Menu Pack

Hello
FROM US
At Amadeus we believe that innovation, integrity and passion are
paramount for every stage of our catering operation. To enable us
to really understand what you want, we invest in extensive research
and development. This ensures that we consistently deliver great
food and service, time after time.
Amadeus never compromise on the quality of our food, sourcing
local, seasonal products with full provenance wherever possible.
We set the benchmark for catering excellence and outstanding
customer service, and are proud of our team of chefs who are
frequently recognised as the leading banqueting chefs in the country
– holding over 600 awards to date. We look forward to extending
our award winning hospitality to you and your guests very soon.

Allergen
INFO

Amadeus are committed to providing you with accurate information
about the allergens contained within our food. We are happy to
tailor our menus to accommodate any allergies – simply discuss any
special requirements with your dedicated Event Manager.
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PRIVATE DINING AND EVENTS

Canapés

CANAPÉ PACKAGE – £15.00

VEGETARIAN

TO ACCOMPANY YOUR
DRINKS PACKAGE
We recommend a minimum of three canapés per person.
All prices are exclusive of VAT.

Tenderstem broccoli soup shot and sesame tortilla

£2.45

Leek and potato soup shot with chive oil

£2.45

Golden red beetroot parcels
with smoked aubergine caviar
Roasted onion and sweet potato bhaji
with rhubarb chutney

HOT CANAPÉS

£2.45

PER PERSON

Carefully selected by our Executive Head Chef to
perfectly complement your drinks reception
(v) Golden red beetroot parcels with
smoked aubergine caviar
Sticky chilli tiger prawn with guacamole dip

£2.45

Lamb rump with tzatziki
Mini beef burger with ale chutney

MEAT

COLD CANAPÉS

(v) Confit of tomato and goat’s cheese tartlet
(v) Creamed Bosworth Ash, roasted walnut
and pickled cucumber

Lemon, chilli and coriander chicken skewer

£2.45

MEAT

Mini pork and leek sausage with sweet onion jam

£2.45

Potato purée, roast chorizo and parsley

£2.45

Mini Yorkshire pudding, pulled beef
with English mustard and baby watercress

Smoked chicken Caesar salad

£2.45

£2.45

Lamb rump with tzatziki

£2.80

Mini beef burger with ale chutney

£2.45

Mini pulled pork pie

£2.45

FISH
Hot smoked salmon mousse, mini oatcake
and horseradish jelly

£2.80

Spiced Devon crab with wasabi infused vegetables

£2.45

FISH
Sticky chilli tiger prawn with guacamole dip

£2.45

VEGETARIAN
Asparagus and sundried tomato blini

£2.45

Feta, watermelon and cucumber skewer

£2.45

Fresh fig, honey glaze burnt brioche

£2.45

Iced gazpacho with basil oil and prawn crème fraîche

£2.45

Maple glazed pea blini, with mustard crème fraîche

£2.45

Confit of tomato and goat’s cheese tartlet

£2.45

Creamed Bosworth Ash, roasted walnut
and pickled cucumber

£2.80

Truffle asparagus with slow roasted tomato

£2.80
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PRIVATE DINING AND EVENTS

Private Dining
and Events

Our menu is priced according to your chosen main course
and includes rustic breads, together with your choice of
starter, a vegetarian alternative main course, dessert and
tea or coffee.
All prices are exclusive of VAT.

STARTERS

MAINS

Pressed game terrine with confit fruit loaf and a rhubarb,
ginger and orange chutney

Poached maize-fed chicken with a morel mousse
and fondant potato, wilted greens and
baby asparagus, sweet baby onions
and tarragon cream sauce

£46.00

Rack of lamb, braised potato, croquette,
spring vegetables and vine tomatoes

£52.50

Roasted monkfish with Bombay potatoes
and curried mussels

£46.00

Fillet of beef wrapped in Parma ham,
served with calf sweetbreads, cocotte potatoes,
roasted onion purée, baby spinach and truffle jus

£ 55.00

Slow cooked beef brisket, buttered glazed potato,
asparagus spears, butternut squash purée
and braising liquor

£44.00

Cannelloni of crab, with pickled vegetables
and guacamole dip

Free range chicken breast, sweet potato purée,
roasted wild mushroom fricassee
and burnt leek cream sauce

£40.00

(v) Twice baked sun blushed tomato and basil soufflé, with
baby basil salad and olive tapenade

Cajun spiced poussin, baby vegetables
and crushed new potatoes

£49.00

(v) Heritage tomato and cheese tart, with cucumber salsa

Deconstructed shepherd’s pie, pulled shoulder
of lamb, champ mash, minted peas,
heritage carrots and marjoram jus

