DERBYSHIRE COUNTRY HOUSES

FORK BUFFET @ £27.00

Inclusive of staff to serve, delivery & VAT.

LAMB ROGAN JOSH

Pilau rice, naan bread & poppadom.

SALMON EN BRIOCHE CROUTE

With buttered asparagus

SPINACH & FETA FRITTATA

With shaved vegetables.

ROASTED GARLIC AND THYME POTATOES

SALAD NICOISE

PANZANELLA SALAD

****

SLICED FRESH FRUIT PLATTER

STICKY TOFFEE PUDDING

With vanilla cream

****

[image: image1.png]


[image: image2.jpg]CHEQUERS

eeeeeeeeeeeeeee




All our menus require a minimum of 14 days notice. The service is inclusive of your own chef and waiting on staff. Please complete booking form and return with £5 pp deposit and you will in turn be sent an order form to complete your choices. Smaller parties by arrangement, minimum of 8.

Order Form - Please make cheques payable to Chequers Out

Send to:

Chequers Outside Caterers
Froggatt Edge, Hope Valley, Derbyshire S32 3ZJ

T: (01433) 630231  F: (01433) 631072  E: info@chequers-out.com

Name                                           

Add

Post code

Name Of Property: ____________________________________

Date and Time Required:  ______________________________

______ x Spring Menu 1

______ x Spring Menu 2

______ x Fork Buffet              ______ x BBQ

I enclose a cheque payable to Chequers Out and a deposit of £5 per person per meal 

Total: £ 

DERBYSHIRE COUNTRY HOUSES

SPRING/ SUMMER MENUS      MENU 1 @ £36.50

This is inclusive of delivery, staff to serve & VAT. 

SMOKED HADDOCK RAREBIT

Grilled tomato & watercress.

SALAD OF CHICORY, FENNEL & WATERCRESS

With shaved pear, avocado, Wensleydale & truffle oil.

POACHED QUAIL 

Poached quail egg, carrot and saffron stew & herb crisp.

****

FILLET OF COD

Citrus fennel, sauté potatoes, sautéed potatoes, marinated tomatoes & spinach and aioli

CRISPY CONFIT DUCK LEG

Puy lentils, trompette mushrooms, pancetta,

 young vegetables and celeriac salsa.

BREAST OF CORNFED CHICKEN

Potato Rosti, wilted spinach & salsa verde

STUFFED GNOCCHI

Baby vegetables, butternut squash puree, vegetable crisps, tomato & balsamic reduction.

***

STRAWBERRY BAVAROIS

Hazlenut cream and mascerated fruits.

SELECTION OF LOCAL & CONTINENTAL CHEESES

Served with celery, grapes, chequers chutney, biscuits.

WARM DOUBLE CHOCOLATE BROWNIE

With vanilla ice cream

***

COFFEE/ TEA & TRUFFLES.

DERBYSHIRE COUNTRY HOUSES

 MENU 2, £45.45.

Inclusive of staff to serve, delivery & VAT.

FRIED DUCK EGG

Seared fois gras, brioche and chive oil.

PAN FRIED SCALLOPS

Carrot & cumin salsa, apple puree and watercress.

GAZPACHIO TERRINE

Tapenade, beetroot crisps, herb essence.

***

SLOW ROASTED CRISPY PORK BELLY

Black pudding, creamed potatoes, glace vegetables, apple & vanilla sauce.

FILLET OF SEABASS

Cauliflower puree, wilted spinach, dauphine potatoes, tomato compote

And a herb salad.

MOROCCAN SPICE RUMP OF LAMB

Saag aloo potatoes, chilli tomato jam.

ROASTED AUBERGINE

Goats cheese mousse, citrus cous cous, celeriac straw & herb oil.

****

HOT MELTING CHOCOLATE FONDANT

Crème fraiche & honeycomb.

LEMON, MARSHMALLOW AND TARROGON TERRINE

Pistachio mousse, candid lemon.

PASSION FRUIT SOUFLEE

Chocolate mousse & mango roche.

****

COFFEE TEA & HOMEMADE TRUFFLES.

