Exceptional corporate & event catering for London

CuUCInNA

CATERING

Breakfast

From freshly prepared croissants, bagels and pastries to hearty full English
breakfast, our breakfast menus will ensure your event kicks off with the perfect
start.

Minimum order for COLD breakfast menus is 6 people.

Breakfast menu 1 £5.50 per person
Open mini bagel with cream cheese and smoked salmon (1)

Freshly baked mini croissants (1)

Selection of preserves and butter

Mini Danish pastries (1)

Fresh fruit skewers (1)

Breakfast menu 2 £9.00 per person
Freshly baked mini croissants (1)

Selection of preserves and butter

Platter of cold continental meats and cheeses served with fresh bread
Platter of fresh fruit (sliced)
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CcCucCinA
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Set Sandwich Lunch Menus

Simply order for the number of guests you have. We choose a different range of bre
choice of meat, fish and vegetarian fillings daily for our sandwich selection.
This is to provide you with an interesting and tasty selection.

All vegetarian fillings are presented separately.

Special bread sandwich selection £5.50 per per son
We choose a different range of breads and fillings

daily, to provide you with an interesting and tasty selection.

Vegetarian sandwiches are always presented separately.

Simply order for the number of guests you have.

WF Set sandwich lunch menu 1 £6.20 per person
A selection of sandwiches on speciality breads
Kettle crisps in bowls

WF Set sandwich lunch menu 2 £6.50 per person
A selection of sandwiches on speciality breads
Selection of miniature cakes and dessert (V)

WF Set sandwich lunch menu 3 £7.50 per person
A selection of sandwiches on speciality breads
Fresh fruit platter - prepared so it is easy to eat

WF Set sandwich lunch menu 4 £7.60 per person
A selection of sandwiches on speciality breads
Fresh fruit skewer
Kettle crisps in bowls

WF Set sandwich lunch menu 5 £8.00 per person
A selection of sandwiches on speciality breads
Selection of miniature cakes and dessert (v)
Kettle crisps in bowls

WEF Set sandwich lunch menu 6 £9.20 per person
A selection of sandwiches on speciality breads
Selection of miniature cakes and dessert (v)
Fresh fruit platter - prepared so it is easy to eat

WEF Set sandwich lunch menu 7 £9.30 per person
A selection of sandwiches on speciality breads
Selection of miniature cakes and dessert (v)
Fresh fruit skewer
Kettle crisps in bowls
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Sandwich Platters

Special bread sandwich platter (MEAT & FISH) £18.00 per platter
18 pieces per platter

We choose a different range of breads and fillings

daily, to provide you with an interesting and tasty selection.

Special bread sandwich platter (VEGETARIAN) £18.00 per platter
18 pieces per platter

We choose a different range of breads and vegetarian

fillings daily, to provide you with an interesting and tasty selection.

Classic sandwich platter £18.00 per platter
20 quarters on granary and white sliced bread

Ham, cheese and pickle;

Pesto chicken and salad;

Crispy bacon and egg mayonnaise;

Tuna, sweetcorn and mayonnaise;

Smoked salmon and black pepper

Vegetarian sandwich platter £15.00 per platter
20 quarters on granary and white sliced bread

Humous and balsamic roasted vegetables (v);

Brie and red onion confit (v);

Mozzarella and tomato with pesto (v);

Egg and cress (v);

Mature cheddar, tomato and lettuce (v)

Deluxe sandwich platter £19.50 per platter
20 quarters on granary and white sliced bread

Chicken Club (chicken, bacon, lettuce and tomato)

Roast beef and horseradish with tomato;

Gorgonzola with chutney;

Smoked salmon and cream cheese;

Prawns salad with sweet chilli sauce

Wrap Platter £18.00 per platter
25 pieces of wraps

Chicken Caesar and shredded lettuce;

Smoked salmon and cream cheese;

Roasted vegetables and pepper with humous;

Brie with rocket and red onion confit;

Honey roast ham with grilled peppers and cream cheese
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Chef’s working lunches

Minimum order for working lunch menus is 6 people.

Autumn / Winter working lunch £11.00 perperso n
Selection of open sandwiches (incl. vegetarian filling)

Prawn cocktail with Mary rose sauce

Chicken tikka topped with roasted coconut

Salmon yakatoi skewer

Mini quiche with goat’s cheese and roasted cherry tomatoes (v)

Delicious homemade mini trifle (v)

Monday working lunch £12.00 per person
A selection of sandwiches and speciality breads

Tortilla crisps and guacamole dip (v)

King prawn parmigiano on skewers with basil mayonnaise

Chicken skewers with pesto

Mini tomato and mozzarella pizzas (v)

Fresh fruit skewers (v)

Tuesday working lunch £12.00 per person
A selection of sandwiches and speciality breads

Marinated olives (V)