£42.00

Slow cooked belly of pork, potato pavé,
homemade scotch egg, carrot purée,
savoury cabbage and crispy bacon

£39.00

Severn & Wye smoked salmon tart with lemon citrus jelly,
sorrel crème fraîche and watercress salad
Slow cooked belly of pork and Asian greens, with garlic,
chilli and ginger dressing
Barbary duck breast infused with star anise, confit of duck
bon bon and a sweetcorn relish
Confit of free range chicken and chorizo, with a sweet
vinegar salad
Ribbons of smoked salmon, with beetroot textures and
horseradish cream
Compressed watermelon and air-dried ham, with fig and
shallot chutney

(v) Cannelloni of ratatouille, baby asparagus and herb oil
(v) Baked potato soup with crispy leeks, shaved truffle
and chive oil
(v) Poached pear and caramelised walnut salad with Oxford
Blue cheese

Pan seared sea bass with crab beignet,
ratatouille of vegetable and roquito pepper infusion £44.00
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PRIVATE DINING AND EVENTS

Private Dining and Events
VEGETARIAN ALTERNATIVE

(PRICED AS PER MAIN COURSE SELECTION)
(v) Crispy potato pavé, caramelised parsnip purée,
wild mushroom fricassee
(v) Twice baked sun blush tomato and basil soufflé,
goat’s cheese fritter and sweet pearl onions
(v) Spiced green pea and lentil cake in panko crumb
with Bombay potatoes and raita dressing
(v) Asian spiced sweet potato, summer vegetables,
coconut raita dressing

DESSERTS
Vanilla bean cheesecake, raspberry tuile
and white peach purée
Chocolate panna cotta, toasted brioche crumb
and clotted cream ice cream
Coconut and lemongrass bavarois, mint crisp
and mango purée
Apple and sultana crumble tart with vanilla ice cream
Chocolate and cherry omere, raspberry pearls and coulis
Irish cream cheesecake, coffee mocha ice cream
Blackened lemon tart, textures of raspberry
and toasted meringue
Treacle tart, clotted cream ice cream
Rhubarb and custard sphere, rhubarb crumble
Raspberry dome, freeze-dried raspberries
Fruits of the forest cheesecake with vanilla ice cream
Poached pear with gingerbread ice cream
Chocolate and coconut tart
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PRIVATE DINING AND EVENTS

Upgrades

All prices are exclusive of VAT.

INDIVIDUAL CHEESE PLATES £6.65
Capricorn goat’s cheese served with jams and jellies
Cornish Blue with hot and spicy chutney
Montgomery’s cheddar, crusty farmhouse bread and butter

HOT AMUSE BOUCHE £5.25

UPGRADE BREAD SERVICE £2.65

Seared scallops, samphire and pancetta dust

Selection of breadsticks, focaccia and bloomer served
with tapenade and red pesto

Roasted pumpkin, lemongrass and seaweed quaver
Hot and sour soup, tempura confit duck

COLD AMUSE BOUCHE £4.20
Smoked salmon, temari sushi and wasabi cream
Mozzarella, broad bean and pea shoot oil
Ham hock, crumbs and burnt apple

Selection of soda, granary and seeded breads
with flavoured butters

TRIO OF DESSERTS £3.50
Trio of desserts: chocolate and chilli tart, lemongrass and
coconut panna cotta, raspberry and elderflower trifle
Trio of cocktail desserts: gin and tonic, strawberry daquiri,
peach bellini

SHARING CHEESE BOARD
FOR 10 PEOPLE £58.00

SORBETS AND POPSICLES £3.15

Selection of English cheeses, served with oatcakes, grapes
and celery

Strawberry and elderflower popsicle

COFFEE EXTRAS £1.00

Lime and cola popsicle

Chocolate lollipops

French cheese platter, rustic breads and flavoured butter

Mango and banana sorbet

Pâté de fruits

Camembert cheese served warm with bloomer bread and
fruit chutneys

Pineapple and orange sorbet

Florentines
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HOSPITALITY

Breakfast Hospitality
All prices are exclusive of VAT.

HEALTHY BREAKFAST

MINI BREAKFAST SELECTOR

COFFEE BREAK

£2.75

PLEASE SELECT THREE ITEMS – £10.80 PER PERSON

Selection of mini pastries

£2.05

Bircher muesli with seeds and dried fruits

£2.75

Breakfast with a difference, designed to fit neatly in
the palm of your hand.

