
 
Some more salads....... 

Chefs mixed leaf salad with home-made vinaigrette 

Caesar salad with garlic croutons and Parmesan cheese dressing 

Waldorf salad with fresh apple, celery and walnuts 

Nicoise salad with boiled new potatoes, crunchy green beans, and flaked tuna, dressed with light vinaigrette, black olives and 
course black pepper. 
 
New potato salad with whole grain mustard mayonnaise and fresh chive 

Pasta salad with fresh spinach, rocket, red onion and honey mustard dressing 

Spicy tomato penne pasta salad with roasted peppers and red onion 

Green pesto pasta salad with spinach and roasted vegetables topped with Parmesan cheese. 
 
Tomato, mozzarella and basil Salad 

Home-made coleslaw with shredded Dutch cabbage, carrot, onion, and mayonnaise 

Mediterranean vegetable and feta couscous 

Lime and coriander couscous  

Five bean salad in a spicy tomato sauce with chilli and herbs. 

 
The above are just a small selection of freshly prepared salads that we can provide to accompany a pig or 
beef roast. 
 
Puddings 
 
Individual summer puddings 

Strawberries with chantilly cream 

Eton mess 

Rich chocolate tart 

Lemon tart 

Profiteroles with dark and white chocolate 

Individual home-made Black Forest gateaux with kirsch syrup 

Individual Strawberry gateaux  

Guava pineapple and watermelon fruit kebabs with drizzled with lemon and honey syrup.  
 
Individual treacle tarts 

Home made bread and butter pudding with apricot jam  


