
 

 

 

Sample Menu  

Day 1  
Arrival 
nibbles Cheese platter with fruit & warm breads 

  

  
Lunch Ginger basil grilled lobster 

 Chargrilled Asparagus & Halloumi courgettes salad 

 Mango & chickpeas salad 

 Mixed garden salad 

 Basil bread 

 Pear tart tatin & crème fraiche 

  
canapes Smoked salmon Blinis,  

 Cheese platter 

 Cucumber & goats cheese with salmon Roe 

  
Dinner Indian flower salad with tandoori prawns & salmon 

 Seabass with Mediterranean roasted vegetables & saffron potatoes 

 Chocolate & roast almond semi freddo with tuilles 

  
Day 2  
Breakfast Fruit platter, Granola, muffins blueberry & lemon 

 Smoothie , yoghurts, Croissants, scrambled eggs ,poached eggs, 

  

  
Lunch Pork BBQ Ribs  

 Griddled avocados with roasted lemon carrots and fennel seeds 

 Israeli couscous salad 

 Heirloom tomato and balsamic salad 

 Tear & Sharebread 



 Fresh pineapple with mint sugar 

  
Canapes Leek and parmesan in filo cases 

 cucumber enoki 

 Medjool dates with cream cheese and pomegranate seeds 

Dinner Lobster & crab bisque with flaked crab & lemon oil 

 Roast cod with Asian greens 

 Tiramisu 

  
Day 3  
Breakfast smoothie, eggs poached, muffins chocolate chip 

 Fruit platter, Raspberry danish, yoghurt, homemade Granola. 

  

  
Lunch Burgers in homemade Brioche rolls 

 sweet potato fries 

 Green garden salad, Moorish crunch salad.  

 Chocolate Brownies & frozen yoghurt 

  

  
Canapes Seared beef with horseradish 

 Chicken Tikka skewers 

 Beetroot salmon blinis 

Dinner Seared scallops with cauliflower puree curry oil 

 wild mushroom risotto with seared prawns 

 lemon scented meringues & berries 

  
Day 4  
Breakfast Blackberry friands, fruit platter, yoghurts, smoothies, 

 granola, pain au chocolate. 

  
Lunch Prawn and sweet chili salad with tortilla shards, curry cauliflower 

 and chickpeas salad.   

 Griddled Mediterranean vegetables with Halloumi, 

 Olive Focaccia 

 Fresh watermelon with lime 

  

  
Canapes Gazpacho shots, Crab & prawn tarts, asparagus & prosciutto rolls 

  
Dinner Caesar salad in parmesan cups 

 Chicken in Vermouth with Tarragon sauce 

 Macadamia nut caramel cheesecakes 



  
Day 5  
Breakfast Grilled banana bread with tahini & honey  

 Fruit platter Granola, yoghurts, croissants, fruit water with mint; 

  
Lunch Corncakes with beetroot and apple, seaweed & japanese  mayo 

 chicken, lemongrass and coriander skewers 

 quinoa, cashew, sundried tom salad, edaname, cucumber and sesame seeds 

 mozzarella tom salad with basil dressing 

 Pear tart tatin & vanilla ice cream 

  

  
Canapes piri piri prawns,  onion bahjiis,  beetroot & goat cheese cups 

  
Dinner smoked salmon tartar with crème fraiche and Caviar 

 Roasted Halibut with bacon and cavalo nero broth 

 chocolate Roulade 

  

  
Day 6 New years eve 

Breakfast Super french toast ,fruit platter, granola, smoothies, raspberry muffins, 

 yoghurts, fruit water, cooked breakfast to order. 

  
Lunch T bone steak with BBQ sauce griddled nectarines & Radicchio 

 Orange and date salad 

 Stromboli bread 

 Pink Grapefruit and pomelo salad 

 Green salad with nuts and seeds and goats cheese 

 Coffee frozen yoghurt with Tuille biscuits 

  
canapes Pork belly skewers Vietnamese caramel sauce,  

 Cheese platter 

Dinner baja prawns and sweetcorn fritters jalapeno salsa 

 Roast salmon with Red wine butter and champ 

 Warm chocolate mousse cake and berries 

  

  
Day 7  
Breakfast Fruit platter, danish pastries, granola, yoghurt, smoothie, Fresh Brioche loaf 

 cooked breakfast to order, fruit water with citrus slices. 

  

  
 


