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Whites’ Fine Food will travel to a location anywhere in the country from our base in Newark, Nottinghamshire. Our specialities are;  Wedding Receptions, Cocktail Parties, Dinner Parties, Board Meetings,  Product Launches, Corporate Events, County Shows, in fact any event where the quality needs to be to the highest specification, from take-away Dinner Party dishes to total Event Management. Your event will be unique and reflect your personal preference, the menus enclosed are intended only as a guide to the possibilities. We would welcome the opportunity to meet with you to discuss menus and details of your event.
Prices below, valid until 1st November 2010, include VAT at 15.00%, cover linen tablecloths and linen napkins, china and cutlery.  The only additions are for front of house staff each charged at £12.00 per hour.     


Canapés 
            
a selection of 5 @ £12.00 per head


Three course meal

from £39.50 per head (to include coffee/tea/truffles)
Evening Buffet
from £14.00 per head (typically after a wedding breakfast)
        
Finger Buffets             
from £21.00 per head (for numbers of 30 or more only)
Home Dinner Parties
from £33.00 per head (where clients own tableware is used)
All ingredients are from local, and where possible, organic producers, our food being prepared to the very highest standards of taste and presentation. We also offer a wine list which has been created to compliment the menus and is both varied and offers excellent value for money.

Once you have decided to use Whites’ Fine Food, we will ask for a non-refundable deposit as confirmation of the booking of £1,000.00 for numbers above 150; £500.00 for numbers from 50 to 150 and £300 for numbers under 50.  Final numbers for invoicing at least 15 days in advance.
Our terms are 7 days, all cheques to be made payable to Whites’ Fine Food please.
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CANAPÉS
COLD
 Prosciutto wrapped mozzarella & artichoke with thyme oil

 Blinis - topped with smoked salmon and sour cream 

Crostini topped with mushroom caviar, sour cream and chives
Parmesan shortbreads topped with herbed goat cheese and sun dried tomatoes

Sage and Onion Muffins with Pork & Apple Sauce
 Prawn and cucumber hearts with sweet chilli sauce

Crostini of Chicken Liver Paté with onion marmalade

Mini Moroccan flatbreads topped with spiced, chopped lamb and pinenuts
Carrrot, Courgette and ginger pikelets with barbecue duck

Potted Gloucester Old spot pork on a crostini with pear relish and crackling
Smoked Chicken, crème fraiche and mango salsa tartlet

Crostini of smoked aubergine, pomegranate & tahini puree

Greek Salad on a stick – olive, tomato, cucumber and feta in mint dressing

Seared Peppered Rare Beef on a crostini with horseradish cream

Beetroot Rosti topped with smoked trout and horseradish mousse

Thai Crab Spoons

Chickpea Fritters with aubergine mint and houmous

Home cured Gravadlax on rye bread with honey and mustard sauce
HOT
Mini Yorkshire Puddings with Roast Beef and Horseradish 
 King Prawns in batter with ginger mayonnaise

Koftas -Spiced Lamb Meatballs with yoghurt and mint dip

Thai Spiced Crab balls with chilli dip

 Parcels of Filo pastry filled with blue cheese and pear

 Devils on horseback – bacon wrapped prunes
Crostini of roasted Italian vegetables with pesto

Baked Salmon in Puff pastry with currants and ginger

Crostini of Roasted Pumpkin, gorgonzola and sage butter

Hot Soup shots with cream drizzle and croutons

Arancini – deep fried rice balls with mozzarella, peas & ham

Hot mini beef Wellington (50p supplement)

Mini Shepherds pie in pastry case

Mini Toad in the Hole

Quails Egg Benedict – tartlet of ham, quails egg and hollandaise sauce

Mini Fish Pies with cheesey mash
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FIRST COURSES

Loch Fyne Scottish Smoked Salmon, served simply with a lemon wedge

Fillets of Pan fried salmon topped with crispy leeks and served with a chive butter sauce

Caesar’s Salad – crisp cos lettuce, garlic croutons, fresh anchovies and parmesan in a creamy, garlicky dressing
Tomato and Basil Soup served with croutons and a swirl of cream

French Onion Soup served with a crouton topped with toasted gruyere cheese

Smoked Salmon Parcels – Loch fine smoked salmon filled with a delicate smoked trout mousse,  with salad leaves and a fresh tomato and basil dressing
Twice Baked Cheese Soufflé on a bed of salad leaves with a roasted red pepper sauce

