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your place my thyme

sample menu

Hot formal sit down menu A

Home made minestrone soup served with hot ciabatta bread
Steak and mushroom pie

Duchess potatoes

Bouquet of seasonal vegetables

Vegetarian option: Individual roasted vegetable and goats
cheese tart

Ice cream gateaux

The hire costs of the table linen, glasses, crockery
and cutlery are not included, but can be arranged.
Please contact us for a quotation.



Hot formal sit down menu B

Fresh crusty bread rolls and butter

Crab, prawns and smoked salmon platter on a bed of herb
leaves and citrus fruits

Beef Wellington

Roasted noisette potatoes

Bouquet of seasonal vegetables

Vegetarian option: vegetable ragout with wild rice

Heart shaped individual Pavlovas with summer berries and
whipped cream

Hot formal sit down menu C

Quenelles of duck liver pate on a pond of redcurrant and
cranberry coulis served with hot granary bread

Salmon parcels filled with spinach, feta cheese and oyster
mushrooms served with a ribbon of cream fennel and
chive sauce

Vegetarian option: Wild mushroom risotto

Nests of pureed potatoes filled with a tomato and shallot salsa
Bouquet of seasonal vegetables

Chilled passion fruit soufflé

Coffee and petit fours



Cold fork buffet menu A

Selection of cold meats to include sliced, honey roast ham,
roast beef, turkey and salami from Denmark, Spain and ltaly

Vegetable and four cheeses quiche
Coronation chicken

Mixed bean salad

Tomato, onion and basil salad

Potato salad with yoghurt and chives

Mixed leaf salad

Sauces, relishes and dressings to accompany
Baskets of fresh bread and butter

Lemon tart and cream

Chocolate brownies and clotted cream

The hire costs of the table linen, glasses, crockery
and cutlery are not included, but can be arranged.
Please contact us for a quotation.



Cold fork buffet menu B

Selection of cold meats to include sliced honey-glazed ham,
roast sirloin of beef, turkey, and salami from Denmark,
Spain and Italy

Supreme of dressed salmon portions
Coronation chicken

Roasted vegetable and goats cheese tarts
Tomato, onion mozzarella and basil salad
Waldorf salad

Coleslaw salad

Rice and prawn salad

Mixed bean salad

Potato, yoghurt and chive salad

Sauces, relishes and dressings to accompany
Baskets of fresh bread and butter

Fruit platter

Chocolate torte with cream

Strawberry Pavlova with cream

The hire costs of the table linen, glasses, crockery
and cutlery are not included, but can be arranged.
Please contact us for a quotation.



Hot fork buffet menu A

Hungarian goulash

Chicken a la king

Vegetable curry

Mushroom pilau rice
Canarian potatoes

Mixed bean salad

Coleslaw

Tomato, onion and basil salad
Mixed leaf salad

Dressings for salads

Baskets of fresh bread and butter

Profiteroles filled with praline, served with hot chocolate sauce
and cream

Lemon tart and cream

The hire costs of the table linen, glasses, crockery
and cutlery are not included, but can be arranged.
Please contact us for a quotation.



Hot fork buffet menu B

Fillet of beef stroganoff

Ragout of lamb

Fisherman'’s pie

Thai vegetable curry

Lemon rice

Buttered new potatoes with chives
Coleslaw salad

Mixed bean salad

Tomato, onion, mozzarella and basil salad
Waldorf salad

Mixed leaf salad

Dressings for salads

Baskets of fresh bread and butter
Strawberry cheesecake and cream
Fruit platter

Chocolate brownies and clotted cream

The hire costs of the table linen, glasses, crockery
and cutlery are not included, but can be arranged.
Please contact us for a quotation.



enjoy...

to make an enquiry
please contact.

Warren Caswell - Head Chef

tel + fax. 01737 370 656
mobile. 07787 873 263
email. warren@yourplacemythyme.co.uk

web. www.yourplace-mythyme.co.uk



