Weddings by Beaubray

Established 1972

Professional function caterers for every event
x  Weddings

Carverys and BBQOSs

Buffets

Banquets, dinners, balls and proms

Christmas celebrations sports and social club dinners

and presentations

x Promotions, corporate events, team building days and
trade shows

X X X X

Beaubray -y our hand in marri
Providing hot and cold quality catering at the venue of your choice -
whether your event is being held in a:
Marquee - at ho me, in the paddock or in the barn
Country house, park, sports field or pub
Community hall , school , club or pavilion

O0Kit d eesrs & ware nopmldem to us as we have our own mobile
cookingunitsand 06 c acater foryou wher e ot hér s canot

Maidsto ne 01622 763269
Email: beaubraycatererskent@tiscali.co.uk
Unit 1, Boxmend Estate, Bircholt Road, Maidstone ME15 9YG
www.beaubraycaterers.co.uk
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Menu prices in this brochure are for a fully staffed served meal and include the hire
of : crockery, cutlery, kitchen and serving staff, and all kitchen eq uipment.

Beaubray 0 the professional caterers

Beaubray caterers have been organising and catering for weddings and functions all over the
south east for over 30 years and our team are dedicated to making sure that together w e
provide you with exactly the right menu and level of service for your event.

Beaubray caterers offer a full range of hot and cold menus with vegetarian choices as standard
and other diets catered for by arrangement; we specialise in serving hot food, locally sourced
wherever possible, and in providing a 'good old fashioned' 5* service.

Beaubray caterers do not charge any extra  for the hire of equipment or staff as all  this is included
in the price quote d in our brochure.

Remember , all our price sare per person and include :
x  Crockery and cutlery

x  Waiting and kitchen staff
x  Kitchen and service equipment

~ e~ o~~~ e~ o~~~

Page 3 - the wine list

Page 4 - pre -reception canapés and mixed starters

Page 5 - traditional soups and plated starters

Pag e 6 - hot set menus @ a choice of chicken

Page 7 - hot set menus & a choice of chicken

Page 8 - hot set menus 0 the traditional

Page 9 - hot set menus d Kentish fare

Page 10 - vegetarian and fish main courses

Page 11 - desserts and the cheeseboard

Page 12 - Celebration BBQ

Page 13 - the hot carvery buffet

Page 14 - the traditional cold carvery buffet

Page 15 - Kentish cream tea

Page 16 6Af t ernoon tea 6combosd
Page 17 - served finger buffets and cold plated sit -down menus
Page18 Evening and Pmarty BBQOJ
Page 19 0 Self -catering Evening Party Buffets

Page 20 - terms and conditions
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Further information about our self -catering buffet and evening party service as
well as more BBQ ideas and menus, can be found on www.beaubraycaterers.co.  uk
or ring 01622 763269 for a FREE brochure.
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Menu prices in this brochure are for a fully staffed served meal and include the hire
of : crockery, cutlery, kitchen and serving staff, and all kitchen eq uipment.

g

® WINE LIST

x  The price of any bottle of wine bought
of glasses, chilling of your chosen wine
clear the glasses at the end of each course

from Beaubray Caterers includes the hire
and Beaubray staff to pour, serve and
; we also provide you with

complementary

orange juice or fruit cup for your guests as an alternative.

x Below is a selection of our most popular wines, if you would like us to supply

something not on the list

O please ask.
x If you would prefer to supply your own drinks, we reserve the

right to charge a

service charge & thisis normally calculated according to the number of different

drinks you will be offering your guests
will be required to do on the day

and based on the amount of work our staff

0 see below.

x  Any drinks you supply yourselves should be chilled and delivered to the venue

prior to the arrival of Beaubray staff.
x If providing your own wines

, when calculating your requirements

, you should

assume an average of 6  glasses of wine to a bottle.

If you would prefer to supply your own drinks, we reserv
to

per head 6corkaged

e the right to charge up to £8.65

cover the following:

x Loan and washing up of all glasses, plus any breakage's that may occur.

X X X X

All clearing and washing up.

LOCAL KENISH WINE (Biddenden
Vineyard )d&per bottle

Ortega (white)17.05

Dornfelder (red) 16.95

Gribble Bridge (rose) 16.95

RECEPTION DRINKS8 price per glass
Bucks Fizz (orange and sparkling wine)
4.50

Pimms and Lemonade 4.50

Non -alcoholic Fruit Cup 2.50
Pre-mixed Buc ks Fizz (4 %,) per bottle
10.05

6 H O U SEARKLINGWINESper bottle
French Sparkling 14.85
Champagne 19.90

Biddenden Sparkling pink or white
Prosecco / Cava 16.95
Jacobs Creek Pinot Noir

26.15

16.45

3

Further information about our self
well as more BBQ ideas and menus,
or ring 01622 763269 for a FREE brochure.