Hot Chicken Liver Mousse with a sultana sauce, crisp leeks and brioche

Tian of Salmon Gravadlax – layers of cured salmon with avocado and crushed potato with a chive, 
honey and tomato dressing
Classic Prawn Cocktail – layered in a glass with crisp lettuce and home made sauce decorated with shell on prawn
Slow roasted tomato, Wigmore cheese and thyme tart with watercress, apple and walnut salad

Ham Hock terrine with mustard sauce, pickles, and rye toast 

Welsh goats cheese and herb panacotta with crisp pancetta and baby leaf salad

Smoked Salmon, Cream Cheese and Chive Tartlet served with rocket salad
Thai Fish Cakes – with coriander, chilli, kaffir lime leaves and ginger  with home made chilli jam

Warm Salad of crispy, shredded duck confit, served with a salad of sweet and sour cucumber and mango salsa
Seafood Platter – a colourful mix of fresh Cornish Crab, shell-on prawns and fresh salmon with herb mayonnaise and a delicately dressed salad
Thai Lettuce and Pea Soup – a fragrant, deep green soup served with tiny prawn and coriander dumplings

Mushroom Tartlets served with thin asparagus tips and topped with hollandaise sauce

A Selection of Bruschettas – grilled bread with olive oil, each topped with mozzarella and basil, roast vegetables and mushrooms topped with lemon zest, parsley and garlic
Tomato, Feta and Caramelised onion Tarte Tatin with crumbly, rich sour cream pastry
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MAIN DISHES
Roast Leg and Loin of Lamb, Corned Lamb Hash and vegetable parcel on a bed of creamed leeks with a red wine jus
Roast Pork with Ginger and Lemon rub, potato purée and a baby vegetable tart
Pork Tenderloin with local bacon, braised red cabbage and potato and apple gratin

Roast Fillet of Cod with Pine nut and Parmesan crust on a bed of parsley and garlic mash and
 served with lemon beurre blanc
Roast Leg of Lamb with crushed new potatoes, buttered baby onions, minted broad beans and rosemary scented jus
Free range chicken breast filled with a fines herbes and champagnr mousse, served with lemon and thyme baked potatoes and baby vegetables
Rack of Lamb with minted lamb skewer on a bed of wilted spinach, saffron and ginger crushed potatoes, honey glazed baby carrots and star anise jus
Roast Pork with caramelised apples, sage and onion stuffing, calvados gravy and crispy crackling, served with roast baby herbed potatoes and seasonal vegetables
Roast Venison St Hubert – marinated in port and orange juice and served with poached apples and a rich port and brandy sauce, gratin dauphinois and green beans
Corn fed free range Chicken simply roasted and served with baby roast tomatoes, pine nuts and a pesto sauce on a bed of orzo herbed pasta and baby spinach
Fresh Salmon en croûte served with a delicately limed hollandaise sauce, served with chive new potatoes, sugar snap peas and baby chantenay carrots
Bacon wrapped chicken on a potato rosti, served with a fresh spinach and watercress sauce and seasonal vegetables
Fillet of Cornish Sea Bass topped with a pancetta wrapped scallop on a bed of spinach purée and saffron butter sauce, creamy mash and green beans
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MAIN DISHES CONT’D

Roast Tarragon Chicken – seasoned with tarragon butter, flamed in brandy and with the sauce from the juices and a little cream – served with new potatoes and seasonal vegetables with almonds 

Roast Loin of Lamb – seasoned with garlic and thyme and served with a ratatouille filo tartlet and minted Bearnaise sauce, gratin dauphinois and green beans

Baked Salmon fillet on a bed of pea purée and served with a chervil and chive butter sauce, creamy mash broccoli Roast Sirloin of Beef served with peperonata and Horseradish Bearnaise sauce – potatoes and seasonal  vegetables of your choice
Olde Fashioned Roast Corn Fed Chicken served with bacon rolls, bread sauce and good gravy – roast potatoes and seasonal vegetables
Loin of Pork Dijonnaise – roasted with a mustard and breadcrumb topping and served with a white wine, tomato and mushroom sauce, vegetables of your choice
Chicken Breast on a bed of leek mash served with a fricassee of wild mushrooms in a herb and white wine sauce, baby carrots
Lincolnshire Sausages served on a bed of creamy mashed potatoes, topped with a rich cider and onion gravy
A ‘version of Coq au Vin’ – breast of chicken cooked in red wine and served with an open capped mushroom with herb stuffing and caramelised shallots, gratin dauphinois and green beans
Breast of Chicken filled with prosciutto and mascarpone, served with a sauce of white wine, mascarpone and rosemary on a bed of mash with green beans and baby carrots  
Baked Cod with a red pepper crust, on a bed of chickpeas, chorizo, tomatoes and onions with a basil sauce
Baked Salmon with an orange, ginger and honey butter sauce, garnished with crayfish tails and served with new potatoes, and sugar snap peas
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PUDDINGS
Apple and Toffee Crumble Tart served with a creamy crème anglaise

