[image: A close-up of a logo

AI-generated content may be incorrect.]


Starter’s

Heritage Tomato & Burrata
Basil, toasted pine nuts, aged balsamic
~
Ham Hock & Parsley Terrine
Piccalilli, baby leaves, toasted brioche
~ 
Roasted Butternut Squash Soup
Crème fraîche, toasted seeds, sourdough


Main’s

Slow-Roasted Sussex Beef Blade
served with rosemary potatoes, seasonal greens, red wine jus
~ 
Pan-Roasted Chicken Supreme
served with dauphinoise potato, buttered greens, thyme jus
~ 
Wild Mushroom & Thyme Wellington
served with roasted potatoes, seasonal vegetables, red wine reduction


Dessert’s

Vanilla Bean Panna Cotta 
served with English berries
~ 
Sticky Toffee Pudding 
served with Toffee sauce, clotted cream
~ 
Dark Chocolate Tart
 served with Sea salt, crème fraîche
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COOK & BUTTLE

BESPORE CATERERS




