HUNT KENDALL

catering and event management

Sample Starters

Smoked Salmon with Fresh Asparagus Spears and Hollandaise Sauce
Homemade Gravadlax with Dill Mustard on a Cucumber Salad
Served with a shot of Frozen Aquavit
(Price supplement of £1 per head)

Grilled Goats Cheese with Sundried Tomatoes and Basil
Served on summer Salad Leaves drizzled with Aged Balsamic Vinegar,
Chilli and Coriander Qil
Chargrilled Tuna Nicoise served with Quails Eggs and Salted Anchovies
Glazed Goats Cheese on a Herb Salad with Baby Beetroot

Cured Salmon with Sweet Citrus Asparagus and Dill Hollandaise

Smoked Salmon with Oatmeal Pancakes, Horseradish and Chive Créme
Fraiche

Salt Duck Salad
Served with toasted Sesame Seeds, Parsley and a Sweet and Sour
Vinaigrette

Tomato and Caramelised Onion on a Puff Pastry Galette
Drizzled with Fresh Rocket Pesto

Steak Tartare with Capers, Red Onion and Quails Egg
(Price supplement of £1.75 per head)

Filo Pastry Parcels of Baby Spinach, Pine Nuts and Feta
Served with a Rich Tomato and Basil Sauce



