a nation, we are moving away from traditional
three course meals and more towards lighter, more interactive
and light-hearted occasions

We want everyone to be able to enjoy our menu,
so please let us know if you have any dietary requirements
(v) denotes vegetarian dishes

AUTUMN / WINTER 2018

(ve) denotes vegan dishes

All rates are exclusive of VAT
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B R E A K FA S T
Breakfast is one of the most important meals of the day so why not start with one
of the following packages or choose from our list of individual items below.
All our teas are organic and coffees are rainforest alliance certified.
TEA AND COFFEE

£3.00

TEA, COFFEE AND BISCUITS

£3.75

T E A , C O F F E E A N D PA S T R I E S

£6.00

MINIMUM OF 10 GUESTS
FULL ENGLISH BUFFET

PICKED FROM THE ORCHARD

H O T B R E A K FA S T

£17.95 PER PERSON

£2.50 PER ITEM

£4.00 PER ITEM

Minimum of 20 guests

Fresh fruit skewer (ve)

C H O O S E YO U R B R E A D:

Whole seasonal fruit selection (ve)

Sour dough bap

Fruit and fresh mint salad (ve)

English muffin

Scrambled free range eggs and chives
Smoked Wiltshire back bacon
Cumberland sausages
Button mushrooms with garlic and parsley, hash browns, thyme
roasted vine tomatoes
Organic tea, Fairtrade coffee and orange juice
(£3.00 supplement per person for a seated breakfast)

I N D I V I D U A L B R E A K FA S T I T E M S
FROM THE BAKERY
£3.00 PER ITEM
Granola breakfast bars (v)
Sweet mini muffins (v)
Bran muffins (v)
Carrot and spinach muffins (v)
Goat’s cheese and sweet pepper scones (v)

Bloomer bread
SMOOTHIE BAR

Croissant bun (£4.50 per item)

£11.50 PER JUG
Apple, beetroot, ginger and mint juice (v)

C H O O S E YO U R F I L L I N G:

Carrot, mango and lime juice (v)

Smoked Wiltshire bacon

Melon, raspberry and orange juice (v)

Cumberland sausage

Banana, peanut butter and oat smoothie (v)

Roasted Portobello mushroom with tarragon crème fraiche (v)

Mixed berry, almond milk smoothie (ve)

Vine tomato, brie and spinach (v)

Coconut and raspberry smoothie (ve)

Scrambled egg and avocado (v)
Poached egg, spinach and hollandaise (v)

FROM THE FIELD

Smoked salmon and scrambled egg (v)

£3.50 PER ITEM
Overnight oats, apple and cinnamon porridge (v)
Greek yoghurt, honey and pumpkin seed granola (v)
Vanilla, chia seed and mango yoghurt pot (v)

Banana bread (v)
Large croissants with Netherend butter and Tiptree preserves (v)
Homemade cookie and biscuit tin (v) (minimum of 10 guests)
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G R E AT B R I T I S H B A K E O F F
Choose your favourite two cakes from the below or make a suggestion and
our onsite pastry chef Valeria Di Rita will do her best to emulate those good
memories that only a freshly baked cake can bring back

MINIMUM OF 10 GUESTS

£ 5.00 P E R P E R SO N

Currant and cranberry Eccles cake
Liverpool lemon tart
Victoria sandwich
Caraway seed butter cake
Open scone with clotted cream and jam
Carrot and walnut cake
Spiced apple cake
Orange zest egg tart
Chocolate and coffee cake
Bakewell pudding
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WORKING LUNCHES
Our delicious sandwiches are lovingly made on site daily, using bread from our
London based bakery, The Bread Factory. Our soups are freshly made in our
kitchen and are packed full of seasonal ingredients. Our selection of salads are
both hearty and energizing, full of flavour and nutrients to keep you satisfied.
Our sandwich list is devised on a daily basis offering fresh and delicious fillings.
Our chef prepares 6 fillings per day including meat, fish, vegetarian and vegan
options to ensure there is something for everyone.

