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FRESH INGREDIENTS - FRESH IDEAS 
 
At Monica’s Caterers our aim is to provide high quality fresh food direct to any 
location. Whether you are having a Wedding reception, a Birthday party, a 
Christening celebration, a Bar Mitzvah, a Funeral reception, early morning meeting 
or want to provide staff lunches, we can work to your requirements and within your 
budget.  
 
We use a high quality butcher, fishmonger and greengrocer. We cook to order, 
especially for you and do not keep stock in freezers.  
 
We offer a total management service for each event - however large or small! A 
member of our team will be assigned to your booking, who will work on every aspect 
of your order, ensuring that we always offer the best possible service to each of our 
clients.  
 
I will happily meet up to discuss menus and arrangements in person.  
 
To discuss your requirements in detail, please call us or email us at 
info@monicascaterers.co.uk.  
 
Bon appétit.  

info@monicascaterers.co.uk
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Canapés Menu:  
 

Buckwheat blinis topped with smoked salmon, sour cream and red onion  
Tangy Thai prawn skewers  
Tuna fish mousse in dark rye cups  
Mini salmon en croute made with our special pastry  
Gravad lax on pumpernickel with dill and mustard sauce  
 
Mini Yorkshire puddings filled with roast beef and horseradish  
Chicken satay with peanut dip  
Mini Peking duck pancakes with plum sauce  
Finnish meatballs (beef) with cranberry sauce dip  
Filo pastry filled with lamb and vegetables with a mint and yogurt dip  
 
Spinach and ricotta cheese in filo pastry parcels (v)  
Courgette and tarragon tartlets (v)  
Cherry tomatoes, Mozzarella, olives and basil on skewers (v)  
Choux pastry filled with creamy mushrooms (v)  
Parmesan and rosemary shortbread topped with roasted cherry tomatoes and 
feta cheese (v)  
 
Chocolate brownies  
Almond squares  
Fresh fruit tartlets  
Fruit meringues  
Chocolate choux pastry filled with creme patissiere or cream  

 
 
SELF SERVED CANAPES: Any 6 canapés for £7.50pp + VAT; price includes 
delivery, side plates and paper serviettes.  
 
SERVED CANAPES: Any 6 canapés for £8.60 + VAT; price includes delivery, paper 
serviettes and 3 waiting staff for up to 4 hours.  
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Sit-down Buffet Menu:  
 

Main:  
Baked salmon fillet with dill, crème fraiche (served separately)  
Salmon en croute with spinach and prawns  
Roasted sea bass with tomato salsa (£2.30 supplement)  
Chicken tarragon with spring onion, garnished with grapes  
Chicken tarragon in a piquant tarragon sauce, garnished with grapes and 
watercress  
Rare roast topside of beef platter with horseradish sauce (£75p supplement)  
Gala gammon with pickled peaches and mustard (£75p supplement)  
Olive studded lamb (£2.30 supplement)  
Breaded lemon chicken Viennese style, garnished with capers  
Courgette and tarragon tart (v)  
Cheese and mushroom en croute (v)  
Roasted Mediterranean vegetable strudel (v)  
Roasted vegetable couscous with tomato and chilli sauce (v)  

 
Sides & Salads:  

Austrian potato salad with chives and vinaigrette  
Scandinavian potato salad with creme fraiche, dill and parsley  
Rice salad with green beans, celery, parsley and raisins  
Tabouleh (cracked wheat with tomatoes, onion, parsley and mint)  
Spinach salad with bacon and croutons (some with artichokes and no bacon)  
Mixed salad with cherry tomatoes and roasted asparagus  
Tomato and Mozzarella salad with basil  
Tomato and cucumber salad with Kalamata olives and feta cheese  
Fennel and cucumber salad with radishes, hardboiled egg, orange and mint 
(£1.15 supplement)  

 
Pudding:  

Baked fromage frais cheesecake with raspberry coulis  
Squidgy chocolate cake  
French lemon tart, family recipe from Perpignan  
French apple tart (75p supplement per cover)  
Lemon syllabub with hazelnut praline  
Pavlova with fresh fruit and cream  
Fresh fruit salad  
Traditional Sherry Trifle (£1.15 supplement)  

 
Your choice of 3 Mains, 4 sides and 3 puddings for £20.96pp + VAT (based on 100 
people), inclusive of crockery, cutlery, paper serviettes and 4 staff to serve for 6 
hours.  
 
This menu is served at room temperature. Should you wish to serve a hot buffet, 
there may be additional fees for cooking equipment. 
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3-Course Plated Meal  
All plated meals are served with a bread basket and butter on the table  
 
Starter:  

Goat’s cheese parcels with redcurrant jelly  
Gravad lax on dark rye bread with dill and mustard sauce (£1.70 supplement)  
Smoked salmon and leek nest with quail’s eggs (£1.70 supplement)  
Spinach and Boursin cheese roulade (£1.15 supplement)  
Melon, feta cheese, mint and black olives  
Brandied chicken liver pate served with toasties  

 
Main course:  

Boeuf Stroganoff  
Chicken tarragon in a creamy wine sauce with grapes  
Duck breast in a blackberry and apricot sauce (£2.30 supplement)  
Moroccan chicken casserole  
Boeuf Bourguignon  
Herbed ricotta filled chicken breast  
Roasted root vegetable ragout (v)  
Buckwheat pancakes filled with roasted ratatouille (v)  
Cheese and mushroom en croute (v)  

 
Pudding:  

French lemon tart with raspberries and cream  
Traditional apple pie  
Tira misu gateau (75p supplement)  
Pear tart (75p supplement)  
Fresh fruit salad  
Profiteroles with chocolate sauce and cream  

 
Your choice of 1 starter, 1 main (with vegetarian alternative) and 1 pudding per guest 
at £27.82pp + VAT (based on 100 people), inclusive of crockery, cutlery, paper 
serviettes, an onsite oven and 6 waiting staff for 6 hours.  
 

 

Additional 

Self-serve coffee and tea can be provided at an additional £1.30 + VAT per person, 

inclusive of crockery, cutlery, milk and sugar.  

Round table linens are available to hire at £8.40 per cloth and linen napkins at 78p 

each (both prices include VAT). 


