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COOBECK CATERING ﬂ

Canapes
Thai Green Curried Prawns+ Cucumber+ Slaw + Black Sesame
Beef Fillet + Wild Rocket + Horseradish + Crostini
Vietnamese Rice rolls + Soy & Sweet Chilli Dip (ve)
Cornish Brie + Chive, Apple & Pear Chutney +Crostini (v)
Starters
Pork, Pistachio & Apricot terrine + Celeriac Remoulade + Pickles + Focaccia
Smoked Salmon + Beetroot + Radish + Orange + Horseradish Cream + Watercress
Warm Capricorn Goats Cheese + Balsamic Chutney + Seeds + Figs + Crisp Bread (v)
Crispy Sweet Chillie Beef + Asian Salaw Salad + Toasted Peanuts
Mains
Porchetta Stuffed with Italian Meats + Crackling + Mustard Creamed Potatoes + Winter Greens
Mascarpone Tart + Wild Mushrooms + Truffle + Blistered Tomatoes + Fine Beans (v)

Dry Aged Fillet Steak + Fondant Potato + Tenderstem +Roasted Shallot +Celeric Puree
Watercress + Red Wine Jus (£5 Supplement)

Grilled Sea Bass + Prawns, White Wine, Caper, Dill Butter Sauce + Sauté Potatoes + Greens
Dessert
Apple & Blackberry Crumble + Vanilla custard
Ginger & Marmalade Sticky Toffee Pudding + Toffee Sauce + Clotted Cream

Lemon Posset + Spiced Berries + Biscotti

Cheese Board

Selection of Cheeses + Chutney + Pistachios + Grapes + Figs + Crackers (v)

£45 Per person



