
P o r k  a n d  f e n n e l  P o l p e t t e s  s e r v e d   

w i t h  a  N a p o l i  s a u c e  a n d  g a r l i c

c r o u t o n  t h e n  t o p p e d  w i t h  a g e d

P a r m e s a n

h o u s e  m a d e  p u m p k i n  a n d  f e t a  a r a n c i n i

s e r v e d  o n  a  b e d  o f  r o q u e t t e  d r e s s e d

w i t h  a  c r e a m y  a i o l i

d u k a h  e n c r u s t e d  l a m b  b a c k s t r a p

o v e r l a y e d  o n  a  M e d i t e r r a n e a n  r o a s t

v e g e t a b l e  s a l a d   

 

H o m e m a d e  s p i n a c h  a n d  r i c o t t a  r a v i o l i

t o p p e d  w i t h  a  r i c h  t o m a t o  a n d  B a b y

o l i v e  s a u c e

H o m e m a d e  ‘ S e e d s ’  t a r t l e t  s e l e c t i o n

w e  l o v e  t h e  f o l l o w i n g  f l a v o u r s :    

smoked salmon and dill                                      
asparagus and camembert                                              

cheddar and speck
 red onion and goats cheese

s m o k e d  s a l m o n  t i m b a l e  f i l l e d  w i t h  a

c r e a m y  s a l m o n  a n d  d i l l  m o u s s e

a c c o m p a n i e d  w i t h  c r u s t y  b r e a d  a n d  a

l i g h t  s a l a d
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R a r e  E y e  F i l l e t  B e e f  s e r v e d  o n

p o t a t o  g r a t i n  a n d  w i l t e d  s p i n a c h

t o p p e d  w i t h  a  b a l s a m i c  g l a z e d

m u s h r o o m  a n d  b e e f  j u s

I t a l i a n  s t y l e  C h i c k e n  B a l l a n t i n e

w i t h  s u n d r i e d  t o m a t o  r i c o t t a  a n d

p r o s c i u t t o  s e r v e d  o n  a  c r e a m y

m a s h  a n d  s e a s o n a l  g r e e n s  

A  f i l l e t  o f  s l o w  b r a i s e d  B e e f

P r o v e n ç a l e  i n  a  r e d  w i n e  s a u c e

a n d  s e r v e d  w i t h  a  r o u g h  b u t t e r

m a s h  a n d  s e a s o n a l  g r e e n s

C h i c k e n  f i l l e t  t o p p e d  w i t h

c r e a m y  s e e d e d  m u s t a r d  s a u c e  a n d

s e r v e d  o n  h e r b e d  s m a s h e d  c h a t s

w i t h  s e a s o n a l  g r e e n s
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A  f i l l e t  o f  s a l m o n  s e r v e d  o n

m a s h e d  g r e e n  p e a s  ( t h e y  r e a l l y

a r e  d e l i c i o u s )  a n d  t o p p e d  w i t h

g r e e n s  a n d  h o r s e r a d i s h  c r e a m

H o m e m a d e  c h i c k e n  a n d  g r e e n  o l i v e

p o t  p i e s  w i t h  a  d e l i c i o u s  b u t t e r

p u f f  p a s t r y  a l l  s e r v e d  i n  t h e i r

o w n  r a m e k i n  a l o n g s i d e  r o u g h

m a s h  a n d  s e a s o n a l  g r e e n s

L a m b  a n d  f i g  t a g i n e  s e r v e d  w i t h

j e w e l l e d  c o u s  c o u s  w i t h  f r e s h

h e r b  a n d  p i c k l e d  l e m o n  s a l a d

S p i n a c h  a n d  r i c o t t a  C o n c h i g l i o n i

t o p p e d  w i t h  h o m e m a d e  N a p o l i

s a u c e  a n d  s e r v e d  w i t h  b a l s a m i c

d r e s s e d  m i x e d  g r e e n s
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A p p l e  a n d  A l m o n d  F r a n g i p a n e  t a r t

s e r v e d  w i t h  d o u b l e  c r e a m

o u r  f a m o u s  t r i p l e  c h o c o l a t e

b r o w n i e  s e r v e d  w a r m  w i t h  a

m o r e l l o  c h e r r y  s a u c e  a n d  i c e

c r e a m

S t i c k y  d a t e  p u d d i n g s  w i t h  t o f f e e

s a u c e  a n d  i c e  c r e a m

H o m e m a d e  e t o n  m e s s  w i t h  l a y e r e d  

m e r i n g u e  w h i p p e d  c r e a m  s e a s o n a l

f r u i t  a n d  p a s s i o n f r u i t
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C h o c o l a t e  p o t s  s e r v e d  w i t h

d o u b l e  c r e a m  a n d  t o p p e d  w i t h  a

m a c a r o o n

 L e m o n  t a r t  s e r v e d  w i t h  d o u b l e

c r e a m  a n d  b e r r i e s

V a n i l l a  P a n n a - c o t t a  t o p p e d  w i t h

p a s s i o n f r u i t  c o u l i s  a n d  s e r v e d

w i t h  L a n g u e  d e  C h a t

G i n g e r  a n d  P e a r  p u d d i n g  s e r v e d

w i t h  C a r a m e l  s a u c e  a n d  i c e  c r e a m



By Seeds Fine Foods 
The menu - finger food 

Bread, Pastry and Doughs
Smoked salmon ballinis 

Asparagus and camembert tartlets (veg)

