Menus & Prices 2008

Qur Mission.

INSIDE CATERING

To provide a professional and conscientious service doubled with creative,

. . . .o . 33 SAVILE CRESCENT
and imaginative food at realistic prices. N
HAMPSHIRE | GU3S OED

About Us

Inside Catering is a very successful catering company run by Paul McIntyre. We are located
in the Old Georgian town of Farnham, Surrey and Bordon in Hampshire

Excellent food backed up by friendly, attentive and professional service; make Inside
Catering the best choice, whatever the occasion. Are client list spreads far and wide working
with companies such as BAA, Oakley, ITV, Laverstoke Park Farm, Team Honda F1, Tesco,
VT, International Motor Show, StatPro, Royal Naval College Portsmouth and many more...
Inside Catering have been security vetted and hold CRB certification & full public liability
insurance.

Weddings are our speciality and we pride ourselves in providing a service that is completely
designed around the clients and providing continuous support throughout the planning and
implementation.

Menus

The following menus are guidelines only and all prices are per person
and are subject to VAT @ 17.5%

Service Staff, Crockery & Cutlery & Linen are charged separately please ask for more details
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INSIDE CATERING
Canapé selection 33 SAVILE CRESCENT

BORDOMN

HAMPSHIRE | GU3S OED

£11.95 per person

Dim sum with hoi sin & sweet chilli sauce

Mini Parma ham & olive pizza

Filo wrapped king prawns with satay dipping sauce
Charred asparagus wrapped in Parma ham

Mini jacket potatoes with créme fraiche & caviar
Mini tomato, basil & parmesan Bruschetta

Balsamic roasted mini vegetable & tomato kebab
Smoked Salmon Blinis with lime aioli

Rouille Croutons

VAT No. 873 9109 93



Summer BBQ party menus

INSIDE CATERING

BBQ Menu A £18.50 33 SAVILE CRESCENT
BoRDOM
Crevette & red onion Kebabs HaMPSHIRE [ GU3S OED
Roast Corn on the Cob
Peppered Sirloin steaks
Cajun Chicken

Local Cumberland Sausages
Pan fried garlic mushrooms
Baked Potatoes — with a selection of fillings
Fresh Bread Selection
Classic Green salad & vinaigrette
Tomato & Basil
Homemade Cheese Coleslaw
Asst Desserts

BBQ Menu B £16.50

Skewered Tiger Prawns with Lime Leaves and Chilli
Roast Corn on the Cob
Rib-eye Steak
Cajun Chicken
Baked Potatoes — with a selection of fillings
Fresh Bread Selection
Classic Green salad & vinaigrette
Tomato & Basil
Homemade Cheese Coleslaw
Asst Desserts

BBQ Menu C £14.00

Texan Style Prime Beef Burger
100% Chicken Breast Burger
Local Pork Sausage
Vegetarian Burger (v)

Potato & Chive medley
Classic Green salad & Tomato & Basil
Homemade Cheese Coleslaw
Bread rolls
Asst Desserts

VAT No. 873 9109 93



The Gold Collection

Mustard Glazed British Beef with Horseradish 'E_N;fj CfTEF:'_Nh -
Sugar Baked Ham with Honey and Molasses Sarnon
HAMPEHIRE | GU3S OED

Roast Chicken with Lemon & Rosemary

Cantonese Style Vegetable Stir Fry with Rice Wine & Cashew

Waldorf salad
Salad Nicoise
Moroccan Cous Cous with Cinnamon
Coleslaw with Matured Cheddar

Au Gratin Potatoes
Lemon Cream Dream
Chocolate & Hazelnut Roularde
Fresh Fruit Short Cake with Baileys Mousse
Coffee and Wafer Chocolate Mints

Cost £20.00 per Person + VAT

Service staff are available please ask for details.

