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Royal Castle Hotel

Outside Catering Menus 2009

Marine rustic supper

A platter of West Country cheeses with home made chutney

Mini pork pies

Chicken liver pate terrine

Small Devon pasties

Onion frittata

Chunky tomato salad with chive vinaigrette

Granary and cottage loaves

£12.50

Finger buffet

Cocktail sausages spiked into a cottage loaf and with a mustard dip

Thai crab cakes with lime mayonnaise

Black bean dip with tortilla chips

Mini vegetable spring rolls

Chicken drumsticks with barbecue sauce

Crudities with guacamole

A selection of cocktail sandwiches-

Smoked chicken with mayonnaise

Roast beef and horseradish

Castle baked ham with mustard

£12.50 

One course hot buffet (please choose two dishes)

Traditional coq au vin

Beef braised in ale with mushrooms

Hungarian goulash

Indonesian spiced beef

Blanquette of veal

Ratatouille with shaved parmesan

Served with rice pilaff

A selection of seasonal vegetables

Tomato and red onion vinaigrette

£15.00

Three courses served to your table

Smoked duck breast with honey and orange dressing

or

Seared tuna salad with lemon dressing

or

Caeser salad

**

Pork fillet braised in white wine, orange and rosemary sauce

or

Baked salmon fillet with lime and ginger sauce

or

Mushroom Stroganoff with rice pilaff

Minted new potatoes

A selection of seasonal vegetables

**

Treacle tart with clotted cream

or

Fresh fruit salad macerated with kirsch

or

Chocolate torte with raspberry coulis

£22.00

 3 course hot and cold buffet

Smoked fish plate

or

Prawn and avocado salad

or

Mushrooms marinated with cumin

**

Cold 

Royal Castle baked ham glazed with honey and cloves

Pink roasted sirloin of beef with horseradish

French onion tart

Hot

Louisiana chicken and smoked sausage gumbo

Spicy bean, lentil and sweet pepper casserole

Buttered new potatoes

Mixed salad

Cole slaw

**

Local strawberries and clotted cream

or

Mississippi mud pie with passion fruit compote

or

Key lime pie

£22.50

Cold buffet

Whole dressed salmon

Royal Castle baked ham glazed with honey and cloves

Tuscan platter – charcuterie, Italian sausage and pickled vegetables

Turkey cobb salad with romaine lettuce, bacon and tomatoes

Soy braised chicken, noodles and chillies with peanut dressing

Potato and chive salad

Roast Mediterranean vegetable salad

Tomato and red onion vinaigrette

Cole slaw with red apples and celery

**

Strawberries and clotted cream

Oranges marinated in Grand Marnier

£23.00

Neptune’s feast

Cold seafood buffet

Local lobster with lime mayonnaise

Dressed crab platter

Seared yellow fin tuna with pineapple salsa

Seafood paella salad

Shell on prawns with garlic dip

Coconut ceviche of lemon sole

Mackerel soused in cider

Potato and chive salad

Mixed leaf salad

Tomato and cucumber vinaigrette

Chicory and orange salad with toasted almonds

£33.00

