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Make your own menu

Choose 2 different starter, 2 different mains and 2 different desserts for your guests to choose from. Please note that a pre-order is required for this type of menu 
Starters

Crab ravioli, wilted pak-choi, sweetcorn velouté and ginger oil

Spring pea, goats’ cheese cream, roasted asparagus pea shoot and sesame salad (V)

Chicken, sun-blush tomato and olive terrine with rye toast and rocket aïoli

Watercress and wild garlic soup with sautéed wild mushrooms (V)

Crayfish and asparagus risotto with lovage, pea shoots and lemon oil

Chorizo croquette, smoked bacon jam, crisp pancetta and tarragon mayo

Pork apricot and pistachio terrine, toasted sourdough farmhouse chutney

Pan fried Chilli and garlic King Prawns rocket and toasted bruschetta

Bocconcini mozzarella, heritage tomato and pickled red onion salad with baby rocket leaves (v)
Pan fried Scallops, Pea puree, crispy pancetta

Red onion and goats cheese tartlet, balsamic emulsion, dressed leaf

Basil and walnut panna cotta, Oxford Blue cheese crumble and pickled radish salad (V)

Honey roast ham hock salad with asparagus soup and crispy hens’ egg

Seafood Platter- Atlantic prawns, smoked salmon and mackerel platter, cream cheese and toasted bruchetta

Main courses
Corn fed chicken supreme wrapped in pancetta, sauteed new potatoes, Mediterranean vegetable medley a white wine and tarragon cream sauce

Roast loin of cod with a basil crust, Spring vegetable and white bean cassoulet and bouillabaisse sauce

Fillet of British beef, roasted beef tomato, roast beef tomato, field mushroom chunky chips and peppercorn sauce (£5 supplement per person)

Roast rump of lamb (or herb crusted lamb rack £5 supplement per person), dauphinoise potatoes, tender stem, carrot purée and rich lamb jus

Harissa rubbed salmon supreme with puy lentils, rocket, red peppers and lime

Belly of pork, pork and black pudding bon bon, wholegrain mash, pickled red cabbage and cider jus
Artichoke, sun-blush tomato and olive puff pastry tart with red pepper sauce and truffle oil (V)

Poached and roasted guinea fowl breast, confit leg ‘bon bons’, fondant potato, carrot purée and thyme jus

Beetroot risotto with salt baked candy beetroot, whipped goats’ cheese and baby coriander (V)

Roasted Pork loin stuffed with apricots and sausage meat wrapped in streaky bacon, dauphinoise potatoes, cauliflower puree, purple sprouting broccoli mild mustard jus
Corn-fed Supreme of Chicken, Fondant potato, rainbow carrots, seared asparagus and creamy mushroom sauce

Desserts

‘Rhubarb and Custard’- Trio of rhubarb desserts with vanilla bean custard

Warm roasted nectarine with blackberry caramel and mascarpone ice cream

Deconstructed chocolate and ginger tart with pineapple compote

Vanilla crème brulée, berry compote with sablé biscuits

Toffee panna cotta, caramelised banana, passion fruit and banana chips

Apple and Marsala iced parfait with spiced apple and hazelnut crumble

Double chocolate brownie, salt caramel sauce vanilla ice cream

Baked Vanilla Cheesecake, mixed berry compote

Trio of delight- Lemon Tart, Meringue and berries and chocolate profiterole

Sticky Toffee Pudding, vanilla ice cream, crumbled honeycomb

£45.00 per person 
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JGLS Catering C/O Drayton Road Café, Norwich Norfolk NR3 2ND

Tel: 01603 926010 Mobile: 07590688522

Web: www.jglscatering.co.uk E.Mail:  info@jglscatering.co.uk 
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