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Wake and memorial service menu
A selection of 5 canapés priced at [1.00 per item per person

Chicken breast on skewers with peanut satay sasnce
Crispy scampi with lemon mayonnaise
Crostini with goat cheese, roasted portabella mushrooms and red peppers
Truffle risotto balls filled with melted mozzarella (arancini) & with sweet chilli mayo
Prawn or seafood gyoza with yuzu sauce
Basket of crudités with quail eggs, & Austrian “Liptaner” served in a head of
cabbage
Thai chicken curry soup served in a mini cup
Mini pizzas with a variety of toppings
Vegetable spring rolls with sweet chilli sance
Austrian meatballs with tomato and red pepper conlis
Mini fish cakes on cucumber slices topped with wasabi mayonnaise
Mini crepes filled with duck breast and sweet sesame sauce
Tuna tatak: with sesame, ginger and soy sauce (sushi)
King prawns with Thai spices and gnacamole
Tuna tataki with sesame, ginger and soy sauce (sushi)
Lemon sole goujons with tartar sance
Mini strudels filled with spinach, feta cheese and roasted pine nuts
Mini quiches with mushroom, pesto and melted gruyere

Risotto on a spoon with wild mushrooms
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Buffet menu

Sissi Fabulous Food standard buffet menu - £29 per

person
(Select 1 Meat, 1 Fish, 2 Sides, 1 Salad and 2 Desserts)

Maple & bourbon glazed roasted poussins
Slow cooked lamb with apricots and honey
Chicken and preserved lemon tagine
Slow cooked belly of pork with wild mushroom cream sauce
Slow roasted salmon glazed with whole grain mustard and maple syrup

Harke supremes with sance viérge or salsa verd

Sides
Roasted potato cobblestones
Roasted chantenay carrots glazed with balsamic
Sauntéed baby spinach
Sauntéed new potatoes

Julienne of carrots and conrgettes

Stir-fried kale with chilli

Imam bayildi with spiced rice with dried fruit, cinnamon and cardamom
Fritatta of conrgettes, peas, basil and parmesan

Spinach, feta cheese and pine nut strudel with red pepper conlis
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Spinach & ricotta tortelloni with pesto
Vegetable gratin with cheese
Basmati rice with toasted vermicelli

Broccoli with chilli and sesame

Crispy brussel sprouts in lime and soy

~

Salads
(Additional salads are [3 extra pp)

Zesty couscous salad
Whole-wheat couscous salad with coriander, sultanas and pine nuts
Basmati and wild rice salad with apricots, cranberries and feta
Courgette ribbons with rocket, aged balsamic dressing and Parmesan shavings
Roasted anbergine, pomegranate and pine nut salad with yoghurt dressing
Pear and rocket salad with Parmesan shavings in a esty vinaigrette

Quinoa salad with chervil, cranberries and seeds
Quinoa salad with roasted Heirloom tomatoes
Fava bean and green bean salad with shallot vinaigrette
Broceoli with chilli and sesame
Mange touts with king mushrooms, toasted sesame seeds and Asian vinaigrette
Roasted beetroot, pickled fennel seed and yoghurt salad

Grated koblrabi, pickled fennel and dill salad
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Puy lentil salad with carrots, celery and shallots
Orzo salad with pine nuts and raisins
Kale salad with parmesan dressing and chilli
Cucumber salad with dill, lemon & créme fraiche

Roasted Jerusalem artichoke, beetroot and courgette salad with lemon and basil
dressing

~

Desserts
Orange, pomegranate, pear, ginger, lime and mint fruit salad
Autumn fruit compote
Hagelnut Meringue paviova with exotic fruit and mango coulis
Summer pudding with créeme Anglaise
Award winning triple chocolate fudge cake
White chocolate mousse
White and dark chocolate mousse
Sissi’s award winning espresso and praline chocolate cake
Sissi’s award winning apple strudel with whipped cream
Caramel floating islands with dulce de leche cream sauce and crunchy caramel
Lemon curd tartlet with Italian meringue
Lemon mousse

Linzertorte
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