Salmon skewers in honey and balsamic

Tender chicken with apricot and sweet chilli skewers

Spinach and goats' cheese croquettes with balti mayonnaise dip (v)

Fresh fruit skewers (v)

Wednesday working lunch £12.00 per person

A selection of sandwiches and speciality breads

Parsnip crisps (v)

Oriental duck rolls served with a plum sauce

Cream cheese and smoked salmon garnished with lemon on Continental bread
Selection of crudités and dips (v)

Selection of miniature cakes and dessert (V)

Thursday working lunch £12.00 per person
A selection of sandwiches and speciality breads

Tortilla crisps and guacamole dip (v)

Honey and whole grain mustard glazed cocktail sausages

Thai chicken skewers

Mozzarella, basil, olive and sunblush tomato brochettes (v)

A selection of cookies and cakes (v)

Friday working lunch £12.00 per person
A selection of sandwiches and speciality breads

Prawn crackers with sweet and sour dip (V)

Chicken Piri piri on skewers with chilli dip

Bite-size spring onion and smoked trout frittatas

Wild mushroom tartlets (v)

Selection of miniature cakes and dessert (V)

The above Working Lunch prices are based on menus served on day stated.
If items are to be swapped then there is an extra charge of 20%.
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Available all week:

Ploughman’s working lunch £12.00 per person

Platter with a selection of continental sliced meats served with chutney and mustard
Platter of various cheeses from around the world with grapes, celery

and pickle served with a variety of biscuits (v)

Sundried tomatoes and olives (V)

Basket of freshly baked breads and butter (v)

Antipasto working lunch £12.00 per person
Italian meats and traditional accompaniments

Roasted Mediterranean vegetables

Tricolore salad of sliced Italian buffalo mozzarella, tomato and avocado
Basket of freshly baked breads and butter

Special diet menu 1 £12.00 per person
This menu is suitable for the following diets:

No wheat, No gluten (coeliac), Lactose-free and Dai  ry-free

Houmous topped with paprika (v)

Chilli chicken fillet skewer (1)

Delicious fresh guacamole dip with rice cakes (v)

Salmon skewer (1)

Crudité sticks (carrots, cucumber, peppers and celery) (v)

Selection of Italian olives (v)

Fresh fruit skewers (v) (2)

Special diet menu 2 £12.00 per person
This menu is suitable for the following diets:

Vegans and Vegetarians

Rice cakes with houmous topped with paprika (v)

Plain tortilla crisps with guacamole dip (v)

Crudité sticks (carrots, cucumber, peppers and celery) (v)

Mediterranean vegetable skewers (v) (1)

Mini vegetable samosas (v) (1)

Selection of Italian olives (v)

Fresh fruit skewers (v) (2)

Salads Price per portion
Salad portions are served individually in deep china plate

Salmon salad £5.50
Poached salmon, mixed leaves, cucumber, cherry tomato,

green beans and lemon served with a separate dressing

Crayfish salad £5.50
Crayfish and spinach salad with tomato, cucumber and lemon

served with a separate sweet chilli dressing

Tuna salad £5.50
Tuna and green bean salad, garnished with sliced egg and

olives served with a separate vinaigrette dressing

Tricolore salad £5.50
Tricolore salad of fresh mozzarella, avocado and tomato served

with a separate pesto dressing

Chicken Caesar salad £5.50
Chicken Caesar, cos lettuce, crispy bacon, cherry tomato with

separate parmesan, croutons and Caesar dressing
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Finger menus

Finger menus are suitable for many types of events, they are easy to eat,
stylish and beautifully presented.

We plan our menus carefully to give a variety of flavours and all our finger
items are presented on china ready for you or our staff to serve.

Minimum order for finger menus is 10 people.

WF Finger menu 1 £9.50 per person
A selection of sandwiches and speciality breads

Mediterranean vegetable skewers with pesto (v)

Parmigiano chicken strips

Selection of miniature cakes and dessert (v)

WF Finger menu 2 £14.00 per person

A selection of wraps
Salmon and crayfish
Thai chicken, sweet chilli and mixed leaves
Prosciutto and roasted pepper
Goats cheese, red onion confit and rocket

Pumpkin risotto cakes with chive creme fraiche (v)

Salmon skewers in honey and balsamic

Chicken skewers with barbecue sauce

Assorted loaf cakes, chocolate brownie and fruit tartlets (v)

WF Finger menu 3 £17.00 per person
A selection of sandwiches and speciality breads

King prawn parmigiano on skewers with basil mayonnaise

Chicken skewers with Thai sauce

Mini sun dried tomato and mozzarella pizzas (v)

Spinach and feta croquettes with balti mayonnaise dip (v)

Honey and balsamic cocktail sausages with honey mustard dip

Selection of miniature cakes and dessert (V)

