Jackie Wallis

Country Catering


Cold Buffet - Set Menu 1 

Coronation Chicken

Roast Sliced Gammon

Roasted Red Pepper & Dolcelette Filo Tart

Tomato & Basil Vinaigrette

Coleslaw with Fennel

Bean Salad

Mixed Leaf Salad 

Hot New Minted Potatoes

Bread Rolls & Butter

Lemon Meringue Roulade

Chocolate Profiteroles

Banoffee Pie

Cold Buffet - Set Menu 2

Sliced Roast Stuffed Loin of Pork

Basil Roulade with Goats Cheese and Sundried Tomato

Chicken  & Mango Mayonnaise

Cous-Cous with mint dressing

Mixed Leaf Salad

Carrot & Orange Salad

Tomato & Coriander Salad

New Potato and Pepper Salad

Selection of Bread rolls & butter

Strawberry Pavlova

Terrine of summer fruits

Chocolate tart

Cold Buffet - Set Menu 3

Thai Salmon Steaks

Dolcelatte & Roasted Red Pepper Filo Tart

Stilton, Asparagus & Caramelised Shallot Roulade 

Roast Stuffed Loin of Pork with Figs & Caerphilly

Bulgur Wheat & Broad Bean Salad

Sweet & Sour Peppers with Pasta Bows

New potato Salad with Balsamic Mint Dressing

Green Salad

Sesame Slaw

A Selection of Bread Rolls & Butter

Lemon Berry Pavlova

Chocolate Cheesecake

Almond & Apricot Tart

Cold Buffet - Set Menu 4

Roast Beef & Horseradish Sauce

Sliced Gammon Ham

Mediteranean Quiche

Spinach & Sundried Tomato Roulade

Hot New Minted Potatoes

Greek Salad with Pasta

Celery, Apple & Bacon Salad

Mixed Leaf Salad

Selection of Bread rolls & butter

Chocolate Torte

Summer Fruit Roulade

Cheddar Strawberries & Cream

Raspberry & Hazelnut Meringue

Cold Buffet - Set Menu 5

Thai Style Chicken

Baked Whole Fresh Salmon

Aubergine Cheesecake

Roast Beef & Horseradish Sauce

Carrot & Mango Salad

Jasmine Rice 

Mixed Leaf Salad

Avocado, Tomato & Mozzarella Salad

Hot New Minted Potatoes

A Selection Of Bread Rolls & Butter

White & Dark Chocolate Terrine

Kiwi & Passion Fruit Meringue

Fresh Strawberries & Cream

Lemon Tart

Canape Menu

Mushroom Crostini

Red Onion, Roasted Pepper & Goats Cheese Crostini

Coronation Chicken Vol au Vent

Chilli Prawn  Filo basket

Sausage & red onion Turnovers

Cheese, onion & Bacon Turnovers

Parmesan and rosemary Shortbreads with roast Cherry tomatoes & Feta

Cocktail Corncakes with Spicy mango Salsa

Smoked Salmon & Dill Pancakes

Chive Pancakes with Crème Fraiche and Red onion Confit

Tiny Dill Scones with Smoked Trout and Horseradish Cream

Gingered Chicken Cakes with Coriander-Lime Mayonnaise

Curried Coconut Chicken Sticks

 Lamb Koftos with cucumber dip

Sesame Soy Glazed Beef Skewers
Finger Buffet 1

Red pepper & Blue cheese Tartlet

Ham & Cheese Parcels

Chestnut mushroom Vol-Au-Vent

Mini Burgers 

Mini Cheese Scones

Smoked Salmon Croutons

Spinach & Sundried Tomato Roulade

Filled Brown & White rolls

Filo baskets with chilli prawns

Afternoon Tea 

Selection of Brown & White Filled Bridge Rolls

Parmesan Shortbreads 
with Roast Cherry Tomato & Feta Cheese

Herb Pancakes with Smoked Salmon 
& Crème Fraiche

Mini Quiche

Sausage Turnovers

Mini Fruit Meringues

Chocolate Profiteroles

Spiced Fruit Cake

Selection of Sponge Cake

Cup Cakes

Chocolate Brownies

Finger Buffet 2
Filled Brown & White Rolls

Coronation Chicken Vol-Au-Vent

Sausage Turn-Overs

Smoked Salmon Blinis

Prawn Profiteroles

Roasted Vegetable Tartlets

Spinach & Ricotta Filo Parcels

Sundried Tomato & Olive Scones

Crudite with dips

Mini Strawberry Meringues

Chocolate Profiteroles

Chocolate Brownies

Finger Buffet 3

Filled Brown & White Rolls

Honey Mustard & Prosciutto Palmiers

Chicken Gougons with Sweet & Sour Sauce

Parmesan Shortbreads 
with Roast Tomato & Feta Cheese

Smoked Salmon Blinis

Orange Muffins with Smoked Turkey & Chutney

Chestnut Mushroom Crostini

Spicy Lamb Koftos

Roasted Pepper & Goats Cheese Crostini

Dinner Menu
(minimum 15 guests)

Smoked Salmon & Spinach Roulade

Roasted Red Onion, Red Pepper 
& Blue Cheese Tart

Tomato Bruschetta with Asparagus, 
Blue Cheese & Basil Salad

Filo Tartlets with Duck & Tomato Sesame Chutney

Baked Smoked Haddock Ramakins

Country Pate with Home Baked Bread

Braised Lamb Shank with Red Wine

Salmon Fillet with Champagne Sauce

Filo Strudel with Port Wine Sauce

Saute Pork Fillet with Smoked Paprika 
& Crème Fraiche

Chicken Breast with Balsamic 
& Red Currant Sauce

Roast Gammon with Citrus, 
Rum & Raisin Sauce

Selection of Locally grown Vegetables

Dinner Menu continued…

Chocolate Brownie with Marshmallow Sauce

Lemon Tart with Red Berry Coulis

Terrine of Summer Fruits

Individual Kiwi & Passion Fruit Meringue

Banoffee Cheesecake with Toffee Pecan Sauce
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