CREATIVE CATERING AND EVENTS

Christmas Fartics
Dclivcrcd to your door
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Vision

T he PerFect c!rop off party solution tailored
to you. Mirrored canape boxes, grazing
Finger?oocl Platters, drinks delivered on ice,
reaclg to serve cocktails, chocolate trU]C]qCS,
(_hristmas crackers, candg canes, baubles
and tea lites. Equipment hire and serving
staff available if required

5uggcstcd Mcnu:
Smoked duck, brioche Fingers cranberrg ge]

FHam hock terrine, turmeric wafer, mango
chutney

Parmesan and Paprika shortbread, sPice&

butternut maple mousse, candied chili.
Pectroot cured salmon, (Green blinis, creme
fraiche, dill, golc! dust

Mini mince Pies, bran&g butter cream
(_hristmas Pudding cheesecake, frosted
redcurrants

Winter mess, meringue, sPiced cl‘nerrg &
berrg compote, channelisland cream.




T he Vision

(_hristmas alwags has us thinking of

T udor times and indulgent feasts!
Think dark linen, mixed with go]ds, reds
and deep greens, }10”9 and vy draPing
across the tab]e, golc] goblets, gold
cut]ery, and golcl lined Plates,
candelabras, and a feast of food in the
centre of the table.

5uggcstcc] Mcnu

Ko”ed turkeg ina herbg crust filled with
sage and onion stuging, redcurrants
Who]e roast skin on salmon with a beurre

blanc

Wi]d mushroom We”ington
Who]e roast gammon

(qoo0se fat roasties, maple Parsnips)
honey carrots, sProuts

Tawng gravy

Christmas Puclcling, brandg custard
Black forest gateau, mince Pies

A Tudor Stylc Banq uet
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T he Vision
Fresh white !iﬂen, wood logs, in the centre of
the tab!e, home made bark P]atters of sharing
clelights, tea lite canc”es, rosemary and fir
Foliage, dral:)ing redcurrants, \White or red
napkins tied with string and rosemary

Suggcstcd Mcnu:
5haring Platters

Mu”ecl wine cured salmon, chive Hinis, créme
Fraiche, Picuec} herring

Beetroot borsch shots, truffled cream,
beetroot wafer

5wec}ish meatba”s, sausages, dill mustard

sauce

Slow cooked beef ribs, port gravy
Janssons potato temPtation

Red cabbage and winter greens

Winter berrg rice Puc!cling

Mruktkaka cake, ginger biscuits, whipped

Eranclg cream
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comfort éelights, silver white twigs, Fairg
lights and evergreen Foliage, mountains of
cheescs, chutneys, root vegetable crisps...

Menu Suggcstions:

FPulled (Goose in a red wine stew, with
herbg dum lings

Woodlancf
disks.

Wilcl salmon Pies ina creamy dill sauce.

mushroom stroganog, PU]C]C

Cheese mountain, rustic br@adsJ dough
balls and hot anchovg oil dip

Koot vegetab]e kale and lotus cris!:)s
Heritage vegetab]e roots

Mini mince Pies) branclg butter cream
Black forest gateau bites
Winter berrg and Sl'xerrﬂ trifle pots




Tl’ic ]2 Trays OF Cl—‘ristmas A T hemed Tasting Echricncc

i stTragz Far‘tridgc, Fear, Chicorg - (Glazed Par’cridge,
caramelised pear, charred chicorg

2nd Tray: T wo Turt]e Doves -~ (Game Pics

3rd Trag: T hree [Trench [Hens - Coq au vin, | rench

trim chickcn, red wine, onion & mushroom sauce

4th Trag: our ‘Gobbling’ Birds - Stickg sesame turkcg
sausages, Parsnip puree diP in a wooden boat

5tl1 Trag: 5 (solden Rings ~ \/egetable beignets rings

6th Trag: Six (Geese a~Laging ~ Quails egg, grouné goose
&go]den breadcrumbs

7t|1 Trag: Seven Swans a~5wimming ~ Frawn wonton swans,
tomato chilli jam
8th Trag: Eight Maiés a~Mi”<ing~ Brie cups with c!unking
ficelle (uPside down milk stools)

9t'1 Tr‘ag: 9| adies Dancing~ Anna Pavlova with a sPicecl
c}'nerrg comPote & fresh cream

10th Trag: Ten Lords a~LeaPing~ I ruit 1Cool, chocolate
spear boots

11th Trag: I leven FiPers FiPing~ chocolate PiPes,
Pistachio crumb & cherrg cream

12th Trag: Twelve Drummers Drumming ~ Figgg stickg
(_hristmas Pudding drumsticks with a hot branég custard dip




T he Vision
Wooden trays, gairg lights, green Eine

sprage& twigs, Pinc cones, mini (_hristmas

trees, red ribbon

Menu 5uggcstion5:
Grugere, Compté and (Gouda (Cheese

Fondue, warm new Potatoes, bread for
diPPing.

Swiss dried cured meats, hams and
cheeses

Tar’ciﬂette, crispg lardons, shallots

Prinks
Classic mulled wine
Fresh pomegranate and rosemary martini

Mini hot chocolate cups, whipped cream

and mars!ﬁma”ows
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COC‘(tails anCl d ‘(Ctailb | T he Vision !

FPure ]n&ulgencc, and the Perfcct addition to any ll

event. (sold mirrored trays of luxuxy cocktails ‘.'

Paire& with sweet treat cakctails, waiters in smart |

waistcoats, black ties and white glovcs f

Suggestcd Mcnu:
Bcrrg (_hristmas Martini — (_hambord, vodka,

limonce”o, grenadinc, shaken overice, served
with a raspberrg (_hambord muffin, fresh cream
and berrg compote

K ir Rogale — (_ham agne, cassis, served with a
mini rasphcrrg and clotted cream scone
Espresso martini, served with | ia Maria coffee
cake, coffee whip cream, chocolate flake
Spiced Orange Mai T ai = ( ointreau, golden
rum, gomme, gamished with dehgc}rated orange,

Pomegranate and rosemary, and served with
orange drizzle cake, orange cream,

D52 - Bailegs, 1 ia Maria and (Grand Marnier
shot, served with a chocolate and orange

cupcake and a chocolate orange bite
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