£12.00 PER PERSON
'H (min 100 persons)
(B T E Bl JJ“r_Z,

Professional Catering with a Personal Touch

BRONZE STANDARD SETTING DINNER

Starter
Creamy Leek & Polato Soup Drizzled with Herb Oil

Main Course
Pan fried Chicken Supreme with a Button Mushroom Gravy,
Roast Potatoes, Carrots & Swede

Penne Pasta in a Creamy Mushroom & Tarragon Sauce
(Vegetarian Option)

Dessert
Blueberry Cheesecake & Cream
&
Coffee & Mints

(Our price includes chef service and bread rolls)
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