Staff to polish a nd lay out glasses and serve pre
Staff to polish and set out glasses and serve drinks for the reception.
Staff to open, pour and serve the 'toast' wine

-catering buffet
can be found on

-reception drinks & if required.

o if required.

WHITE WINESper bottle

French medium vin de table  12.75
Chablis premie rcru 21.65

Pinot Grigio 1 3.85

Australian Chardonnay 1 2.75
Jacobs Creek Chardonnay 1 4.05

Blossom Hill Californian Chardonnay  12.05
South African Kumala Sauvignon blanc
12.95

Chenin blanc1 2.95

RED WINEBS8per bottle

French medium vin de table

NZ Oyster Bay Pinot Noir 15.35
South African Shiraz 12.95
Blossom Hill Merlot 12.05

12.75

ROSE WINE8&per bottle
Blossom Hill Zinfandel (Rose) 1 4.35
JP Chenet Rose 1 4.05

and evening party service as
www.beaubraycaterers.co.  uk
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Menu prices in this brochure are for a fully staffed served meal and include the hire

of : crockery, cutlery, kitchen and serving staff, and all kitchen eq uipment.
Canapés
Beautifully garnished, presented and served to you by our smartly uniformed waiting staff -

perfect to keep you going  while you wait to be called into the marquee to eat!

The Classic Collection
Traditional canapés bases
piped with cream cheese and pate and topped with:
Smoked oysters and mussels, smoked salmon, tiger prawns,
Smoked ham, spiced chicken, salami
v pesto, smoked cheese, nuts, olives, cherry tomatoes and fresh fruits.

The Kentish Collection
v homemade walnut scones topped with Kentish fruit chutney
v mini tartlets topped with blue cheese cream and caramelized apple
vhomemade &thtereeseed str aws
v Savoury strawberry and cream cheese tarts with fresh mint and a twist of black pepper
Kent Korker cocktail sausages and b ite-size Kent Korker sausage rolls

The Hot and Spicy Collection
Crispy chicken breast goujons with  sweet chilli dipping sauce
Mini chicken kebabs with satay sauce
vV sweet potato curry bites and v cherry tomato and mozzerella kebabs
Hot and spicy deep -fried prawns
V cocktail Indian savouries 8 samosas, onion bhajis and spinach pakoras

Or why not leave u p to our chef to surprise you with his choice of the most popular
canapés from the above list?

Mixed Starters

Our famous mixed platters & the friendly option!
Served informally - one platter per table to share with friends and family

The Canapé Platt er
Chefs selection of ©6cl assi cd, 6Kentishd and O6spicyd canap
v The Indian Platter
Spinach and potato pakoras, vegetable satay
Sweet potato curry bites, onion bhajis,
With sweet chilli sauce and plain yogurt with coriander
The Antip asto Platter
Parma ham and salami with
v olives and mozzarella cheese - plus a jug of olive oil to drizzle
The Fish Platter
Smoked sal mon curls, 6hotd smoked macker el
Prawn skewers,
v carrot and coriander goujons with creme fraiche
The Pate Platter
A selection of smooth and coarse pates:
Pork with plums and brandy, chicken liver, duck and orange
v wild mushroom
Accompanied by Kentish fruit chutney

4

Further information about our self -catering buffet and evening party service as
well as more BBQ ideas and menus, can be found on www.beaubraycaterers.co.  uk
or ring 01622 763269 for a FREE brochure.
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Menu prices in this brochure are for a fully staffed served meal and include the hire
of : crockery, cutlery, kitchen and serving staff, and all kitchen eq uipment.

