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Fundraising Catering Menus

Option 1: Arabian Nights / Middle Eastern Menu
Sharing boards of a trio of dips with flatbreads...hummus, baba ganoush, yoghurt, cucumber & mint
Chicken (or vegan) tagine with tabbouleh

Sharing boards of mint & pistachio fridge cake

Option 2: Mid-Summer Night’s Dream / Mediterranean Menu
Sharing boards of marinated feta, frittata & pickled cherry tomatoes
Chicken with lemon & olives

Yoghurt cake & berries

Option 3: Winter wonderland / Christmas / NYE
Roasted apple & squash soup
Chicken in red wine with mushrooms

Sharing pavlovas with poached pears, mulled wine jelly, chocolate & cream

Option 4: Valentine’s
Tear & share antipasti flatbreads
Chicken with white wine & rosemary

Champagne & raspberry possets with shortbread

Option 5: Bollywood
Sharing boards of onion bhajis, dips & poppadom’s
Chicken ruby Murray

Sharing boards of Indian spiced rocky road



Option 6: 1970s
Sharing boards of vol au vents
Coqg au vin

Sharing boards of black forest gateaux

Option 7: 1920s / Great Gatsby
Waldorf salad
Chicken fricassee

Sharing boards of plum cake

Option 8: Wild West
Cobb salad
Chicken mole with coriander rice

Key lime pie

Option 9: Medieval
Pearl barley salad
Chicken legs stuffed with mushrooms & cheese

Spiced poached pears

Option 10: Carnival / Caribbean
Sharing boards of reggae reggae nachos
Sharing boards of jerk pulled pork tacos with salsa & slaw

Sharing bowls of tropical tiramisu



