
 

 

 

 

TABLE SERVICE MENU 
 

Enjoy the luxury of our private catering where we take care of everything, we even do the dishes afterwards. All 

guests must choose the same menu items, we are happy to make suitable adjustments for dietary requirements.  

 

2 course meal  Entrée & Main / Main & Dessert including carafe wine (250ml per person)      30€ 

3 course meal Entrée & Main + Dessert or Cheese Board including bottled wine (1/2 bottle per person)     38€ 

4 course meal Entrée, Main, Dessert & Cheese Board including bottled wine (1/2 bottle per person)     45€ 
 

ENTREE 
 

Orange & Fennel Confit Duck Bruschetta 

 

Oven-Roasted Sweet Piedmont Peppers 

 

Thai Beef Salad 

 

Roasted Beetroot & Butternut with Feta Crumble 

 

Onion Bhajis with Poppadums & Chutneys 

 

Beetroot Carpaccio with Goat’s Cheese & Hazelnuts 

 

Smoked Salmon Paté with Pickled Cucumber 

 

Spiced Pumpkin Soup 

 

MAINS 
 

Traditional Savoyard Tartiflette served with green salad 

 

Lemon and rosemary roast chicken served with grilled vegetable and feta orzo salad  

 

Slow-Cooked Beef Ragu on Tagliatelle  

 

Pulled Pork Burgers served with potato wedges and coleslaw 

 

Butter Chicken Curry with Aloo Gobhi and Fragrant Basmati Rice  

 

Lamb Shawarma with tabouli, leafy Salad & Tzatziki 

 

Oven Baked Salmon & Salsa Verde served with Mediterranean vegetables and couscous 

 

Beef Bourguignon served with creamy mashed potato 

 

DESSERTS 
 

Rose water Panna Cotta 

 

Spiced poached pears with Crème Fraîche & almond crumb 

 

Traditional Tiramisu 

 

Crème Brûlée 

 

Chocolate Torte with rich berry sorbet 



 

 

 

 

 

KIDS MENU 

 
If there are children in the group who want something more simple than the adults then we’re very happy to 

cook a different dish for them, service can either be before adults or at the same time. All children must choose 

the same menu items, we are happy to make suitable adjustments for dietary requirements 

 

2 course meal   Main & Dessert including soft drink          15€ 
 

 

MAINS 
 

Tartiflette  

 

Spaghetti Bolognaise 

 

Beef Bourguignon  

 

Lasagne 

 

Cottage Pie  

 

Chicken nuggets and Chips  

 

Fish Fingers and Smiley Faces 

 

Pesto Pasta  

 

Pizza  

 

Baked potatoes and fillings 

 

DESSERTS 
 

Selection of ice creams 

 

Gooey Chocolate Brownie 

 

Banana Split 

 

Fruit Salad 

 

Eton Mess 

 

Kids Portion of Adult Dessert of the Day 

 

 