Homemade Traditional Soups

v Cream of Tomato
Chefs version of this classic favourite
v Wild Mushroom
Finished with sour cream and black pepper
v Leek and Potato
With cream and fresh tarragon
v Vegetable *
With roasted root vegetables and lentils
v Tomato and Ginger *
Fresh and zesty with a hint of sweet ginger

* these soups are suitable for vegans, coeliacs and those on a dairy free diet

Plated Starters

x  Vegetarian starters
v Melon Redberry Cocktail *
Honeydew and watermelon with fresh berry fruits, accompanied by a glass of sparkling rose wine
v Warm Roasted Pepper Salad *

Served on a bed of salad leaves and fresh herbs, with Feta cheese (this can be omitted for guests
with special dietary requirements 0 please remember to ask beforehand) and a drizzle of olive oil
v Waldorf and Goats Cheese Salad
Crunchy red apples and crisp celery in a walnut (optional) and sage  dressing, topped with goats

cheese and served on a bed of fresh salad leaves and herbs

* these starters are suitable for vegans, coeliacs and those on a dairy free diet

X Meat starters
BLT Salad
Fresh green salad leaves t opped with herby croutons,  crisp smoked bacon pieces, vine ripened
cherry tomatoes and mayo
Chefs Chicken Liver Pate
Accompanied by a red leaf salad and Kentish fruit chutney
Smoked Duck Breast
Served on a bed of green leaves and f resh herbs with a honey and cardamom dressing
Chicken Kebabs
Breast of chicken skewered with apricots and red peppers, with a spiced honey glaze

X Fish starters
Smoked Trout Pate
Made with locally smoked trout, soft cheese and fresh dill
Smoked Haddock and Spring Onion Fishcake s (served warm)
With a wedge of lemon, and chive mayonnaise
Kiln Smoked Salmon
Uncluttered and perfect - just as it should be
Prawn and Melon Platter
Honeydew melon, succulent prawns and crisp salad leaves with a lime and coriander dressing
Salmon parcel s

Fresh sal mon fill et witlocoagkeddlack pepperpapi ot t ed
Mini Fish Pies (served hot)
Smoked cod and prawns in a creamy sauce topped with puff pastry
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Further information about our self -catering buffet and evening party service as
well as more BBQ ideas and menus, can be found on www.beaubraycaterers.co.  uk
or ring 01622 763269 for a FREE brochure.
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Menu prices in this brochure are for a fully staffed served meal and include the hire
of : crockery, cutlery, kitchen and serving staff, and all kitchen eq uipment.

Hot SetMenus -6 A choice of chickeno
Our hot -set menus are s erved to you at the table by ou r smartly uniformed, professional staff & the
main course price is per person and includes

x  One choice of soup or starter
x  One choice of main course (this includes a vegetarian option)
x  One choice of dessert
x  Coffee ,teaand chocolates
x  Hire of crockery, cu tlery, kitchen equipment, together with serving and kitchen staff.
Hot set menu 1 Hot set menu 2
Choice of homemade soup or starter served Choice of homemade soup  or starter served
with a freshly baked roll and butter with a freshly baked roll and butter
Orange rosemary chicken Spicy chicken kebabs
Breast of chicken braised with fresh rosemary With roasted peppers and served with a
in a tangy orange sauc e sweet chilli sauce
Chefs choice of potatoes Chefs choice of potatoes
Selection of seasonal vegetables Selection of seasonal vegetables
One choice of dessert One choice of dessert
Fresh coffee and tea Fresh coffee and tea
After dinner chocolates After dinner chocolates
Hot set menu 3 Hot set menu 4
Choice of homemade soup or starter served Choice of homem ade soup or starter served
with a freshly bake d roll and butter with a freshly baked roll and butter
St Davidds chi cl Chicken Dijon
Chicken breast, wrapped in bacon with Chicken breast with a honey, mustard and
A creamy leek sauce And cream sauce
Chefs choice of potatoes Chefs choice of potatoes
Selection of seasonal vegetables Selection of seasonal vegetables
One choice of dessert One choice of dessert
Fresh coffee and tea Fresh coffee and tea
After dinner chocolates After dinner chocolates
Hot set menu 5 Hot set menu 6
Choice of homemade soup or starter served Choice of homemade soup  or starter served
with a freshly baked roll and butter with a freshly baked roll and butter
Spanish chicken Italian chicken
With chorizo in a tomato and saffron sauce Chicken breast, in a rich tomato sauce with
with olives garlic, honey and fresh herbs
Chefs choice of potatoes Chefs choice of pot atoes
Selection of seasonal vegetables Selection of seasonal vegetables
One choice of des sert One choice of dessert
Fresh coffee and tea Fresh coffee and tea
After dinner chocolates After dinner chocolates
®  all our sauces are freshymadein -house so can be Oddi wiamd omd&atecheneats if you

prefer.
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Further information about our self -catering buffet and evening party service as
well as more BBQ ideas and menus, can be found on www.beaubraycaterers.co.  uk
or ring 01622 763269 for a FREE brochure.
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Menu prices in this brochure are for a fully staffed served meal and include the hire

of : crockery, cutlery, kitchen and serving staff,

Hot Set Menus -6 A c hoi

main course price is per person and includes
One choice of soup or starter

One choice of dessert
Coffee, teaand chocolates

X X X X X

Hot set menu 7
Choice of homemade soup or starter served
with a freshly baked roll and butter

