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Dinner Delivery

Ready to for you to Heat and Eat

Return to Derbyshire Country Houses, Riber Hall Riber Derbyshire DE4 5JU

Email enquiries@derbyshirecountryhouses.com  or fax to 01629 580772

Please make cheques payable to Derbyshire Country Houses or pay by credit card by completing the section below.

Name                                               Add

                                                                                                            Post code

Email address

Card No                                            Issue no
              start date            
exp date

Security code last 3 digits on back of card on signature strip___        Type of card           

Amount £                 Signature                                                  .

On receipt of your order you will be contacted to confirm arrangements, until you have been contacted your order has not been received

Property                                                                                Date Required                                      .

	Item
	Amount
	Date required
	Each
	total

	Dinner delivery
	
	
	15.00
	

	Total
	
	
	
	

	Starter
	Number required

	souffle
	

	Soup
	

	Parfait
	

	Main Courses
	

	Fish 
	

	Lamb
	

	Beef
	

	Gnocchi 
	

	Dessert
	

	Chocolate Brownie
	

	Raspberry Mousse
	

	Apricot & Treacle Pudding
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HEAT AND EAT

3 courses - £15.00 per person

12 hour notice required

ROAST PEPPER AND PLUM SOUP

Olive oil bread. (V)

CHICKEN LIVER PARFAIT

Red onion marmalade, crusty bread.

PISTACHIO AND CHIVE SOUFFLE

Pistachio butter, baby brioche roll, sweet tomato and raisin compote.

*** 

SEAFOOD CHOWDER
Prawn, salmon,smoked haddock, leeks,onions

Sliced saffron new potatoes.

BRAISED LAMB SHANK

Roast root vegetables, rosemary dumplings and red current jus.

BEEF BOURGINGNONE 

Beef braised with red wine, shallot, chestnut, mushrooms and smoked bacon, served with creamed potatoes.

GNOCCHI TOSSED IN A GOATS CHEESE AND SAGE CREAM WITH TOASTED HAZELNUTS.

*****

 

 DARK CHOCOLATE AND ORANGE BROWNIE
with chocolate sauce.
RASPBERRY MOUSSE
with a fruit compote.
APRICOT AND TREACLE PUDDING
with an apricot and orange sauce.
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