Selection of croissants

£2.05

Fresh fruit platter (to serve 10 people)

£7.50

Savoury cheese and tomato muffins

£2.75

Selection of smoothies

£2.95

Fresh fruit bowl (10 pieces)

£7.50

Selection of fruit juices

£4.50

Freshly brewed coffee and tea infusions

£1.95

Millionaire’s shortbread

£2.05

Lemon drizzle cake

£2.05

Chocolate brownie

£2.05

Assorted Alpen bars

£1.35

Handmade biscuits

£1.10

Gluten free macaroons

£1.70

Fresh soft fruits and assorted Greek yoghurt pots

Smoked Applewood ham toastie
Smoked salmon and cream cheese bagel
Smoked haddock kedgeree bon bon
Mini croissants with cumberland sausage

BREAKFAST SELECTION

Streaky bacon and quail egg wrap

AVAILABLE ON BAGELS OR ROLLS
Crispy smoked bacon and vine tomato

£3.70

Cumberland sausage with caramelised onions

£3.70

(v) Scrambled egg and wild mushrooms

£3.50

(v) Cheese, potato and chive omelette
(v) Cheese scone with spinach and scrambled egg
(v) Wild mushroom and thyme tart
(v) Field mushroom and vine tomato skewer
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HOSPITALITY

Conference Break Selector
SANDWICH PLATTER SELECTOR

GRAB & GO MENU

All prices are exclusive of VAT.

PLEASE SELECT THREE ITEMS – £11.25 PER PERSON

PREMIUM SANDWICH PLATTER SELECTION
(10 PEOPLE)

British ham hock and West Country cheddar sandwich

Mixed sandwich platter

£40.00

British roast chicken and Beechwood smoked bacon sandwich

Vegetarian sandwich platter

£40.00

British salt beef deli sandwich

Wraps platter

£38.50

Goat’s cheese and pepper flatbread

Mini roll platter

£38.50

Chicken and avocado flatbread

Platter of mixed sandwiches with potato wedges
and condiments

£65.00

CRISPS

Homemade soup and sandwich platter

£65.00

Sea salt

West Country mature cheddar ploughman’s sandwich

Mature cheddar
Cider vinegar

EXTRA GRAB & GO OPTIONS
WRAPPED CAKES £1.65
Caramel slice
Rocky road
Irish oats granola
White chocolate and peanut bar
Chocolate tiffin bar
Chocolate and coconut macaroon

DRINKS £1.83
Coca Zero, 500ml
Diet Coke, 500ml
Orange Fanta, 500ml

WATER

Sprite, 500ml

Still water, 500ml

Oasis, Summer Fruit, 500ml

Sparkling water, 500ml

Oasis, Citrus Punch, 500ml

FRESH FRUIT
Bananas
Apples
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HOSPITALITY

Finger Buffet
£24.00 PER PERSON

All prices are exclusive of VAT.
A selection of sandwiches, wraps and rolls plus six items
from the following selection.
Your menu choice will be accompanied with tea and coffee.

Chicken lemon bites with tomato salsa

Fire dusted salmon, chilli and cucumber yoghurt

Recommended by our Executive Head Chef, perfectly
selected to cater for all tastes.

Sticky glazed chicken wings with aioli

(v) Twice-baked Hereford Hop soufflé with beetroot glaze

Crusted pork belly, garlic and aubergine caviar

Beef carpaccio, celeriac remoulade and fresh horseradish
(v) Fresh figs, goat’s cheese and honey on burnt brioche
(v) Corn and coriander fritter, baby gem lettuce and chilli jam
(v) Goat’s cheese and sun blushed tomato profiterole
(v) Gazpacho, tomato jelly and spiced avocado shot
(v) Sesame crusted cone of wild mushroom and
Dijon mustard
(v) Feta, marjoram and sundried tomato muffin

HOT ITEMS
Smoked haddock kedgeree croquette,
with cucumber yoghurt
Tandoori cod and mango jam
Mini shepherd’s pie

Beef carpaccio, celeriac remoulade and fresh horseradish

Crispy lobster popsicle, with lime and lemongrass

Homemade scotch egg and piccalilli

Beetroot gravadlax, pumpernickel bread and pea shoots

Crusted pork belly, garlic and aubergine caviar

Peking duck pancake with hoisin sauce

(v) Vegetable spring rolls with lime dipping sauce

Prawn crayfish and baby gem, with pickled cucumber

(v) Fresh figs, goat’s cheese and honey on burnt brioche

Lamb meatballs and cherry relish

COLD ITEMS
Smoked chicken, kos and olive skewer, with Caesar dip

Chef’s Choice

Crab bon bon, with fresh lemon cream

Mini shepherd’s pie
Lamb meatballs and cherry relish

(v) Asparagus and parmesan tartlet
(v) Cauliflower pakora with cumin dust
(v) Tenderstem broccoli and Forest Blue quiche
(v) W
 ild mushroom and Taleggio cheese toastie,
with red onion jam
(v) Twice-baked Hereford Hop soufflé with beetroot glaze

