Beaubray Caterers
Festive Menu 2009-10 ¢wze)

To check available dates and/or book your function please phone
01622 763269 or email beaubraycatererskent@tiscali.co.uk
www.beaubraycaterers.co.uk
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Quality cateringat the venue of your choice
X Hot and Cold Menu choices
X Delivery Only or Full Service
X No function too large or too small
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Available from 1* November 2009 until 28 February 2010 excluding 24 Decemberi 1 January.

Discounts are available for some functions i why not ring to see if yours is eligible?
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Served Hot Set Traditional Menu
3 Courses @ £17.35 per head plus VAT
2Courses @ £5.75 per head plus VAT

Our price includes :
#  Staff to serve, clear the tables and wash up
#  Crockery and ¢ utlery
#  Christmas Serviettes and Paper Table Covers (for long and square tables only
linen cloths are available to hire for round tables if required ).

Starters (please choos e 1 or 2 only)
served with a freshly baked roll and butter
v Homemade country vegetable soup
v Leek and potato soup
v Warm Indian savouries with chilli sauce
Chicken Tikka kebab with roasted peppers
Traditional prawn cocktail
Pate with plums and brandy

Main Course (please choose 1 or 2 only 0 plus 1 vegetarian dish if required )
Homecooked roast turkey breast with cranberry sauce, chipolata, stuffing and gravy
Homecooked roast beef with yorkshire pudding, horseradish sauce and gravy

Chicken breast in a mushroom and tarragon  sauce
Beef casseroled with walnuts and red wine
Salmon fillet with herb butter
v Vegetarian lasagne
All served with Roast and New Potatoes, Parsnips, Sprouts and Carrots

Desserts (please choose 1 or 2 only) - served with fresh cream
Traditional christmas pudding (served hot)
Christmas crumble with spiced apples and sultanas  (served hot)
Traditional s herry trifle
Lemon creamt arte
Fresh cream profiteroles  with chocolate sauce
Fresh fruit salad

Coffee, Tea and Mince Pies, Crackers and Nov elties

Choices must be pre -selected and advised to Beaubray at least two weeks before the function, on

the day individual choices should be marked on
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Served Hot Christmas Carvery
@ £18.65 per head plus VAT 8 minimum order 30 guests

Our price includes:
#  Staff to serve, clear the tables and wash up
#  Crockery and cutlery
#  Christmas Serviettes and Paper Table Covers (for long and square tables only,
linen cloths are available to hire for round tables if required).

Main Course
Please choose of three of the following :

Roast Turkey Breast
With a chipolata sausage, sage and onion stuffing and cranberry sauce
Roast Loin of Pork
With a chipolata sausage, sage and onion stuffing and apple sauce
Roast Topside of Beef
With a homemade Yorkshire pudding and horseradish sauce
Roast Leg of Lamb
With a homemade Yorkshire pudding and mint sauce
Vegetarian Pasta Bake
With wild mushrooms i n a creamy sauce

Al'l with chefds selection of
Potatoes, seasonal vegetables and homemade gr avy

The Dessert Table
Christmas Pudding -pl us Chef 6s choice of chocol aty, c¢creamy
served with cream

Coffee, Tea and Mince Pies
Crackers and Novelties

Why not add a starter? -choose one Sérred Hot $SehTeaditional Me n uidi |
for only £3 plus VAT per person extra.

3
Available from 1* November 2009 until 28 February 2010 excluding 24 Decemberi 1 January.

Discounts are available for some functions i why not ring to see if yours is eligible?



Beaubray Caterers
Festive Menu 2009-10 ¢wze)

To check available dates and/or book your function please phone
01622 763269 or email beaubraycatererskent@tiscali.co.uk
www.beaubraycaterers.co.uk

Served Festive Hot Fork Buffet
@ £36.05 per head plus VAT 8 minimum order 30 guests

Our price includes:
#  Staff to serve, clear the tables and wash up
#  Crockery and cutlery
#  Christmas Serviettes and Paper Table C overs (for long and square tables only,
linen cloths are available to hire for round tables if required).