WF Finger menu 4 £19.00 per person
A selection of sandwiches and speciality breads

Beef with cherry tomato skewers

Chicken tikka skewers

Brie and cherry tomato tartlets (v)

Olive polenta cakes with aubergine tapenade (v)

Salmon skewers in honey and balsamic

Fresh tropical fruit skewers (v)

WEF Finger menu 5 (hot) £23.00 per person
A selection of sandwiches and speciality breads

Espresso style beef and porcini lasagne (hot)

Chicken piri-piri skewers (hot)

Mediterranean vegetable skewers with pesto (hot) (v)

Spinach and potato fritters (v)

Assorted loaf cakes, chocolate brownie and fruit tartlets (v)

Fresh tropical fruit skewers (v)
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Individual finger items
MINIMUM ORDER 10 PEOPLE

Meat selection Price per portion
Mini Cumberland sausages w/ honey & grain mustard coating (3) £1.80
Chicken skewers with pesto (1) £1.90
Tender chicken with apricot & sweet chilli skewers (1) £1.90
Thai chicken skewers and sweet chilli dip (1) £1.90
Chicken piri-piri on skewers with dip (1) £1.90
Parmigiano chicken strips (2) £1.90
Duck, apricot and corn leaf stacks (1) £2.20
Beef with cherry tomato skewers (1) £2.20
Oriental duck rolled with spring vegetables & plum sauce (1) £1.50
Marinated lamb fillet threaded with apricot (1) £2.50

Fish selection
Salmon skewers in honey, mustard and balsamic dressing (1) £1.90

Open mini bagel with cream cheese and smoked salmon (1) £1.20
Large prawns in parmesan breadcrumbs with tartar sauce (1) £1.90
Prawns with lemon and dill dip (1) £2.30
Prawn crackers with sweet and sour dip (v) £1.80
Mini Oriental fish cakes served with lemon mayonnaise dip (1) £1.80
Smoked salmon and cream cheese wrap (2) £1.90
Trio of fish skewer with salmon, cod and tiger prawn (1) £2.50

Vegetarian selection

Pumpkin risotto cakes with chive creme fraiche (v) (1) £1.80
Spinach & goats cheese croquettes with balti mayonnaise dip (1) £1.80
Brie and cherry tomato tartlets (v) (1) £1.90
Olive polenta cakes with aubergine tapenade (v) (2) £1.90
Mediterranean vegetable skewers with pesto (v) (1) £1.90
Asparagus spears with saffron aioli (v) (2) £2.50
Mozzarella, fresh basil, cherry tomato & olive sticks (v) (2) £1.60
Mini quiche with asparagus & cherry tomato (v) (1) £1.50
Mini quiche with spinach & parmesan (v) (1) £1.50
Mini pizza with mozzarella & tomato (v) (1) £1.50
Mini pizza with roasted red pepper and basil (v) (1) £1.50
Mini vegetable samosas (v) (1) £1.50
Vegetarian spring rolls with salsa sauce (v) (1) £1.50

Cakes, fruit & cheese selection

Fresh fruit platter (Per person) £2.75
Fresh fruit skewers (1) £1.40
Home-made cookies (1) £1.20
Miniature cakes and dessert (may contain alcohol) (1 %2) £2.00
Cheese and biscuits served with chutney, grapes and celery £5.30
Crudités served with tortilla chips and a selection of dips £2.50
Kettle crisps served in bowls £1.50
Walkers crisps served in bowls £1.50
Tortilla crisps served in bowls £1.50
A selection of olives, nuts and crisps £2.90
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Buffet menus

Cold fork buffet menu

Minimum order for COLD buffet menus is 10 people.

WEF Cold fork buffet menu 1 £19.00 per person
Antipasto — Selection of Italian meats and traditional accompaniments

Fresh poached salmon served with lemon and dill sauce

Mushroom and spinach tartlets (v)

Cous cous salad topped with roasted vegetables

Mixed leaf salad with tomato and cucumber served with a separate dressing (V)
Selection of bread and butter (v)

Chocolate cake (v)

WEF Cold fork buffet menu 2 £20.00 per person
Chicken breast served with a light tarragon sauce

Fish cakes served with tartar sauce

Vegetarian frittata with spinach (v)

Tricolore salad of fresh mozzarella, avocado and tomato served with a separate pe
Caesar salad of cos lettuce, cherry tomatoes, parmesan, crouton with Caesar dres g
Selection of bread and butter (v)

Carrot cake (v)

WEF Cold fork buffet menu 3 £20.00 per person
Sliced roast beef served with a creamy horseradish sauce

Scottish smoked salmon with fresh lemon and chopped dill

Spinach and parmesan quiche (v)

French bean and tomato salad with croutons and olive oil dressing (v)
Potato salad tossed in a light dressing with spring onions (v)

Selection of bread and butter (v)

Cheese cake (v)

Hot fork buffet menu
Minimum order for HOT buffet menus is 15 people.