VAT No. 873 9109 93



The Diamond Collection

Roast Sirloin of Beef and Horseradish Tartar INSIDE CATERING

33 SAVILE CRESCENT
Sugar Baked Ham with Honey and Molasses BoRDON

HAMPSHIRE | GUSS OED

Chicken Supreme Rossini
Penne with Crevette and Garlic Cream

Cantonese Style Vegetable Stir Fry with Rice Wine & Cashew

Waldorf salad
Salad Nicoise
Moroccan Cous Cous with Cinnamon
Coleslaw with Matured Cheddar

Au Gratin Potatoes
Lemon Cream Dream
Chocolate & Hazelnut Roularde
Fresh Fruit Short Cake with Baileys Mousse

Coffee and Wafer Chocolate Mints

Cost £23.50 per Person +VAT

VAT No. 873 9109 93



The Platinum Collection

Cold Dressed Whole Salmon with Dill and Caviar Aioli
Roast Sirloin of Beef and Horseradish Tartar
Sugar Baked Ham with Honey and Molasses

Fettuccini served with Pesto & Shrimp Cream
Sautéed Chicken Breast and a Roasted Pepper Sauce

Leek and Brie Crown topped with Coconut Gratin

Waldorf salad
Salad Nicoise
Moroccan Cous Cous with Cinnamon
Coleslaw with Matured Cheddar
Au Gratin Potatoes
White Chocolate Torte
Lemon Cream Dream
Chocolate & Hazelnut Roularde
Fresh Fruit Short Cake with Baileys Mousse
Coffee and Wafer Chocolate Mints

£30.00 per person +VAT

VAT No. 873 9109 93

INSIDE CATERING

33 SAVILE CRESCENT
BoRDOMN
HAMPSHIRE | GUSS OED



Formal Dining

INSIDE CATERING

All prices are per person

33 SAVILE CRESCENT
BoRDOMN
HAMPSHIRE | GUSS OED

Seared fillet of Tuna with dill & lemon aioli...£5.95
Buffalo Mozzarella, Pancetta & Olive Bruschetta...£5.25
Fricassee of Spring Chicken with Crispy Seaweed...£5.75
Platter of Scottish smoked salmon with lemon & horseradish confit ...£5.50
Spinach Caesar Salad with Stilton and Crispy Bacon...£5.95

Roast Best End of Lamb with Rosemary Stuffing, Garlic Mash and Jus...£13.50
Fillet of Chicken wrapped with smoked bacon and served on a sage dumpling...£12.50
Tenderloin of local pork with a caramelised onion and apple casserole...£12.95
Braised Beef Stew with Stout and Horseradish puddings...£13.50
Broad Bean and Butternut Squash Risotto with a Goats Cheese & Parmesan Gratin...£12.95
Roast Vegetable Bang! Root Vegetables with a Fiery Salsa and Grilled Jalapeno...£11.95

Dooley’s Creme Brulee £5.25
Dark Chocolate Parfait with Créme Fraiche and warm Strawberries £4.95
Semolina & Citrus Torte with a Toffee Cracker...£5.50
Fruit medley served on strawberry ice...£4.95

Our minimum order is for 40 guests.

VAT No. 873 9109 93



Corporate Breakfast Buffets

£12.50 per person
Local Cumberland Sausages 'E_N;fj Cszf'_Nh .
Best end Smoked Bacon sombon
Grilled Black Pudding HAMPESHIRE | GU3S OED
Peppered Beef Tomatoes

Sautéed breakfast Potatoes
Scrambled free range eggs
Fried farmhouse Bread
Finest Field mushrooms

Honey & Nutmeg Glazed Ham
German & Milano Salami
Various International Cheeses

Tomato & Basil Salad
Fresh Fruit Salad
Greek Yoghurt

Freshly baked Croissants
Pain au Chocolate
Bread basket

Breakfast Tea
Earl Grey
Filter Coffee
Decaffeinated Coffee

Fresh Orange Juice
Apple Juice
Sparkling Water

Minimum order 40 Guests

VAT No. 873 9109 93



Working Lunch

INSIDE CATERING

Our working lunch menu has been designed to enable you to o
. . 33 SAVILE CRESCEN
continue your meeting BORGON
whilst enjoying delicious food that does not require a knife or fork. Hamesrire | GUas cED

