Figs Catering

Canapes
Meat:

Seared Fillet of Beef Yorkie puds with Horseradish Sauce
Chicken with Sweet Chilli Sauce on a mini poppadum

Fish:

Smoked Haddock & leek Tarts
Smoked salmon ceviche and whipped cream cheese served on a corn chip.

Vegetarian:

Brie and Cranberry choux buns. v
Blue Cheese filo bites with pears and pecans v

Starters

Smoked Chicken, pickled walnuts on a bed of watercress, in a balsamic and
maple dressing

Chicken Sate with peanut sauce

Cajun Prawn Cocktail, large prawns on baby salad leaves, dressed in a spicy
Cajun Marie rose sauce. With fresh lime

Tian of Crab, Crayfish and Avocado Cream, drizzled with a Lemon and Dill
Dressing topped with Pea Shoots

Oven Roasted Balsamic Tomatoes tart tatin with pesto (V)

Pumpkin & Orange Soup topped with Caramelised Pumpkin Seeds drizzled with
pumpkin oil (V)

Mains

Asian Short Rib of Beef

Fillet Beef Stroganoff pan-fried with Dijon mustard, flamed with Brandy and Vodka finished
with Cream +£3pp supplement

Loin of Venison set upon a nest of braised Puy Lentils & Pancetta with a Redcurrant sauce +
£3pp supplement

Indian Slow Roast Shoulder of Lamb (Masala Raan)

Breast of Nidderdale Chicken served on a Wild Mushroom & Tarragon Fritter, with Leek
Compote and Roast shallot petals

Sauteed Breast of Chicken filled with Mozzarella & Basil in Pesto cream sauce, topped with
Roasted Pine nuts and Rocket

Moroccan baked fish sunk in a bed of Tomato and verjuice sauce

Mixed Seafood Pancake with a lobster sauce

Choux pastry Bun Filled with Artichokes, Sweet Potatoes, Spinach and Peppers laced with a
Creamy mascarpone Sauce (V)

Cassoulet of Wild & Field Mushrooms in Cream, Garlic & Chablis presented in a filo pastry
V)

All Main courses are served with Local Seasonal Vegetables and Potatoes where possible.



Desserts
« Chocolate Mille Feuille, fillets with chocolate mousse
Berry Roulade, light sponge filled with Chantilly cream and berries
Baileys brioche bread and butter Pudding
Orange & Lemon Posset with lemon biscuits
Selection of 3 local Cheeses, Chutney, Biscuits, Celery, and Grapes +£3pp supplement
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