CHEF’S SELECTION OF SANDWICHES,
whole fruit and crisps

£15.00 P E R P E R SO N

CHEF’S SELECTION OF SANDWICHES,
cup of soup and whole fruit

£18.50 PER PERSON

CHEF’S SELECTION OF SANDWICHES,
two salads and whole fruit

£19.95 P E R P E R SO N

SOUPS

SALADS

Chorizo, celeriac and hispi broth

Driftwood goat’s cheese, courgette, chicory,

Sweetcorn chowder (v)

lemon and pea dressing (v)

Broccoli and cheddar (v)

Borlotti bean, kale, red onion and heritage

Spiced parsnip (v)
Tomato, split pea and lentil (ve)

tomatoes (ve)
Red slaw, beetroot and golden sultanas (ve)
Quinoa, charred broccoli, chili and lime (ve)
Orzo, artichoke, peppers and chervil
dressing (ve)
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G R A Z I N G L U N C H S TAT I O N
Choose three hot savoury bites, two hearty and energizing salads and one of
our British desserts. This also includes a sharing selection of British cheese
and cured meats with our homemade pickles and chutneys and a delicious
bread basket

MINIMUM OF 10 GUESTS

£23.50 PER PERSON

C H O O S E T H R E E S AV O U R Y B I T E S

CHOOSE TWO SALADS

CHOOSE ONE OF OUR BRITISH DESSERTS

Searcys sausage rolls with mustard

Driftwood goat’s cheese, courgette, chicory, lemon

FROM AROUND THE ISLES

Hen’s Scotch egg, heritage tomato chutney

and pea dressing (v)

ENGLAND:

Smoked chicken and broccoli skewer, mustard dressing

Borlotti bean, kale, red onion and heritage tomatoes (ve)

Sherry trifle

Chicken liver parfait, sourdough croute, Cumberland sauce

Red slaw, beetroot and golden sultanas (ve)

Fruit, sherry soaked sponge and custard

Poached salmon, pickled cucumber, dill mayonnaise

Quinoa, charred broccoli, chili and lime (ve)

London Porter cake

Thai fish cake, coconut sauce

Orzo, artichoke, peppers and chervil dressing (ve)

Rich fruit cake made by adding in Porter, an old fashioned
dark beer

Smoked haddock and sweetcorn tart
Spinach, pumpkin and feta roll (v)

WA L E S :

Tortilla, roast tomato, aioli (v)

Amber pudding

Tempura tofu, chili and lime dressing (ve)

Egg tart with a jam filling

Quinoa, walnut and squash cake, broad bean hummus (ve)
SCOTLAND:
Edinburgh Fog pudding
Tasty assortment of cream, almonds and whisky

NORTHERN IRELAND:
Fifteens
Digestives, marshmallows and candied cherries
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D AY D E L E G AT E C AT E R I N G PA C K A G E S
MINIMUM OF 20 GUESTS

CLASSIC

£41.95 PER PERSON

DELUXE

MORNING BREAK

MORNING BREAK

Tea, coffee, pastries and fruit skewers

Tea, coffee, pastries

£49.95 PER PERSON

Fruit skewers

MID MORNING

Greek yoghurt, honey and pumpkin seed granola

Tea, coffee and biscuits

Mini breakfast rolls

LUNCH

MID MORNING

Your choice of fork buffet

Tea, coffee and homemade cookies

AFTERNOON

LUNCH

Tea, coffee and biscuits

Your choice of fork buffet with unlimited flavoured water

Unlimited filtered water throughout the day

AFTERNOON
Tea, coffee and homemade scones with clotted cream and jam

PREMIUM

£45.95 PER PERSON

Unlimited filtered water throughout the day

MORNING BREAK
Tea, coffee, pastries, fruit skewers and granola bars
MID MORNING
Tea, coffee and biscuits
LUNCH
Your choice of fork buffet with unlimited flavoured water
AFTERNOON
Tea, coffee and homemade cakes

Unlimited filtered water throughout the day
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FORK BUFFET
£35.95 PER PERSON
£3.00 supplement per person is applicable for a seated buffet
C H O O S E O N E D I S H F R O M E AC H C AT E G O R Y B E LO W

M E AT

S E A S O N A L V E G E TA B L E S

Chicken pastilla, almonds, raisins, preserved lemon, coriander, cumin

Honey roast thyme carrots (v)

yoghurt

Ratatouille, toasted breadcrumbs (ve)

Confit pork belly, parsnip puree, fermented apple, ale sauce

Creamed leeks and spinach (v)

Spiced lamb casserole, puy lentils, turnips and redcurrants

Cauliflower, lemon, walnuts (ve)
Braised red cabbage (ve)