Deluxe Working Lunch

Selection of Sandwiches (two rounds per person)
Kettle Chips
Cheese Board with Biscuits
Fresh Fruit Platter
Assorted petite patisserie
Water

£12.95 per person

Traditional Working Lunch
Selection of Sandwiches (one and a half rounds per person)
Asst Crisps
Asst Cakes & Muffins
Fresh Fruit Platter
Water

£6.75 per person

Value Working Lunch
Selection of Sandwiches (one round per person)
Asst Cakes & Muffins
Fresh Fruit

£5.00 per person

VAT No. 873 9109 93



Hot Buffet

£16.95 per person

Chicken & Wild Mushroom Stroganoff
Vine Tomato & Pasta Neapolitan
Beef Olives with Red Wine Gravy

Bombay style Vegetables with Yoghurt

Sticky BBQ Chicken Wings
Mixed Pasta Salad
Potato & Chive Salad
Warm French bread

Peach & Orange Torte with Custard

VAT No. 873 9109 93

INSIDE CATERING

33 SAVILE CRESCENT
BoRDOMN
HAMPSHIRE | GUSS OED



Cold Buffet

£16.95 per person
INSIDE CATERIMG
33 SAVILE CRESCENT
Darns of Scottish salmon with Lime Dressing BORDON
HAMPSHIRE | GUSS OED

Tomato & Capsicum Pasta Salad
Peppered Mackerel Parcels
Salad Nicoise
Sticky BBQ Chicken Wings
Assorted Cheeses
Mixed Pasta Salad
Potato & Chive Salad
Warm French bread

Banoffee Crumble

Minimum order 40 Guests

VAT No. 873 9109 93



Hog Roasts

Option 1
INSIDE CATERING
£15.50 per person minimum 100 guests 33 SAVILE CREECENT
BoRDOMN
HAMPSHIRE | GUSS OED

Spit Roast Free range White Back Hog basted with organic beer
Bramley Apple Sauce, our famous crackling & large soft bread rolls
Whole Baked Salmon with Basil & lemon Aioli
Traditional Potato Salad with horseradish
Tomato & Basil Salad
Green Salad with Vinaigrette
Seasonal Leaf Salad
Fresh Fruit Salad
Extra Thick Cream
Coffee

Option 2
£13.00 per person minimum 100 guests
Spit Roast Free range White Back Hog basted with organic beer
Bramley Apple Sauce, our famous crackling & large soft bread rolls
New Potato Salad with Dill & Garlic Mayonnaise
Roast Summer Vegetable
Homemade Coleslaw
Organic Leaf Salad with Fresh Basil Vinaigrette

Pasta Neopolitana

Local Strawberries with Thick Cream

Option 3
£6.75 per person minimum 100 guests

Spit Roast Free range White Back Hog basted with organic beer
Bramley Apple Sauce, our famous crackling & large soft bread rolls

Option 4
£7.25 per person minimum 100 guests

Spit Roast organic Wild Boar basted with organic beer
Bramley Apple Sauce, our famous crackling & large soft bread rolls

We are also one of the few suppliers of spit roast Water Buffalo in Europe please call for details and prices

VAT No. 873 9109 93



Service Staff charged @ £12.95 per hour per person minimum 4 hours

INSIDE CATERING

All of our meat conforms to health & safety guidelines and is prepared by trained butéhiets & ‘chefs=to

. . . BORDON
ensure maximum tenderness and flavour, all meat is cooked on site unless pre arranged, . o5 oer

Our Service includes setting up, carving the Hog roast in front of your guests, serve and clean up.

Please ensure you have access for our equipment! Please give us a call if you have any concerns.

VAT No. 873 9109 93