Main Course
Your choice of three of the following dishes:

Kent Korker &6Bangersdd and Mash
with ¢ h e fhdmemade gravy
Lamb Tagine
with apricots and eastern spices
Chicken Casserole d
with ham and leeks
Steak and Mushroom Casserole
with herby dumplings
Kentish Pheasant Casserole o surcharge @ £1.50 per portion
with a cider and apple sauce
Vegetarian Lasagne

allserved wi t h chef 0s peta loes and iseasonab vegetables

The Dessert Table
Christmas Pudding - plus
Chefds choice of chocolaty, creamy and frui:
served with cream

Coffee, Tea and Mince Pies
Crackers and Novelties

Why notadd astarter? -choose one f r one ntuhde |6 Hsott plaSOeAT oM | y A3
per person extra.

4
Available from 1* November 2009 until 28 February 2010 excluding 24 Decemberi 1 January.
Discounts are available for some functions i why not ring to see if yours is eligible?



Beaubray Caterers
Festive Menu 2009-10 ¢wze)

To check available dates and/or book your function please phone
01622 763269 or email beaubraycatererskent@tiscali.co.uk
www.beaubraycaterers.co.uk

60 Take awayd Self Catering Hot

Your chosen items from the list below will be delivered in insulated hot boxes to your venue within 2 hours of
your serving time, together with good quality dispo sable plates and disposable cutlery & all you have to do
is serve and enjoy your meal !

We will deliver y our choice of 2 of the following for only £8.95 per person plus VAT

A 6 Chr i st ma 8roastitunkayavithdstuffing, chipolata and cranberry
sauce

A 0®nday Rdraastpoik with stuffing and apple sauce

A KentshdoBangers and Mashd

#  Shepherds Pie (made with minced lamb)

#  Steak and Faversham Ale Casserole

#  Lamb Tagine

#  Chicken Casserole in a creamy leek and smoked bacon sauce

#  Cheesy vegetable bake

Alserved with chefds choice of potatoes and seasorn

Why not add a dessert @ £2.95 per head plus VAT
Chefds choice of chocolaty, c¢creamy and fruity

Minimum order £250 plus VAT (Monday to Thursday) - the minimum Saturd ay and
Sunday order is subject to our availability.

*O
Drinks
The following drinks are available for us to supply with any of the menus in this
brochure - the price below includes appropriate disposable glasses but not service.

Orange Juice @ £2.40 per | itre carton plus VAT

Mineral Water @ £1.20 per 500ml bottle  plus VAT

Coke or Diet Coke @ 80p per can  plus VAT

Bitter and Lager @ £2.60 per can  plus VAT

House Red and White Wine (French or New World) @ £8.65 per bottle plus VAT
Bucks Fizz @ £5.95 per bottle (4% alcohol) plus VAT

Mulled Wine @ £5.95 per bottle (supplied cold for you to heat up at your
venue) plus VAT

Cava @ £9.15 per bottle plus VAT

x  Champagne @ £20.55 per bottle  plus VAT

X X X X X X X

X
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Self Catering Party Buffets

Buffet prices quotendgdaroenlifyorandds earfe cdaetleirviered to you on disposapb
with Christmas serviettes and rigid disposable plates.

Self Catering Party Finger Buffet @ £6.05 per head plus VAT
(Minimum order for 10 persons)
Mixed sandwich platter (one round per per son) & which will always include at least
two vegetarian fillings

Chef &6s choi ce of 0whiclswEhalvays ipclude Kentnikerker sausage rolls
and at least one vegetarian item

Mince pies and fresh fruit

Pl
Self Catering Christmas Canapé Buffet @ £8.80per head plus VAT
(Minimum order for 10 persons)
Please choose 7 items from the list below to create your canapé platter 0 one of

each will be provided per the number you book for. ie if you book for 10 you will
receive 70 items in total.