FISH
Fisherman’s pie, Atlantic prawns, free range egg, potato

SALADS

Smoked haddock fillet, potato cake, spinach, hollandaise

Driftwood goat’s cheese, courgette, chicory, lemon and pea dressing (v)

Baked salmon fillet, sweet potato, heritage tomatoes, vermouth broth

Borlotti bean, kale, red onion and heritage tomatoes (ve)
Red slaw, beetroot and golden sultanas (ve)

V E G E TA R I A N

Quinoa, charred broccoli, chili and lime (ve)

Pinto bean, piquillo pepper and artichoke bake (v)

Orzo, artichoke, peppers and chervil dressing (ve)

Wild mushroom, chard and ricotta lasagne (v)
Roast pumpkin, forest mushrooms, caraway cream (v)

DESSERT
Orange cardamom bread and butter pudding, vanilla egg custard

SIDE DISHES

Milk chocolate choux

Maple glazed pink firs, hazelnut crumb (ve)

Blueberry burnt egg tart, sour cream

Bubble and squeak (v)

Mocha panna cotta, brown butter shortbread

Crushed sweet potato, coriander, chili and lime (ve)

Winter fruit crumble, almond cream

Saffron braised rice (ve)

Sherry tiramisu

Quinoa, lemon and thyme (ve)
Add a second dessert for £ 3.95 per person

Complimentary fruit bowl
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LONDON DELI BOXES
London is a melting pot of cultures that have made this great city their home.
In tribute, we have created four lunches that showcase the variety of tastes we
love, from classic British, Victorian India and the Afro-Caribbean to modern day
influence of the Middle East.
MINIMUM OF 10
MAXIMUM OF 30 GUESTS

£24.00 P E R P E R SO N

THE MALL

N OT T I N G H I L L C A R N I VA L

Homemade sausage roll and piccalilli

BBQ jerk chicken thigh with coriander rice

Smoked haddock and leek tart

Spiced salmon with mango slaw

Asparagus, caper and egg salad (v)

Fry bodi bean salad (ve)

Steamed new potatoes and parsley salad (ve)

Green papaya chilli and rocket salad (ve)

Burnt lemon tart

Upside down pineapple cake

KNIGHTSBRIDGE

BRICK LANE

Ras el-hanout braised chicken and apricot stew

Chicken and potato curry

Red mullet, olives and preserved lemon couscous

Chilli and ginger marinated salmon with lemon

Chermoula baked aubergine with mint yoghurt (v)

and garlic chickpeas

Tomato and pomegranate salad (ve)

Braised coriander rice (ve)

Green Iranian pistachio and white chocolate cake

Vegetable pakora and mint yoghurt (v)
Cardamom and coconut cheesecake

All rates are exclusive of VAT
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AFTERNOON TEA
MINIMUM OF 10 GUESTS

CLASSIC AFTERNOON TEA

C H A M PA G N E A F T E R N O O N T E A

£18.00 PER PERSON

£27.00 PER PERSON

A selection of three finger sandwiches

A selection of finger sandwiches and savoury tarts

Traditional scones with clotted cream and jam

Traditional scones with clotted cream and jam

A selection of three artisan cakes

A selection of petite cakes

Organic tea and coffee

Layered verine glasses of delicious seasonal flavours and textures
Glass of house champagne

C H O C O L AT E A F T E R N O O N T E A
£22.00 PER PERSON

A D D A G L A S S O F C H A M PA G N E F O R £ 9.0 0

This is only for those extreme lovers of chocolate. It is similar

A D D A G L A S S O F P R O S E C C O F O R £ 7. 0 0

to our classic afternoon tea except all cakes and desserts are
baked, whipped, melted and infused with the finest Swiss Weiss
chocolate. Begin with sweet white, then a milky middle and end

£3.00 per person supplement is applicable for a seated tea

on that bitter sweet dark.
Truffles to take away for later
Organic tea and coffee
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CANAPES
Our flexible canape service can be tailored to suit any party. Should you wish
to theme or brand the presentation of your canapes, simply talk to your catering
events planner and we can discuss this with you.