SWEET TREATS
Add a sweet treat to your finger buffet
Salted caramel chocolate with honeycomb

£2.95

Mini gin and tonic shot

£2.95

Apple burnt cream with caramel crisp

£2.95

Strawberry sablé and clotted cream

£2.95

Eton mess

£2.95

Chocolate indulgence

£2.95
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HOSPITALITY

Fork Buffet
£27.00 PER PERSON

All prices are exclusive of VAT.
A choice of two meat or fish dishes and one vegetarian
alternative, plus two sides and two desserts.
Your menu choice will be accompanied with rustic bread,
tea and coffee.

VEGETARIAN

DESSERTS

(v) Butternut squash, baby pepper tagine, coriander and
dried figs

Sticky toffee and banana pudding

(v) Tenderstem broccoli and Forest Blue cheese bake,
with burnt almonds
(v) Bubble and squeak pastry with Warwickshire Truckle
(v) Provençale of vegetables, butter beans, kale
and fresh pesto

Rich chocolate truffle
Chocolate orange brioche bread and butter pudding
Blood orange mousse
Spiced rum and raisin sponge pudding
with cinnamon custard
Cookies and cream cheesecake

SIDE DISHES

Orange polenta sponge pudding

MEAT

Crisp potato wedges dusted in smoked paprika

Apricot and raspberry frangipane

Chicken, chorizo and white bean cassoulet

Colcannon mash potato

Beef bourguignon

Steamed new potatoes with seasoned herb butter

Moroccan spiced lamb with a pomegranate glaze
Sautéed chicken infused with tarragon, chestnut mushrooms
and white wine

Roasted potato
Penne pasta with oil and herbs
Braised long grain rice

Chef’s Choice

Recommended by our Executive Head Chef, perfectly
selected to cater for all tastes.

Steak, mushroom and ale pie

Steamed basmati rice with cumin seeds

Sautéed chicken infused with tarragon, chestnut mushrooms
and white wine

Strips of pork with lemon and sage sauce, with crispy leeks

Lemon scented cous cous with butternut squash

Gourmet fish pie

Steamed broccoli and cauliflower with Mornay sauce

(v) Tenderstem broccoli and Forest Blue cheese bake,
with burnt almonds

FISH
Smoked haddock and salmon pasta bake, fennel,
courgette and lemon cream
Gourmet fish pie

Buttered carrots, leeks, snow peas and parsley
Rosemary herb roasted seasonal vegetables

Steamed new potatoes with season herb butter

Grilled peach and endive salad, with orange
blossom dressing

Buttered carrots, leeks, snow peas and parsley

Kos and baby gem lettuce, parmesan, garlic crouton
and Caesar dressing

Blood orange mousse

Sticky toffee and banana pudding

Bulgar wheat, chillies, cherry tomatoes, flat leaf parsley
and mint
Mixed salad leaves, cucumber, peppers and tomatoes,
with house dressing
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HOSPITALITY

Creative Bowl Food
£29.50 PER PERSON
All prices are exclusive of VAT.
A buffet with a difference, designed to fit neatly in the palm
of your hand.

HOT

HOT DESSERTS

Potato purée, roast chorizo and parsley

Chocolate crumble with peanut butter sauce

Lemon, chilli and coriander chicken skewer

Spiced rum and raisin sponge pudding
with cinnamon custard

Pork and leek sausage with sweet onion jam
Pulled beef in Yorkshire pudding with English mustard
and watercress

Sticky toffee and banana pudding
Chocolate orange brioche bread and butter pudding

Lamb rump with tzatziki

Please select five items.

