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EATING IN MENU =S TQING ~-SUMMER 2008

Welcome to our EATING IN MENU...designed to give you more time with your quests & less time in the kitchen. Bringing you
some old favourites, classics dishes & some new choices. Using best quality ingredients as many local suppliers as possible to bring
you real home cooking.

o The list is divided into easy to read categories allowing you to desigh a complete menu. Or just order a few dishes to take of the
pressure

e We are happy to use your crockery, disposable containers or our dishes. Dishes should be retuned clean & undamaged within 48
houts.

* Dining By Design has a long experience of catering for major events such as weddings, corporate events, garden parties, cocktail
parties, BBQ's and much more, please ask for our full menu collection.

o  All orders are for a minimum of 6. Prices are per person unless otherwise stated.

COLD BUFFET DISHES - per person TARTS, QUICHES setves 12-14 priced per tart

Rare Roasted Beef with Rocket, Parmesan &Roasted Cherry 11" - DEEP FILLED

Tomatoes £4.95 Roasted Mediterranean Vegetable & Feta Tart £10.95

Jubilee Chicken - In a Ginger & Lime Créme Fraiche Sauce £€3.75 Asparaqus & Gruyere Tart £13.25

Poached Salmon Lightly Dressed (Min Weight 3kq) Price Per Kg Traditional Quiche Lorraine £10.50
£17.75 Smoked Haddock & Pea Tart £14.50

Cold Meat Platter (3 Meats — Turkey, Ham & Beef) £4.25 Roasted Pepper & Broad Bean Tart £12.75

Marmalade & Mustard Glazed Ham (Min Weight 2-kg)

Priced per Kg

SALADS
Freshly prepared 10 portions per dish

Potato Salad with Vinaigrette, Red Onion &

/\ Crispy Bacon £11.50
Homemade Coleslaw £10.00

) ) ) Tomato, Basil & Onion Salad £9.95
We also do BBQ's & Spit R_oas’cs - wanta BI?Q & don’t want Spice Rice with Apricots & Almonds £14.50
the hassle o.f’che preparation but you don’t want ?taFF’ we Penne with Goats Cheese, Rocket Pine nuts ~ £15.00
can have it all done ready to collect or have delivered Peasant Salad- £16.50

Please ask for more details on BBQ in A Box A Rustic Layered Salad with Green Beans, Peppers,

/\/ Courgettes, Onions, Tomatoes, Olives & Basil
)

TERRINES, PATES, ROULADES * [/ *

PRICED PER PERSON OR AS A WHOLE ITEM %/L\@ ‘I—\

Double salmon Terrine Poached & Smoked Salmon in a Creamy | PARTY CATERING

Mousse

(With our own Cucumber & Dill Relish) serves 10/12 £21.50 Don’t Forget Outside Catering Is Our Speciality
Light Mushroom & Fresh Coriander Pate (365ml pot) £4.50

Champagne, Duck & Thyme Pate (365 ml pot) £6.75 From Drinks Parties to Weddings we'll provide
Homemade Chicken, Pancetta, Porcini & Tarragon Terrine whatever you need

serves 10 £12.50 \—/—\