Bite-size Crostini with cream cheese and various toppings
v homemade Kentish walnut scones with apple chutney
Kent Korker sausages
Kent Korker sausage rolls
Vv bite -size party quiche
Mini batter puddings filled with roast beef and horseradish
Ginger and lemon grass chicken kebabs
Chilli chicken goujons
Vv sweet potato curry bites
v vegetable satay with sweet chilli sauce
v cocktail Indian savouries & samosas, onion bhajis and spinach pakoras
Mini patisserie: ¢ h e fsdlestion of éclairs, choux pastries and tinym  incemeat tarts
Bowls of crisps, dried fruits and nuts
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Self Catering Cold Fork Buffets @ .95 per head plus VAT

(minimum order 10 people)
We will include in your buffet a green salad, baskets of homemade rolls, Mayonnaise and Relishes plus
Mince Pies and Satsumas

Tocreate your individual buffet p lease choose:
2 items from the meat list
1 item from the vegetarian list
3 items from the salad list

Meats
Carved Homecooked Turkey with Chipolata Sausages
Platter of Sliced Homecooked Smoked Ham
Homecooked Rare Roast Beef served with Fruit Chutney
Spiced chicken kebabs with peppers and apricots
Christmas Pate with plums

Vegetarian
Mature Cheddar and Stilton  platter with Kentish Chutney
Cheese, tomato and basil  quiche
Spinach, ricotta and parmesan plait

Salads
Tomato salad with red onion and olive oil
Homemade Potato Salad with spring onion
Tradition Coleslaw
Waldorf salad with apples and celery
Curried Rice with dried fruits
Tuna Rice with sweetcorn
Pasta salad with mixed vegetables, olives and herbs
Mexic an Bean Salad in a hot salsa dressing with chilli

Why not add the o6Dessert plifsa/All ed @ A2.95 per
Chef 6s choice of chocolaty, creamy and fruity de

Available from 1* November 2009 until 28 February 2010 excluding 24 Decemberi 1 January.
Discounts are available for some functions i why not ring to see if yours is eligible?
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Terms and Conditions for the Served Menu s in this brochure
The price quoted includes:
V  Staff to serve, clear the tables and wash up
V  Chinac rockery and stainless steel cutlery
V  Christmas serviettes and paper table covers (suitable for long and square tables only; linen

cloths are available to hire for round tables @ £8 each if required
V  Mince Pies, Christmas Crackers and Novelties.
Please note:

U The menus in this brochure are not available for Wedding Receptions.
0  The price quoted assumes that Beaubray staff will be able to clear the tables as soon as the
meal is over; if you are planning to include speeches and/or presentation please let us know
as there may be -anteddichnogedoon take any extra time nee:
Where a Hot Set Menu is chosen the following apply:
U  Choices are to be pre -selected and advised to Beaubray at least two weeks before the
function, on the day individual choices should be marked oneach p er s @lade setting.
U We do not accept alterations to the menu or number booked within 14 days of an event
other than to increase the number of guests attending.

Terms and Conditions for Self Catering Menus in this brochure

V Buffet prices quoted are for ©o6self catering 6 only and
platters together with serviettes, rigid disposable plates and good quality disposable cutle ry
as appropriate 0 these prices do not include waiting staff, china or stainless steel cutlery d
prices for these additional services are available on request.

V  Prices quoted include local weekday delivery and the setting out of the buffet on a suitable
table at the venue.

V  Cold b uffets are freshly prepared, garnished with seasonal fruits and vegetables, cling -
wrapped and delivered to you chilled. Presentation of the buffet is on disposable platters
and in 6chinetd buffet b o wl Isstitute edMivalent eltereative éems he ri ght t o
on occasions when those listed are not available.

V  During December we require a minimum of 2 working days notice to book a buffet.

V  The minimum order Monday to  Friday (excluding VAT and the cost of extras such as hire
delivery, drinks etc) is £6 0 and/or 10 covers; the minimum charge for a Saturday or Sunday is

£100.
V  Delivery is FREE in the Maidstone area Monday to Friday during office hours, details of
delivery terms to other areas and at evenings and weekends are avai lable on request.

V  Your buffet will be delivered in plenty of time for the start of your event; ie if you guests are
due to arrive at midday your buffet will be delivered by 11.30am at the latest. The law

currently permits food to be kept at ambient temper ature for up to four hours so you will
always be well with in the permitted time scale.

V  Goods are carried in our vehicles in sturdy food -grade boxes, however these are for our
convenience and do not form part of the delivery; if for any reason it is necess ary for our

driver to leave the boxes on site we reserve the right to charge for their collection and/or
replacement.

All prices subject to VAT at the current rate.
V Al our staff have undergone Food Hygiene Training as recommended by current
regulations.
VvV We carry full Public and Employers liability.
V  Our kitchens have been inspected and approved by the Maidstone Borough Council
Environmental Health Officer.
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