Dark, rich Chocolate roulade filled with vanilla cream and served with red fruits
Rhubarb and Ginger Cheesecake served with warm apple purée and lightly whipped cream

Rosewater Crème Brulée with cardamom biscotti

Flourless Chocolate Espresso Cake served with vanilla ice cream and a dark chocolate sauce

Tutti Frutti Choux Buns – light éclair buns filled with crème chantilly and Summer fruit

Fresh Fruit Pavlova – topped with, either fresh Summer berries or tropical fruits such as mango, 
passion fruit and pineapple
Brandy Snap Basket – filled with a delicious lemon syllabub and topped with fresh fruit

Summer or Autumn Puddings – a lovely mix of fruits and their juice layered with bread and served with a bowl of whipped cream
Caramelised Lemon Tart – lovely citrusy and creamy lemon tart served very simply on its own

Lemon Roulade filled with a light lemon curd cream and served with fresh strawberries soaked in Grand Marnier, orange juice and sugar
Tarte Fine of pears – a crisp, buttery pastry disc topped with sliced pears and served with home made stem ginger ice cream
Brioche Bread and Butter Pudding served with warm apricot purée

Vanilla Panacotta served with a selection of berry fruits in season and a pistachio biscotti
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PUDDINGS CONT’D

Trio of Meringues – little home made meringues filled with strawberry cream, coffee and Tia Maria cream

 and lemon curd cream

Vanilla Panacotta served with a selection of berry fruits in season and a pistachio biscotti

Trio of Meringues – little home made meringues filled with strawberry cream, coffee and Tia Maria cream

 and lemon curd cream

Sticky Toffee Pudding served with butterscotch sauce and either ice cream or a jug of cream

Marmalade and Apple Steamed Sponge Pudding served with home made custard

Zabaglione and Raspberry Trifle – marsala soaked sponge, raspberries and a delicious marsala egg and sugar sauce, topped with toasted almonds
Coconut Panacotta served with a ratatouille of tropical fruits and pistachio biscotti

White Chocolate Cheesecake served with a compôte of blueberries
Feuillatine of Raspberries – three layers of fine shortbread with vanilla cream and raspberries, and a raspberry sauce
Tiramisu – layered in a glass with coffee and tia maria soaked sponge, mascarpone, cream and sugar and finished with grated chocolate
St Emilion au Chocolat – a rich dark chocolate mousse with brandy soaked macaroons, topped with cream and grated chocolate
Home made caramelised brown bread ice cream served with raspberry sauce and home made biscuits
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VEGETARIAN MAIN DISHES

Filo Parcels of Spiced Beans and Vegetables on a bed of red pepper sauce

Upside down Tomato & Feta Tarts with Sour Cream Pastry
Gorgonzola Cheese and Apple Strudel with Spiced Pickled Pears

Vegetarian Goulash with Smoked Paprika

Oven Roasted Ratatouille and Mozzarella Strudel with Parmesan and Pecans

Pancake Cannelloni with Spinach and Four Cheese

Papardelle with Peperonata, Spinach, Pine Nuts and Saffron Butter

Vegetarian Moussaka with Ricotta Topping

Vegetable Couscous with Salted Lemons
Melting Alsace Onion Tart topped with fresh goats cheese
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COLD FORK BUFFET MAIN DISHES

Roast Vegetable and Ricotta Tart
 Chinese Noodle Salad with orange oil, black beans and cashews
 Spinach Roulade filled with prawns and lemon herb mayonnaise
Poached whole salmon served with watercress sauce
 Honey Roast Ham with Fresh pineapple salsa
Salmon, Cucumber and Dill Tart
 Goats Cheese and Roasted Red Pepper Frittata
Marinaded Chargrilled Chicken with Mustard mayonnaise
 Stuffed Lincolnshire Chine of Pork served with onion chutney
 Roast Sirloin of Beef with Remoulade Sauce
Roast Turkey with Cranberry Sauce and forcemeat stuffing
Vietnamese Chicken with lime and chilli dressing
Home made Pork and Apple Pie

