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British Style Menu 

 
 
Canapés 
Quail’s eggs with celery salt.  
 
Smoked salmon blinis with dill and mustard sauce.  
 
Mini Yorkshire puddings with beef and horseradish 

 
Mains 
Individual beef Wellingtons with a squash & gruyere mash & green beans. 
 
Rack of lamb with a herby crust served with white bean mash and a rosemary 
and redcurrant jus. 
 
Poached salmon with served with new potatoes and buttered peas. 
 
Wild mushroom filo strudel with a mustard cream sauce. 

 
Desserts 
Jo’s apple pie. 
 
Sticky toffee pudding with toffee sauce. 
 
Individual clotted cream summer puddings. 
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Italian Style Menu 

 

 
Canapés 
Asparagus spears and mozzarella wrapped in prosciutto. 
 
Mixed Italian antipasti served with focaccia bread. 
 
Griddled Scallops on rosemary skewers. 

 
Mains 
Pan roasted red mullet with fettucine carbonara. 
 
Braised rabbit with black olives and sun-dried tomatoes served with grilled 
polenta. 
 
Fillet of beef with herbs & porcini, wrapped in prosciutto served with cavolo 
nero and baked new potatoes. 
 
Asparagus and mascarpone risotto with a rocket, pinenut and parmesan salad. 

 
Desserts 
Sparkling prosecco jellies served with seasonal berries. 
 
Individual fruits of the forest tiramisu. 
 
Buttermilk pannacotta with poached berries. 

 
 



 

 
GRH Catering  The Hayloft  Butchers Lane  Boxford  Sudbury  Suffolk  CO10 5DZ 

www.gemmahaining.com 

 
 

 

 

Moroccan Style Menu 

 
Canapés: 
Toasted garlic flatbread and baba ghanoush. 
 
Chickpea falafels with a spicy tomato dip. 
 
Spicy lamb koftas with a minty yoghurt dip. 
 

Mains: 
Beef tagine with prunes served with braised okra in a cumin and tomato 
sauce. 
 
Harissa spiced lamb shanks with coriander and apricots served on a bed of 
jewelled couscous. 
 
Vegetable or lentil tagine served with a mixed leaf, green bean, and 
pomegranate seed salad. 
 

Desserts: 
Turkish delight syllabub. 
 
Yoghurt and pistachio cake served with poached apricots. 
 
Pink Grapefruit and blood orange salad with orange water. 
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Eastern Style Menu 

 

 
Canapés 
Crumbled chilli beef served in little gem cups. 
 
Thai fish cakes with a sweet chilli dipping sauce.  
 
Marinated tiger prawn brochettes with mange tout and mango. 

 
Mains 
Malaysian lamb with Asian vegetables and noodles. 
 
Thai yellow seafood curry served with coconut infused jasmine rice and stir-
fried pak choi. 
 
Salt and spice roasted pork belly with peanut and chilli dressing and a mango 
salad. 

 
Desserts 
Hot chocolate puddings with orange, ginger & chilli. 
 
Mango with chilli and lime sugar. 
 
Individual ginger and syrup cheesecakes. 
 
 