Chicken ribbon sandwiches topped with micro herbs

Petit rolls filled with ham, tasty cheese and cranberry or Beef,
camembert and relish

Petit beef wellingtons served with homemade relish

Chicken and soft herb sausage rolls

Pulled pork sliders served with American style rib sauce and
gherkins

Petit cheese burgers served with pure beef patty, tasty
cheese, tomato, lettuce, mustard, tomato sauce (vegan

option available)
 

From the farm and Garden
Asian slaw, rare roast beef, coriander and sesame salad cups  

(GF)

Lemon grass chicken threaded on Asian twist skewers and
served with chilli  sauce (GF)

Teriyaki rare roast skewers topped with coriander and
sesame (GF)

Roast pumpkin, spinach, goats cheese and walnut salad cups
(GF)
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From the fryer
Salt and pepper calamari with lemon aioli 

Fish and chip cones served with a wedge of lime
edamame and vegetable spring rolls (Vegan)

Chicken, prawn or beef spring rolls served with sweet chilli
sauce 

From the Sea
Petit prawn cocktails, these can either be served in little cups

or free form in baby cos leaves

Petit fish tacos served (either crispy fried or grilled) with
crispy slaw, salsa and soft herbs

Dessert
Double chocolate brownie

Homemade lemon tartlets topped with berries

A selection of macaroons

A selection of cup cakes

Chocolate mousse cups



Finger food Lunch Individual Boxes
Savoury delights -

You can choose 1 in each of the following groups

-Baguettes, Sandwiches and Wraps-
Chicken and mayo 

Ham, tasty cheese and relish
Chicken schnitzel, coleslaw and mayo 

Ruben served with pickles
Roast beef, tasty cheese and relish

Bacon and egg

Salads -
Thai roast beef 
Chicken caesar

Waldorf salad with chicken (or turkey at christmas- yum!)
Roast veggie and spinach with pesto dressing

Chicken burrito bowl served with corn chips on the side
Veggie budda bowl 

Individual Quiche - 
Asparagus and camembert

Three cheese
Tomato and basil
Ham and cheese

  
Dessert -

Please select 2 dessert

Triple chocolate brownie
Berry muffin
Banana cake

Eton Mess cup

Drinks -
600ml Bottle of juice, mineral water or water
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Mains
Slow-cooked beef with red wine and olives 

Chicken saltimbocca cooked with sage white wine and
prosciutto 

sides and Salads
 Cos lettuce, cucumber, celery, radish, olive, Spanish onion and

avocado salad. This salad is delicious, light and crunchy.

A mixed tomato salad dressed with balsamic and olive oil 
dressing

Roquette roast pumpkin and fetta salad 

Baked roasted chat potatoes

rustic bread selection 

Desserts
Sticky fig pudding served with a toffee sauce ice cream and

cream

Dark chocolate pots served with Italian shortbread strawberries
and Double Cream
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Savoury Buffet
Pork and fennel sausages served in a tomato passata served

with delicious crusty bread and butter

Vegetable and chorizo frittata (baked in paella pan)

Mushrooms tossed in butter and parsley (veg)

Charcuterie board of prosciutto, salamis, ham and olives 

Asparagus and camembert tartlets (veg)

Bacon and cheese tartlets

Spinach and Cheese Croissants (veg)

Sweet Treats
All butter croissant served with preserves

A selection of berry and apple Danish (veg)

Berry and white chocolate muffins

Fresh Fruit salad bowl (GF/vegan)

Healthy Yoghurt bowl served with Gluten Free Muesli on the
side (GF/vegan)



 

mains 
Chicken braised in white wine and topped with 

dukkah and preserved lemon

Beef and fig tagine topped with soft herbs 
root vegetable braised in Moroccan spices

sides and salads
Carrots dressed in olive oil, sumac and currants

Green beans tossed with cherry tomatoes

Rocket, lemon and olive salad

Cous Cous 

Roast pumpkin Persian fetta and walnut salad

Rustic bread selection

Desserts
Pear and ginger pudding served with cream and ice cream 

Pavlova topped with lemon curd and berries
 

Baclava
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mains
Slow cooked beef with mushrooms in red wine

Chicken breast topped with a Dijon mustard and cream
sauce

sides and salads
Green beans and cherry tomato dressed with lemon

vinaigrette with flaked almonds

Baby carrots tossed in honey

Crisp green French salad 

Roasted smashed chats potatoes 

Crusty baguettes 

Dessert
Lemon tart

Ginger and date puddings served with berries, ice cream
and double cream

By Seeds Fine Foods 
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