MINIMUM OF 10 GUESTS
FOUR PER PERSON

£15.00

SIX PER PERSON

£18.00

EIGHT PER PERSON

£22.00

M E AT

FISH

V E G E TA R I A N

DESSERT

Confit Lancashire lamb, harissa polenta,

Gin cured salmon, cucumber,

Butternut squash tart, chestnut pesto (v)

Selection of homemade macarons

Truffle Croxton Manor goats curd, olive crumb,

Orange sponge cake, pistachio cream

garden mint mayonnaise

lime crème fraîche

Roast beef, pickled onions, horseradish crème

Smoked haddock and spring onion croquette,

tomato cone (v)

caper aioli

Dark chocolate and passion fruit tart

fraîche in a pastry case

Beenleigh Blue and walnut arancini, spiced

Seared tuna, golden beetroot puree,

pear purée (v)

Sticky ginger treacle treats

Duck rillettes, pistachio crumb, cranberry gel,
sourdough croute

walnut crumb

Paris brown mushroom, chestnut stuffing,

Crispy pig’s cheek, mustard mayonnaise

Peppered mackerel, apple, horseradish, spelt

tarragon (ve)

Chicken liver parfait, fig, crispy chicken skin

Smoked salmon roulade, spinach, cream

Winter spiced polenta, fig, pumpkin puree (ve)

Chorizo and butterbean fritter, tomato chutney

cheese, dill

Spiced aubergine, red pepper, coriander,

Smoked trout mousse, parsnip rosti, dill

crostini (ve)

Peanut butter and dark chocolate, vanilla
shortbread (ve)

emulsion
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BOWL FOOD
Bowl food is an excellent way of providing small portions of delicious dishes
that always prove a fantastic hit with any guest. Tray served by our staff in
ceramic bowls and designed to eat standing up, they are both a substantial
and stylish alternative to finger buffets. The bowl food menu can be designed
and served in keeping with the theme of your event. Our catering events
planner would be delighted to discuss this with you in more detail.

MINIMUM OF 10 GUESTS
THREE BOWLS PER PERSON

£16.00

FOUR BOWLS PER PERSON

£20.00

FIVE BOWLS PER PERSON

£23.00

S AV O U R Y

SWEET

Pork shoulder croquette, cumin roast heritage carrot,

Banana cheesecake, rum whipped cream

caraway crumble

Apple crumble, roast hazelnuts, cinnamon cream

Coronation chicken, apricot, golden raisin, walnut purée,

Orange bread and butter pudding, vanilla egg custard

kaffir dust
Confit duck leg, chicory, fine beans, apricot chutney
Slow braised Rhug Estate blade of beef, thyme mashed potato, pickled turnip

Sherry tiramisu
Dark chocolate pudding, peanut butter, vanilla shortbread (ve)

Roast cod loin, Jerusalem artichoke, broccoli, smoked fish cream, parsley oil
Scottish salmon, roast heritage beets, celeriac, dill emulsion
Pan fried hake, borlotti beans, Swiss chard, lemon dressing
Gin cured sea trout, cucumber, compressed fennel, lemon and lime set cream
Beetroot salad, goat’s curd, marjoram, Taylor’s Gold pear (v)
Chickpea croquettes, radicchio, hazelnut, Romesco sauce (ve)
Artichokes, soused roots, burnt apple puree (ve)
Sweet potato risotto, parsnip and beetroot crisps,
spinach dust (v)
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NIBBLES
£4.00 P E R P E R SO N
C H O O S E T H R E E I T E M S F RO M T H E B E LOW

Mixed salted nuts
Spiced nuts
Roast pork crunch bites
Roasted vegetable crisps
Slightly salted Kettle crisps
Wasabi peas
Marinated olives in smoked garlic and lemon

DELUXE NIBBLES
£7.00 PER PERSON
SELECT TWO ITEMS FROM ABOVE AND
T WO F RO M B E LOW

Cheddar cheese palmiers
Basil and pine nut puffs
Cheese and olive pastry twists
Flavoured popcorn
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P R I VAT E D I N I N G
Our fine dining experience starts with local breads from our artisan baker
‘The Bread Factory’, served with whipped Netherend Farm butter.
We are inspired by the international influences found in modern British cuisine and
use seasonal ingredients from our great suppliers, such as Rhug Estate organic
farmers, Mash Purveyors and Murray’s Fresh Fish to create a wide variety of dishes.
Because we use seasonal ingredients, our menus will change slightly throughout the
seasons to reflect the best produce available.
MINIMUM 10 GUESTS
F RO M £49.95 P E R P E R SO N, I N C LU D I N G C O F F E E
AND PETIT FOURS