Chicken Tagine
A Moroccan inspired dish wi  th honey, apricots
and dates
Chefs choice of potatoes
Selection of seasonal vegetables

One choice of dessert

Fresh coffee and tea
After dinner chocolates

Hot set menu 9
Choice of homemade soup or starter served
with a freshly baked roll and butter

Chicken Forestiere
Chicken breast with wild mushrooms, parsley
and sour cream
Chefs choice of potatoes
Selection of seasonal vegetables

One choice of dessert

Fresh coffee and tea
After dinner chocolates

Hot set menu 11
Choice of homemade soup or starter served
with a freshly baked roll and butter

Coq au Vin
Breast of chicken cooked in red wine and
thyme with mushrooms and smoked bacon
Chefs choice of potatoes
Selection of seasonal vegetables

One choice of dessert
Fresh coffee and tea
After dinner chocolates

* all our sauces are freshly made in

v
Further information about our self

well as more BBQ ideas and menus,

or ring 01622 763269 for a FREE brochure.

ce of

Our hot-set menus are s erved to you at the table by our smartly uniformed, professional staff

-house socan b e

-catering buffet
can be found on

and all kitchen eq uipment.

chickenod

One choice of main course (this includes a vegetarian option)

Hire of crockery, cutlery, kitchen equipment, together with serving and kitchen staff.

Hot set menu 8
Choice of homemade soup  or starter served
with a freshly baked roll and butter

Tarragon Chicken
Chicken breast cooked in fresh tarragon and
white wine with cream
Chefs choice of potatoes
Selection of seasonal vegetables

One choice of dessert

Fresh coffee and tea
After dinner chocolates

Hot set menu 10
Choice of homemade soup or starter served
with a freshly baked roll and butter

New England Chicken
Herb stuffed breast of chicken served on a
red wine sauce with blueberrries
Chefs choice of potatoes
Selection of seasonal vegetables

One ch oice of dessert

Fresh coffee and tea
After dinner chocolates

Hot set menu 12
Choice of homemade soup or starter served
with a freshly baked roll and butter

Leek and Stilton Chicken
Breast of ch icken served with a creamy leek
and stilton sauce finished with fresh chives
Chefs choice of potatoes
Selection of seasonal vegetables

One choice of dessert
Fresh coffee and tea
After dinner chocolates

Omi x andd nwaittchheot her

and evening party service as
www.beaubraycaterers.co.  uk
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L ond Weddings by Beaubray 2012 (wB30/2/12)
Menu prices in this brochure are for a fully staffed served meal and include the hire
of : crockery, cutlery, kitchen and serving staff, and all kitchen eq uipment.

HotSetMenus -6 The traditional ©
Our hot -set menus are s erved to you at the table by our smartly uniformed, professional staff dthe
main course price is per person and includes

x  One choice of soup or starter
x  One choice of main course (this includes a vegetarian option)
x  One choice of dessert
x  Coffee, teaand chocolates
x  Hire of crockery, cutlery, kitchen equipment, together with serving and kitchen staff.
Hot set menu 1 3 Hot set menu 14
Choice of homemade soup or starter served Choice of homemade soup  or starter served
with a freshly baked roll and butter with a freshly baked roll and butter
Roast British beef Roast breast of turkey
With Yorkshire pudding and horseradish sauce With a chipolata and savoury stuffing balls
Chefs homemade gravy Chefs homemade gravy
Roast and new potatoes Roast and new potatoes
Selection of seasonal vegetables Selection of seasonal vegetables
One choice of dessert One ch oice of dessert
Fresh coffee and tea Fresh coffee and tea
After dinner cho colates After dinner chocolates
Hot set menu 15 Hot set menu 16
Choice of homemade soup or starter served Choice of homemade soup or starter served
with a freshly baked roll and butter with a freshly baked roll and butter
Roast leg of lamb Roast loin of pork
With redcurrant jelly and a garnish of Served w ith apple sauce
caramelised baby onion and sage and onion stuffing
Chefs homemade gravy Chefs homemade gravy
Roast and new potatoes Roast and new potatoes
Selection of seasonal vegetables Selection of seasonal vegetables
One choice of dessert One choice of dessert
Fresh coffee and tea Fresh coffee and tea
After dinner chocolates After dinner chocolates
Hot set menu 17 Hot set menu 18
Choice of homemade soup or starter served Choice of homemade soup  or starter served
with a freshly baked roll and butter with a freshly baked roll and butter
Roast breast of chicken 6Bangers and masc
With bread sauce ,lemon and thyme stuffing Local butchers sausages with a caramelised
and chefs homemade gravy red onion gravy
Roast and new potatoes served on a bed of buttery mash
Selection of seasonal vegetables And traditional vegetables
One choice of dessert One choice of dessert
Fresh coffee and tea Fresh coffee and tea
After dinner chocolates After dinner chocolates
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Further information about our self -catering buffet and evening party service as
well as more BBQ ideas and menus, can be found on www.beaubraycaterers.co.  uk
or ring 01622 763269 for a FREE brochure.
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Menu prices in this brochure are for a fully staffed served meal and include the hire
of : crockery, cutlery, kitchen and serving staff, and all kitchen eq uipment.

