FREEZER FILLERS

Stilton Soup

Squash and Cheese Soup
Country Vegetable Soup
Carrot and Cumin Soup

Beef Lasagne

Vegetable Lasagne

Chicken and Spinach Lasagne

Mushroom Lasagne with Basil
and Cream

Shepherds Pie
Luxury Fish Pie
Cottage Pie

Meatballs in a Spicy Tomato
Sauce

Thai Chicken Curry

Pheasant Casserole (seasonal)
Venison Casserole (seasonal)
Perthshire Pigeon Pie

Border Tart

Lemon Tart

Chocolate and Ginger Roulade
Sticky Toffee Pudding
Meringues and Meringue Nests

Pancakes

OTHER SERVICES

Staffing: Suitable staff can be
supplied for a minimum of 4
hours. Certain items can be deliv-
ery only, others require finishing
at the venue.

Equipment Hire: This can be
supplied and costs can be
obtained accordingly.

Party Planning: Advice can be
given on Event planning, quanti-
ties, timings etc.

arty
I ieces
Catering

BY DIANA BOYLE
J N\

Innovative and Stylish
Catering

For almost any

Occasion

(1?“ i_y The Heugh

Gwydyr Road

16CeS  Cricff

Perthshire

Catering T

Tel: 01764 652523

Fax 01764 653693

diana@pp-catering.co.uk
www..pp-catering.co.uk

A small selection of ideas to tantalise your
taste buds.

Please call to discuss your requirements and

budgets

Tel: 01764 652523



CANAPES

Spinach and Stilton Puffs

Mini Yorkshire's with Roast Beef
& Horseradish

Vodka Cherry Tomatoes
Cucumber with Chillied Prawns
Caviar Eclairs

Spicy Cheddar Sablées

Tandoori Chicken with
Cucumber Raita

Lemon Curd Tarts

Chocolate Brownies

FINGER BUFFETS

Mini Pitta Pockets

Savoury Scones with Baked Ham
& Mustard

Chicken & Beef Satay

Mini wraps with Eastern Prawns
Mini Pizza

Mini Bagels with Smoked
Salmon Cream Cheese

Baby Baked Potatoes

Bruschetta

Chocolate Eclairs/Strawberry
Choux

HOT & COLD
BUFFETS

Butter Chicken Masala
Vietnamese Chicken Salad
Chicken Tonnato Salad
Beef in Designer Beer
Thai Beef Salad

Haddock & Gruyere Tart
Wild Mushroom Flan
Tomato and Pesto Galette
Persian Jewelled Rice
Roasted Vegetable Salad
Tabboulet

Oriental Coleslaw

Key Lime Pie

Chocolate Pavlova with Seasonal
Red Berties

Banoffee Pie

LUNCHES & DINNERS

Chicken with
Broccoli/ Artichokes in a rich
Cream Sauce

Chicken Breast stuffed with
Mushroom and Marsala

Moroccan Lamb Tagine
Boeuf Bourguignon

Pork Fillet with Spinach and
Parma Ham

Oriental Style Fillet of Salmon
with Lime and Ginger

Mushroom & Thyme Stroganoff
Chocolate Torte

Almond and Apricot Meringue
Cake

Rolled Pavlova with Mango and
Passionfruit




