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Private Dining

Whether you are in your own home or have brought everyone together in a self-catering
property, celebrate your special occasion and let platters and plates look after you. Please call
us for your bespoke menu and staffing requirements.

Example private dining menu

Please choose 2 starters, 2 main courses and 2 desserts.
Prices start at £40.00 per person with a minimum of 10 guests.

Smaller parties can be catered for but carry a minimum charge of £400.00.

Starters

Smoked Mackerel Pate with Cucumber Relish

S8
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Gin cured Salmon Gravalax with Lime Sorbet and Blue Salt

(£3.00 Supplement per person)
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Smoked Duck Breast with Marinated Mushrooms

3.2
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Warm Goats Cheese Salad with an Olive Tapenade
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Sicilian Arancini with Arabiata Sauce

3.
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Chicken Liver Parfait with Onion Jam & Brioche Toast
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Mains

Baked Salmon Fillet stuffed with Sea Vegetables

served with Minted Pea Purée and Cheese & Potato Croquettes

Fillet steak with wild mushrooms
and pepper sauce

£5.00 Supplement per person

Curried Chicken Kiev/ Curried Bean Kiev

with Butternut Squash and Sag Aloo and Wild Mushroom Rice
2@ B0r

Moroccan Lamb Shank Tagine/ Vegetable Tagine
with Minted Feta & Watermelon Salad and Roasted Vegetable Couscous

£5.00 Supplement per person (Lamb)
LIGTE g oty

Tender Belly Pork with Apple Purée / Fig & Goats Cheese Tart

served with Tenderstem Broccoli and Dauphinoise Potatoes
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Sweets
Fig and Cardoman Pavlova with Cinnamon Sugar
28 Bnr

Spiced Orange Cheesecake with nibbed Cacao

Glazed Limoncello Tart with Créme Fraiche
LIGTE g oty

Eton Mess with Strawberry Kisses

Strawberry Panna Cotta

Terms & Conditions

The food will be delivered to site, we will need access to kitchen to set up and complete the meal and its styling.

Any food not consumed will be left for the customer. Please note that any food left after the event, is consumed at
your own risk as Platters and Plates cannot be held responsible for its correct storage.

A deposit of 25% will confirm and reserve your booking for this date, if for any reason the event is cancelled, we
can book another date, but the deposit is non-refundable.

Payment in full 2 weeks prior to the event
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