Hot SetMenus -6 Kenti sh f areé
Our hot -set menus are s erved to you at the table by our smartly uniformed, professional staff dthe
main course price is per person and includes

x  One choice of soup or starter
x  One choice of main course (this includes a vegetarian option)
x  One choice of dessert
x  Coffee, teaand chocolates
x  Hire of crockery, cutlery, kitchen equipment, together with serving and kitchen staff.
Hot set menu 19 Hot set menu 20
Choice of homemade soup or starter served Choice of homemade soup or starter served
with a freshly baked roll and butter with a freshly baked roll and butter
Pheasant Casserole Oblppersd pie
Braised in a cider sauce with apple, celery A classic steak and mushroom pie cooked in
and calvados gravy made with local ale
New and sauté potatoes New and sauté potatoes
And a selection of seasonal vegetables And a selection of seasonal vegetables
One choice of dessert One choice of d essert
Fresh coffee and tea Fresh coffee and tea
After dinner chocolates After dinner chocolates
Hot set menu 21 Hot set menu 22
Choice of homemade soup or starter served Choice of homemade soup or starter served
with a freshly baked roll and butter with a freshly baked roll and butter
Kentish Cobbler Wealden lamb
Lean minced lamb and vegetables in a rich Fillet of herb crusted lamb on a port and
savoury sauce - topped with crispy dumplings redberry sauce
New and sauté potatoes New and sauté potatoes
And a selection of seasonal vegetables And a selection of seasonal vegetables
One choice of dessert One choice of dessert
Fresh coffee and tea Fresh coffee and tea
After dinner chocolates After dinner chocolates
Hot set menu 23 Hot set menu 24
Choice of homemade soup or starter served Choice of homemade soup or starter served
with a freshly baked roll and butter with a freshly baked roll and butter
Steak and walnut casserole Venison casserole
Prime cuts of beef braised in red wine with Braised in red wine and  sloe gin, with smoked
walnuts and fresh herbs bacon, shallots and juniper
New and sauté potatoes New and sauté potatoes
And a selection of seasonal vegetables And a selection of seasonal vegetables
One choice of dessert One choice of dessert
Fresh coffee and tea Fresh coffee and tea
After dinner chocolates After dinner chocolates
® all our sauces are freshly made in -house so can be ©6di xwiatnkd otahterhemeat s i f

prefer.
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Further information about our self -catering buffet and evening party service as
well as more BBQ ideas and menus, can be found on www.beaubraycaterers.co.  uk
or ring 01622 763269 for a FREE brochure.
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Vegetarian and fish main courses

Vegetarian options
Available as an alternative to any of the main courses in our hot -set menus
Roasted peppers
Stuffed with mushrooms and wild rice
(also suitable for vegans, coeliacs  and those on a dairy free diet)
Mediterranean vegetable lasagne
With aubergine, courgettes and roas  ted peppers
Three nut roast
With a wild mushroom sauce
Spinach and ricotta cannelloni
With a tomato and basil coulis
Cheesy vegetable pie
Topped with spicy potato wedges
Three cheese cauliflower crumble
Made with stilton, cheddar and double Gloucester
Roquefort and baby onion tart
Served warm on a butter sauce