S TA R T E R S
Guinea fowl and ham hock terrine, baby vegetables, mustard emulsion
Crispy pig’s cheeks, radicchio, textures of apple
Coronation chicken, apricot, golden raisin, walnut purée, kaffir dust
Confit duck leg, chicory, fine beans, apricot chutney
Picanha beef, soft boiled quails egg, citrus dressing
Gin cured sea trout, cucumber, compressed fennel, lemon and lime set cream
Portland crab, chicory, cranberry, olive oil tuile (£2.50 supplement)
Red gurnard, pepper, fennel, Yukon Gold, bouillabaisse sauce
Mackerel rillettes, horseradish mousse, walnut bloomer
Monkfish cheeks, cured ham, blood orange puree
Mushroom and chestnut tortelloni, butternut squash veloute, pumpernickel crumb (v)
Truffle parsnip soup, Beenleigh Blue goujere, walnut crumb (v)
Beetroot salad, goat’s curd, marjoram, Taylor’s Gold pear (v)
Chickpea croquettes, radicchio, hazelnut, Romesco sauce (ve)
Artichokes, soused roots, burnt apple puree (ve)
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P R I VAT E D I N I N G ( C O N T I N U E D )

MAINS
Slow braised blade of beef, thyme mashed potato, pickled turnip
Ox cheek carbonnade, Guinness, forest mushrooms, Sarladaise potatoes
Roast Goosnargh chicken, pink firs, baked onions, caramelised chestnuts, tarragon sauce
Loin of Sussex pork, pork shoulder croquette, cumin roast heritage carrot, caraway crumble
Rhug Farm loin of venison, brown butter mousseline, sprout tops, blackberry jus
(£5.00 supplement)
Lake District rump of lamb, kohlrabi, rosemary mash, wilted greens
Roast cod loin, Jerusalem artichoke, broccoli, smoked fish cream, parsley oil

DESSERTS

Scottish salmon fillet, roast heritage beets, celeriac, dill emulsion

Banana cheesecake, rum and raisin ice cream, toffee caramel sauce

Pan fried halibut, salsify, sea vegetables, burnt apple puree (£7.00 supplement)

Poached pear in spiced sweet red wine, clotted cream ice cream, hazelnut biscuit

Sea bass, Parisienne potatoes, sea beets, cauliflower, almond milk tuile

Yoghurt parfait, poached clementine, blood orange sauce

Pan fried hake and borlotti bean stew, mussels, Swiss chard

Oat and apple crumble tart, cinnamon ice cream, crème anglaise

Cornish sea trout, truffle mash potato, forest mushrooms, samphire

Chocolate bread and butter pudding, mint sabayon, vanilla cream

Roast pumpkin, capers, sage, pumpkin seed pesto, ricotta and garlic puree (v)

Baileys and coffee bavarois, dark chocolate fudge, buttermilk

Roast Jerusalem artichoke, crispy skin, feta, garlic labneh and dukkah (v)

Sticky toffee pudding, liquorice ice cream, muscovado caramel, crème fraiche

Sweet potato risotto, parsnip and beetroot crisp, spinach dust (v)

Chestnut Eton mess

Braised and charred tender stem broccoli, freekeh, smoked almond, lemon (ve)

Three British artisan cheese, apple chutney, celery, homemade olive oil crackers (£3.00 supplement)

Glazed Crapaudine beetroot, pear, walnut, roots, parsnip puree (ve)

Five British artisan cheese, apple chutney, celery, homemade olive oil crackers (£5.00 supplement)

We may suggest slight modifications to your chosen menu so you receive the best quality ingredients
throughout the season
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T H A N K YO U FO R YO U R E N Q U I RY A N D W E H O P E
T H AT O U R M E N U S E X C I T E Y O U .
W E A R E V E RY H A P P Y TO D I S C U S S YO U R
R E Q U I R E M E N T S A N D T O TA L K T H R O U G H A N Y
B E S P O K E O P T I O N S T H AT Y O U M AY
BE INTERESTED IN.

F O R M O R E I N F O R M A T I O N P L E A S E C O N T A C T:

E: info@10-11cht.co.uk
T: 020 7969 5224

