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Cheesy Avocado Caprese Salad
Cherry tomato, Avocado, Mozzarella, basil

lives, balsamic glaze, extra virgin olive oil

Mediterranean tabbouleh salad
Quinoa, chickpeas, dice cucumber, cherry
tomato, black olives, crumbled feta cheese,
chopped, parsley and olive oil lemon dressing

Caesar Salad

Cos lettuce, parmesan, crispy bacon, croutons,
anchovies, and Caesar dressing

Hot Food
Peri peri Chicken Thigs
Peri peri chicken thigs with peri sauce
Grilled Lamb Chops



Grilled lamb chops marinated with rosemary,
lemon, garlic and olive oil

Pork Tenderloin Marinated

Pork tenderloin marinated with thyme rosemary,
lemon, garlic, Worcestershire, Honey and mustard

Fish Dishes
Pan Fried tandoori Sea Bass
Sea Bass marinated in dry fresh herbs

Teriyaki Grill Salmon

Marinated Teriyaki Grill Salmon with sesame
seeds and spring onion

Vegetarian and Vegan Dishes

Vegetarian and vegan platter

Grilled Courgette, asparagus, red onion, mix
peppers, aubergine, cherry tomato,
mushrooms, served with chimichurri dressing

Side Dishes



Roasted new potatoes with fresh herb thyme,
rosemary, and garlic

Green Beans

Sauteed green beans with garlic, butter and
Parmesan cheese,

Green beans with sugar snaps, garlic, and chilli
butter

Honey Roasted Carrot

Honey Roasted carrot with thyme,
garlic and rosemary

Dessert

Chocolate plater with mini carrot cake,
chocolate brownie, walnut cake and
mix



berries




Fruit Plater

Fruit Plater with Watermelon, Grapes,
and pineapple