Coconut and mango chicken in a coriander sauce
All the above dishes are served with a selection of salads and new potatoes

Please choose three main dishes plus 1 vegetarian option
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HOT BUFFET MAIN DISHES

Seafood Pie - a selection of fish in a prawn white wine and parsley sauce, topped with mash
  Daube of Beef - cooked in red wine, garlic and olives and topped with a gremolata of lemon zest, garlic and parsley

Ratatouille Strudel with Mozzarella and Pecan nuts

Tagine of Lamb with chilli, ginger, apricots and couscous
Indian Spiced Vegetable with Yoghurt and Mint Sauce
Stir Fried Thai Chicken with lemon grass, lime leaves and coconut milk
Roast Sirloin of Beef served with Horseradish Bearnaise Sauce **

 Beef Bourguignonne – cooked in red wine with baby onions and mushrooms

 Salmon in Pastry with ginger and currant butter

Loin of Pork Provencale – marinaded in red wine and garlic with a herb crust and mushroom and tomato sauce

Chicken Paulette cooked in sherry with ginger, saffron and Dijon mustard
Roast Ham with Honey Glaze, brandy, mushroom, tomato and white wine sauce

Please choose 3 dishes plus 1 vegetarian option

All the above dishes will be served with vegetables and/or salads, potatoes or rice

** £3.00 supplement per head
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LIGHT BUFFET OR SUPPER IDEAS

A Selection of Home made patés - smoked salmon, chicken liver, smoked mackerel, mushroom, walnut and basil, houmous, taramasalata etc. all served with bread and a selection of mixed salad

or
A platter of interesting cheeses served with a selection of biscuits, bread,

fruit, celery and chutneys
or
A selection of eastern delicacies - such as samosas, bahjis, crab balls, deep fried prawns, vegetable kebabs etc. All accompanied by appropriate dipping sauces.

or
A selection of homemade pizzas served with mixed salads
or

Home made burgers with tomato, mayo, mustard, cheese and salad

or

Sausage or Bacon sandwiches, Welsh Rarebit

or

Bangers and Mash
For a light lunch, all the above can be complemented by potatoes and a selection of salads with either a fresh fruit bowl or fresh fruit salad. Or, of course any of the puddings mentioned in the wedding menus.
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TERMS & CONDITIONS

The following information acts as a guide which will help you organise your event.

1. Prices include V.A.T @15% and cover linen tablecloths & napkins, china and cutlery. 

2. Additional costs – The only additional cost is for Front of House staff each charged at £12.00 per hour.
3. Confirmation/ Deposit – we require written confirmation of your booking as soon as possible after a verbal confirmation, together with a non-refundable deposit of £300.00 for less than 50 guests; £500.00 for 50+ guests, which will be deducted from the final account. (Cheques made payable to Whites’ Fine Food)
4. Once written confirmation has been received we will arrange a meeting to agree the particulars of your event. Two copies of the itinerary will then be sent to you and we request that one copy be signed and returned to finalise the details.

5. Final numbers/Dietary Requirements – We request confirmation of final numbers 15 days prior to the event. This final number or the actual number served, whichever is the greater, will be charged to the account. Please finalise any dietary requirements at this time.
6. Cancellation – (of confirmed bookings) – Under normal circumstances the following scale of charges will apply. These cancellation charges take into account losses incurred and potential losses due to our declining other bookings at the time you originally booked.


28 days prior to event




- 10% of the gross event value
Two weeks prior to the event 
- 25% of the gross event value 
One week prior to the event
- 50% of the gross event value 


Four days or under prior to event


- 75% of the gross event value.
Plus any additional costs incurred via sub-contractors
7. Balance of payment is due within 7 days of the event, to avoid a 10% surcharge being added (unless prior arrangement has been made).
8. Linen – Any linen found to have been damaged/ abused by the client will be charged to the client at replacement cost.

9. Breakages – any non-accidental breakage will be charged to the client at cost
All information applicable until November 2010






Whites’ Fine Food & Wine, 35 Appletongate, Newark, Nottinghamshire NG24 1JR

Tel/Fax: 01636 610502
e-mail: whitesfinefood@aol.com 

website: www.whitesfinefood.com
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