Main Dishes
Barbeque Chicken with Middle Eastern Spices A. .
, , ANDREW KAYE
Beef Kofta Kebebs with Zaatar and Pine Nuts CATERING
Chargrilled Lamb Chops with Chimichurri
Slow Roast Beet Brisket with Red Wine, Thyme and Rosemary
Seared Tataki Beet Salad with Soy and Ginger Dressing
Roasted Sea Bass with Fennel and Butter Bean Cassoulet

Soy and Ginger Salmon on Sweet Chili and Sesame Noodles

Side Dishes
Saffron Rice Mejadra with Lentils and Caramelised Onions
Aubergine Salad with Pomegranate and Mint Dressing
Fine Bean Salad with Orange and Harissa
Broccoli Slaw with Dried Cranberries and Cashews
Butternut Squash Salad with Caramelised Red Onions, Sunflower Seeds and Tahini
Roasted Beetroot Salad with Feta Cheese, Pine Nuts and Balsamic Dressing

Chargrilled Tender Stem Broccoli with Soy and Chilli Dressing

Desserts
Hot Chocolate Fondant
Sticky Toffee Pudding with Caramel Sauce
Mini1 Kilner Jars of Eton Mess
Passion Fruit and Raspberry Meringue Roulade
Apple Jalousie
Chocolate and Baileys Mousse Cake
Tarte au Citron
Pineapple Granita
Profiteroles with Chocolate Sauce
Salted Caramel Chocolate Brownies
Blueberry and Apple Crumbles
Strawberry Pavlova with Raspberry Cream

Classic Tiramisu



