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Bertrand Munier
Chef de cuisine
VOus propose

Menu a la carte 3 courses

From 6 to 9 Guests £82.00 per person
From 10 to 19 people £77.00 per person
From 20 to 50 people £74.00 per person

Our prices include chef service

The Starter

Crispy puff party with confit tomato, tapenade vinaigrette and goat cheese V
Rillette of smoked haddock on pickle cucumber carpaccio V
Sea bass and avocado tartare, whipped cream and crispy prawn tuile, tomato and basil coulis
Risotto Verde ( risotto with pea puree, green asparagus, basil coulis) V
Poached Salmon a la Parisienne with light saffron Sauce
Salad Spring Nicoise (baby salad, Artichoke, Tomatoes, tuna, Basil, eggs, radish, celery, crouton, tapenade)
Summer vegetable terrine with 5 layers and spices yogurts Sauce V

Braised green asparagus with Parmesan, asparagus bavarois and mousseline sauce V

The Main course

Grilled duck breast with Raspberry and jus, tender young vegetables with herb butter
l_.amb medallion served with poivrade sauce and vegetables primeur
Roasted Lemon Guinea Fowl, rosemary jus and smoked aubergine Flan

Slow cooked Sea bream, tomato confit and Potatoes Nicoise ( lemon Potatoes, green olives, persil, garlic,
capers.oregano) V

(rilled Scottish beef sirloin, tarragon sauce, Potatoes Pont—Neuf and Vegetable Primeur
Organic Stuffed chicken Leg with Spinach and is jus, vegetable a la Francaise
Grilled Scottish Salmon darne with Crispy potatoes cake and Onion compote V

Roasted sea bass cooked with olive oil, Vegetable Ni¢oise and Bouillabaisse sauce V

All our main courses are served with vegetables




Cheese board

Our selection of cheese board depends on the market
Cheese plate at £15 per person and cheese board at £20 per person

Our cheese are served with Bread and Biscuit

Desserts

Duo Chocolate (Dark chocolate mousse, meringue, ganache milk, red fruits )
Crunchy of raspberry with mousseline cream and red fruit coulis
Strawberry and peach Roasted Sabayon Gratin
Summer Eclair (Lemon Eclair served with lemon glass infusion)

Le Vacherin (ayer of Meringue with home made Vanilla ice cream and raspberry Sorbet)

Roasted Strawberry caramelised, served with ginger ice cream and crumble

Supplement in red
Vegetarian in green. Please contact us for the vegetarian menu

Please contact us for any celebration cake design from 12 to 50 portions
VAT is not included and roll bread is £1.90 per roll
Our prices include chef service from 6 to 15 people
Food allergies and intolerances, some of our foods contain allergens, please contact us for

more information




Prestige Suggestion

(Supplement price for each dish on the based on 3 courses
menu)

Starter

Foie gras in terrine cooked mi-cuit, rhubarb compote and strawberry vinaigrette £20
Risotto Ocean (Scallops, King Prawn and Mussel) £10
Steam white Asparagus with Hollandaise sauce £13

Caramelised Scallops, broccolis purée with Basil infusion and balsamic vinaigrette £13
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Main courses

Roast Welsh rack of lamb with rosemary, lemon crust and summer Provencal vegetable £12
Scottish filet of Beef, Bordelaise sauce and Potatoes Chateau £25
Poached Turbo with Champagne Sauce and Potatoes Soufflé £24

Sole fillet a la Normande and wild rice £12.00
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Dessert

Raspberry Macaroon with Pistachio and raspberry sorbet £6.00
Baba Summer (baba with rhum, Chiboust cream and red fruits) £5.00

Raspberry, Strawberry minestrone served with rose, lychee sorbet and Almond crust £4.00 ’

* Chocolate Sensation (Dark chocolate truffle, sorbet orange white chocolate, eclair, shot glass 2 chocolates) £8.00




Maitre D’hotel service

A Maitre d’hotel can help you host your

details, leaving you free to get ready and

social event. He will take care of the l

.l.

d’hotel will serve lunch, dinner, cocktail, v

socialise with your guests. Our Maitre E
buffet and help you for any need during
your event.
Charge 1s £125 for the first

4 hours and £25/h extra hours


https://idealparty.wordpress.com/2013/10/13/chef-bertrand-munier-was-enthroned-as-desciples-descoffier/
http://disciples-escoffier.com/?lang=en

First step to your order

Choose from A la carte menu or from
the Menu (Detente & Fraicheur). The
set menu should be the same for every
guest (VAT applies on all price).

Chef service is included in our prices
from 6 to 15 people depending of the
menu. An extra £35/hour will apply for
chef service. Our Menus are designed
for our client’s kitchen. We require a
Minimum equipment (cooker, oven,
fridge and space to work).

We can provide all hire equipment in
any design (cookery, table, chair) at an
extra charge.

[deal Party Home delivery

Delicious Canapes selection to a superb
dinner party have all been designed for you
by Bertrand Munier to suit every taste.
Most of dishes are easy to eat or easy to
heat so you can enjoy your Party with less
stress. We only use the freshest local
ingredients with no additives or
preservatives for our freshly prepared

dishes.

Click on the menu link

Please contact Bertrand Munier for
parties over 50 guests.

Carte Cocktail Party

We offer hand—made fresh canapés to the
very highest standard delivered at your
premises and to suit all taste and budget.
Menu Design for up to 30 people.

Click on link

Carte cocktail party Link



https://www.bertrandmunier.co.uk/product-category/canapes-delivery-london/cold-canapes-delivery-london/
https://www.bertrandmunier.co.uk/product-category/canapes-delivery-london/cold-canapes-delivery-london/