Beef slider with ale chutney

COLD DESSERTS

COLD

Pulled pork pie

Blood orange mousse

Hereford beef fillet with béarnaise sauce

Apricot and raspberry frangipane

Black pudding fritter with belly pork and apple cider

Chocolate profiterole delice

Sticky chilli tiger prawns with guacamole dip

Vanilla baked cheesecake

Smoked chicken Caesar salad
Chorizo quail scotch egg with smoked paprika mousse
Hot smoked salmon mousse, mini oatcake
with horseradish jelly

Black cod with fresh mango pickle

(v) Truffle asparagus and slow roasted tomato

Spiced Devon crab with wasabi infused vegetables

(v) Feta, watermelon and cucumber skewer

Goujons of tempura salmon with caper aioli

(v) Heritage tomato, grilled peach and balsamic caviar

(v) Cepe and baby leek popsicle with truffle oil

(v) Smoked avocado, Swiss cheese and sweet pickle

(v) Courgette and pine nut frittata with marinated
sweet pepper

(v) Creamed Bosworth Ash, roasted walnut
and pickled cucumber

(v) Feuilleté of Forest Blue with cider jelly and pear chutney
(v) Roasted onion and sweet potato bhaji with
rhubarb chutney
(v) Confit of tomatoes and goat’s cheese tart
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HOSPITALITY

BBQ

SIDE ORDERS

£27.00 PER PERSON

Pearl barley stuffed mushrooms with smoked paprika

Champagne jelly mulled strawberries

All prices are exclusive of VAT.

Grilled sweetheart cabbage with smoked bacon
and nutty butter

Pimms and black cherry trifle

Please choose three meat dishes (or two meat and one
vegetarian), plus two sides and one salad.

MEAT SELECTION

Chargrilled asparagus with parmesan crust
and toasted almonds

Blackened corn with Manchego cheese, chilli and lime
Heritage tomato with basil and fig balsamic

ADD A SWEET TREAT
– £3.50 PER PERSON
Vanilla baked cheesecake

Gin and tonic delice cucumber salsa
Mini tiramisu shot

Warm new potatoes with citrus salsa verde

Quarter pounder slider with Monterey Jack
Chargrilled ribeye steak, roast garlic and thyme*

SALADS

Black tiger prawns with lime, chilli and coriander

Rocket, parmesan crisp and balsamic

Grilled chicken breast skewer, burnt lemon

Green salad with French beans and cucumber

Pork and leek sausage with roasted onions

Cracked wheat salad with figs and burnt pistachio dressing

Grilled salmon with a chive, lemon and vanilla glaze

Roasted summer squash with chickpea and
coriander yoghurt

BBQ tuna steak with pink peppercorn butter
Rosemary crusted lamb cutlet
Grilled baby chicken with caper and onion salsa
Pork cutlet with marjoram and BBQ glaze
*£3.00 supplement per person

Grilled peach and endive salad with
orange blossom dressing
Purple carrot with white cabbage and red onion
coleslaw and crème fraîche
Pomegranate with feta, toasted almonds
and preserved lemon

VEGETARIAN SELECTION
Marinated field mushrooms with a blue cheese dressing
Skewers of halloumi and pimento

12

HOSPITALITY

Hog Roasts
All prices are exclusive of VAT.

WHOLE HOG ROAST

WHOLE HOG ROAST

HOT ROAST PORK BAP

Served with floured bap, seasoning and sauces.

Served with floured bap, seasoning and sauces

Served in a floured bap, with seasoning and sauces

£10.50 PER HEAD

£7.50 PER HEAD

Includes three salads:
Warm new potatoes with citrus salsa verde

MINIMUM NUMBERS 100

MINIMUM NUMBERS 20

Green salad with french beans and cucumber
Grilled peach and endive salad, orange blossom dressing

£15.25 PER PERSON
MINIMUM NUMBERS 100
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HOSPITALITY

Mini Street Food Selector
£14.50 PER PERSON
All prices are exclusive of VAT.
Please select three items.
Mini thyme infused slow cooked pulled beef in a seeded bap with horseradish crème fraîche and rocket
Crispy fried smoked bacon and stewed vine tomato in bloomer bread with sauce
Chicken and pepper fajitas with avocado and sour cream dip
Mini beef burger, smoked bacon and tomato relish on brioche bun
Five spiced, panko crumbed, cod fish finger sandwich on bloomer bread with ketchup
Rolled naan bread with chicken tikka masala, shredded lettuce and raita
Lamb kofta in pitta bread with shredded lettuce and chilli sauce
(v) Mini Warwickshire Truckle cheese and onion pasty with green tomato chutney
(v) Rolled naan bread with saag aloo, shredded lettuce and raita
(v) Halloumi and pepper kebab in pitta bread, with shredded lettuce and chilli sauce
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Bespoke Menus
Every event is different, so shouldn’t our menus follow suit?
Our chefs certainly think so. That’s why we also design bespoke menus
which can be influenced by a place, person or theme!

For a bespoke menu or to discuss your next event, please get in touch:

sales@amadeusfood.co.uk
0121 767 3329 | amadeusfood.co.uk/events
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