WF Hot fork buffet menu 1 (ITALIAN STYLE) £22 .00 per person
Traditional Italian meat lasagne (hot)

Crespelle - Spinach and ricotta cannelloni (v) (hot)

Sliced tomato, mozzarella and basil (v)

Mixed leave salad with Italian sundried tomatoes and balsamic dressing (v)
Italian breads and extra virgin olive oil (v)

Tiramisu served in tea cups (V)

WF Hot fork buffet menu 2 (ORIENTAL STYLE) £22.00 per person
Sweet and sour chicken (hot)

Coriander rice (v) (hot)

Oriental noodles (v) (hot)

Chinese stir-fry vegetables (v) (hot)

Duck pancakes with hoi sin sauce

Prawn crackers with sweet chilli dip (v)

King prawns with oriental dip

Tropical fruit skewers (v)

8 | Client Borchure Work Foundation— Jan 2010 Prices are subject to VAT @ 17.5%




Exceptional corporate & event catering for London

CcCucCinA

CATERING

WF Hot fork buffet menu 3 (MOROCCAN STYLE) £25.00 p er person
Hot and sour lamb with green lentils (hot)

Roasted sweet potatoes and caramelised red onions (v) (hot)

Saffron couscous with roasted Mediterranean vegetables (v) (hot)

Rocket leaves topped with cherry tomatoes and feta (v) (hot)

Mango brulee with caramel puff (v)

Tropical fresh fruit platter (v)

Selection of breads and butter (v)

WF Hot fork buffet menu 4 (SICILIAN STYLE) £25.00 per person
Chicken Siciliano (hot)

Penne pasta with fresh tuna and capers (hot)

Aubergine parmigiano (v) (hot)

Roast potatoes (V)

Insalata mista (v)

Tiramisu served in mini espresso cups (V)

Tropical fresh fruit platter (v)

Cheese selection served with grapes, celery and a variety of biscuits (v)
Italian breads and extra virgin olive oil (v)

WF Hot fork buffet menu 5 (FRENCH STYLE) £25.00 per person
Beef bourguignon in a red wine sauce (hot)

Chicken escalope in tarragon sauce (hot)

Rice with petite pois (v) (hot)

Wild mushroom, asparagus and sundried tomato tartlets (v) (hot)

French bean and tomato salad with croutons and olive oil dressing (v)
Baguettes and butter (v)

Cheese selection served with grapes, celery and a variety of biscuits (v)
Apple and walnut tart with whipped cream (v)

WF Hot fork buffet menu 6 (PORTUGUESE STYLE) £2 5.00 per person
Grilled chicken piri-piri Madeira style (hot)

Salmon and black rice salad with spicy dressing (hot)

Roasted sweet potatoes and caramelised red onions (v) (hot)

Stuffed Mediterranean red peppers (v) (hot)

Mixed leave salad (v)

Selection of breads and butter (v)

Tropical fresh fruit platter (v)

WF Hot fork buffet menu 7 (ENGLISH STYLE) £20.00 p er person
Cottage pie topped with creamy potatoes (hot)

Roasted country vegetables tartlets (v) (hot)

Peas and carrots (v) (hot)

Bowls of mixed salad (v)

Selection of breads and butter (v)

Raspberry and lemon curd meringue roulade (v)

Please note that these menus do not include the cost for waiting staff or
any extra equipment required.
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Canapeés
Stunning, creative canapés are always a lovely way to compliment any reception.
All those below are bite-sized and are not intended as a meal replacement.

Either choose one of our set menus or create your own combination from our list.

Set menus
Minimum order for canapé menus is 20 people.

Canapé menu 1 £17.00 per person
As a guide this is suitable for 1 — 2 hours recepti  on

Shitake mushrooms with roasted pine kernel and tomato salsa (v)

Tartlet of blue cheese with pear and walnuts (v)

Quenelle of white crab with chilli and coriander

Rose of smoked salmon with keta

Freshwater prawns with chilli and coriander

Chicken tikka sprinkled with coconut on a mini naan

Thai duck and vegetable pancake

Carpaccio of beef with wild rocket

Canapé menu 2 £21.00 per person
As a guide this is suitable for 2 — 3 hours recepti  on
Dolce latte with grape on crodte (v)

Herbed goat’s cheese and red pepper on almond biscuit (v)
Thai vegetables tossed in plum sauce (v)

Pink lamb fillet topped with lime pickle on a rice cake
Crayfish tails marinated in lemon with rocket

Smoked salmon rose with black pepper

Chicken liver parfait with red onion marmalade

Beef teriyaki

Cajun chicken with a mango salsa

Asparagus wrapped in parma ham
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