The fish course
Available as an alternative to any of the main courses in our hot -set menus, may also be offered
as an extra course (prices on request).
Tuna parcels
Foil baked with rosemary, lemon  and olive oil
Smoked haddock fish cakes
Simply served - with a fresh parsley and butter sauce
Fillet of salmon (may be served hot or cold) with your choice of sauce from:
Creamy smoked salmon and watercress, or fresh coriander and lime, or champagne
and elderflower
Monkfish brochettes
With limes, cherry tomatoes and peppers on a piquant jus
Smoked fish platter *
Peppered smoked mackerel, smoked trout and smoked salmon
Crevettes *
Succulent and meaty with the shells left on d accompanied by a classic
mayo nnaise
Prawn salad *

Greenland, tiger -tail and japanese -style prawns with sundried tomato and pesto

mayonnaise to finish

Dressed crab salad *

Freshly prepared brown and white meat garnished with lemon and lime

Items marked * are served cold and accompa nied by a seasonal salad of fresh herbs,
rocket and mixed leaves with citrus fruits

1C

Further information about our self -catering buffet and evening party service as
well as more BBQ ideas and menus, can be found on www.beaubraycaterers.co.  uk
or ring 01622 763269 for a FREE brochure.
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Desserts
Below is just a small selection of the desserts we can offer you, if you have a special

request - please ask.

Classic desserts & served plated with fresh cream
Lime and ginger cheesecake
Blackcurrant cheesecake
Belgian apple flan
Lemon cream tart
Treacle tart

O6Family bowl sd
These desserts may be served as individual portions or in 6 f a miboly or guests to help
themselves at the table 0 please let us know how you would like this served when returning your
order form
6 Whi m w b anmadult (boozy!) trifle
Fresh cream profiteroles with chocolate sauce
Tiramisu
Local strawberries and clotted cream
Fresh fruit salad (served in family bowls only)
Treacle tart with stem ginger
Pear and almond tart
Caramelised orange cheesecake

Bread and butter pudding (served hot in family bowls only)
Kentish apple crumble (served hot)

60The sweet trolley®
Alternatively you can opt to be surprised and go for Chefs cho ice of at least four
chocolaty, creamy and fruity desserts - served from the buffet table

Individually plated desserts
Served with fresh cream and garnished with seasonal fruits.
Vanilla cheesecake with a red berry coulis
Chocol ate O6potsé®
Duo of lemon a nd chocolate tart
Summer pudding
French apricot tarte
Dark chocolate truffles
Raspberry and white chocolate bavarois
White chocolate and lime cheesecake
Summer pudding

English Cheeseboard
A selection of four English and Continental Cheeses garnished and presented on a
platter for guests to help themselves, together with a selection of savoury biscuits

The cheeseboard may be served as an alternative to the desserts at no extra charge

11

Further information about our self -catering buffet and evening party service as
well as more BBQ ideas and menus, can be found on www.beaubraycaterers.co.  uk
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Menu prices in this brochure are for a fully staffed served meal and include the hire
of : crockery, cutlery, kitchen and serving staff, and all kitchen eq uipment.

Celebration BBQ

To start with
On each table you will find bas  kets of chefs freshly baked speciality rolls and bowls of
crisps and dips to keep you going while you wait to be called to the BBQ.

For the main BBQ
Choose any 8 items from our O6Meatyd and 6Veggied se
a mixed leaf salad a nd relishes at no extra cost

6 Me a & ma@imum 5 choices 6Veggi ed
Bowl s of Kent Kor k: Homemade potato salad
Steaks served with bowls of crushed Tomato sala d with fresh basil
chillies and peppercorns Turmeric rice with sultanas
100% meat beef or lamb burgers Carrot, celery and fennel salad
& made by our local butcher Pasta salad Italienne
Spare -ribs in chefs secret sauce Waldorf salad
Plain roast ¢ hicken pieces Roast peppers stuffed with wild
Chicken satay kebabs mushrooms and rice
Lamb kebabs with chilli sauce Corn on the cob
Skewer of King Prawns 6Greend rice with f
Marinated tuna with black olives 6Chi ne sfriedricss t i r
Fresh salmon parcels Traditional coleslaw
Lamb chops with fresh rosemary and Vegetarian burgers and sausages
garlic butter Chickpea goulash
Peri peri chicken Haloumi kebabs with apricots
Desserts

Your choice of dessert from page 11
Coffee, tea and chocolates

Oh! and donibt wobrrygndt BBQI n@ dveevill setveyourlthgast he day
a buffet indoors

If you are looking to cater for a more informal event please ask for a copy of our
BDUW\ EET D Q G brobhuré Which: offers a much greater choice of menus 2
or you can download if from our website www.beaubraycaterers.co.uk
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Further information about our self -catering buffet and evening party service as
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