	
	[image: ]
	



Hire a private chef without the chef, our menu for drop off meals are restaurant quality and ready to heat up, all our packaging is recyclable and comes with heating instructions.

If you or anyone in your party has an allergy let us know and we will amend the recipes to suit your requirements

£25 per person (minimum order 4 people per dish)
£10 delivery 
 Menu
Our free-range chicken is from Bank Farm in Aldington, Ashford

Chilli chicken schnitzel, herby new potato & steamed tender stem broccoli & ranch sauce (Mustard/Egg/Dairy/Gluten)
Chicken shawarma, soft flat breads, garlic sauce, jalapeño relish, tomato, cucumber, pickled slaw & salad (Dairy/Gluten)
Slow cooked chicken, leek & mushroom fricassee with creamed potato (Dairy) 
...
Our beef is 100% grass fed beef from Perry Court Farm

Beef rendang curry with steamed bok choy & coconut basmati rice (Tree Nut)
 Beef bourguignon with creamy mash, pancetta lardons, mushrooms, carrots & peas (Dairy)
Slow cooked beef shin chilli con carne with sour cream, jalapeno, guacamole,
 pico de gallo & tacos (Dairy) 

[bookmark: _Int_pjZ8lvlP]Polpette al sugo with organic spaghetti, green bean, olive & basil salad
(Beef meatballs cooked in rich tomato ragu) (Gluten/Egg)
...
Our pasture fed lamb is from Perry Court Farm

Kentish lamb shoulder rogan josh with raita, pilaf rice & cabbage (Milk)
Kentish lamb tagine with quinoa tabouleh, apricots & almonds (Nuts/Sulphites)
Glazed lamb shanks with onion gravy & dauphinoise (Milk)
Our fish comes from the Boathouse Fisheries in Hythe

Teriyaki glazed salmon fillet, sushi rice, edamame beans, shiitake mushrooms, bok choy & wakame (Sesame/Fish/Soy)
Baked basil infused cod loin, ratatouille, new potatoes or rice (Fish)
...
Our veg comes from local Kentish farms 
All dishes can be made vegan upon request 

Indian spiced squash & roasted cauliflower ragu with tender stem broccoli & chickpeas (Mustard)
Smokey aubergine chilli con carne with sour cream, jalapeno, guacamole & taco’s (Dairy/Gluten)
Chestnut mushroom & lentil bolognaise with organic spaghetti (Gluten)   
Middle eastern style veggie lasagna with garlic bread & salad (Gluten/Milk)
...
We make all our own desserts
Vegan desserts can be made upon request

£7.50 per person (minimum order 4 people per dish)
... 
Apple & cinnamon crumble tartlets with custard (Egg/Milk/Gluten)
Dark chocolate brownie, vanilla yoghurt & cherry compote (Egg/Dairy)
Banana bread with prunes & custard (Eggs/Gluten/Dairy/sulphites)
Blueberry & vanilla panna cotta with short bread (Gluten/Dairy)
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