SPRING EVENT MENUS AT LE CAFE ANGLAIS

We believe a special event should be a bespoke event and these menus mustgherefore be
guidelines to help you and your party to have the best possible time at Le G@afénédnglais. With
please read our suggestions and then contact our Events Manager, Nicky Lygoskiey (nicky@Ie
020 7313 5887) to discuss your plans. Parties of up to 26 people can be accormamdated in our

and parties of any size can be held in the main restaurant.

This year we are offering a range of menus, some with ‘multiple choice’ arel diormer a selection
party style menus which remove the stress of making decisions and leave smagstohe for the <
having fun. For impromptu dinners and everyday dining for large parties, we usually offe
Chef’s Choice menu, priced at £38.50. An example is on page 4, comprisingveeselection of I
followed by a choice of three main courses, normally, a fish, a poultry arquliddegyspadit, a choice
chosen by the chef from the menu of the day and, as with all our party meaiasgdnclusive of

water and cover charge.

An extra cheese course can be included in any menu for a supplement of £7.50 per pers
(Parmesan straws, anchovy palmiers, gougeres, olives and radishes) are &datl@ple for a sup
A more elaborate canapé menu for parties is available by request. Petitphysaigchocolate t
almond tuiles and palmiers) are available with coffee, also a supplementary £4.50.

We do not offer a special party list of wines as our wine list changes freques#lg. @nce you hi
menu let us eith@ileour full list or allow us to suggest wines appropriate to both your menu an
All menus are subject to a 12.5% optional service charge. All private room baokings are as

deposit of £250 to confirm the reservation, returnable if we are given a waek’s notice of cancell
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MENU @ £31.50

Please choose one item for the whole party from each course:

BEETROOT SOUP WITH PIROSHKI
or
ESCAROLE, PEAR AND ROQUEFORT SALAD
or
COUNTRY PATE, ENDIVE SALAD, CORNICHONS AND TOAST

THAI GREEN CURRY WITH PRAWNS AND LING
or
RAGOUT OF CHICKEN, CHICKEN LIVERS AND FENNEL
or
ROAST BEEF SKIRT, SAUCE BERCY

MANGO AND COCONUT SORBETS
or
CREME CARAMEL
or
LANCASHIRE CHEESE WITH PICKLED QUINCE
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THE GRAZER @ £35.00

A fork buffet for informal parties: please choose six.
BRUSCHETTA WITH BORLOTTI BEANS
SMOKED EEL AND HORSERADISH SANDWICHES
PARMESAN CUSTARD WITH ANCHOVY TOASTS
DUCK PATE EN CROUTE
SQUASH RISOTTO, SAGE AND PARMESAN
OYSTER FRITTERS, THAI DIPPING SAUCE
STEAMED SCALLOPS WITH BACON AND MASHED POTATO
GOUJONS OF BEEF WITH CEPS
WELSH RAREBIT

QUEEN OF PUDDINGS
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MENU @ £38.50 THE CHEF'S CHOICE

A choice of five hors d’oeuvres from:
AUBERGINE IMAM BIYALDI ~ CELERIAC REMOULADE
CURRIED EGGS ~ CERVELLES DE CANUT
GARLIC SAUSAGE WITH POTATO SALAD ~ SALT COD BRANDADE
KIPPER PATE WITH A SOFT BOILED EGG ~ LAMB’'S KIDNEYS WITH SHERRY
SALSIFY FRITTERS ~ SEARED MACKEREL WITH RHUBARB AND CHILLI
ROCK OYSTERS ~ PARMESAN CUSTARD AND ANCHOVY TOAST

QUAILS' EGGS WITH DUXELLES AND HOLLANDAISE
RABBIT RILLETTES WITH PICKLED ENDIVE

STEAMED HAKE WITH LENTILS AND SALSA VERDE
MAGRET OF DUCK, STUFFED TURNIPS AND SAUTERNES JUS

CHUMP OF LAMB ‘EN CHEVREUIL’

CHEESE

PANNACOTTA WITH RHUBARB

MONT BLANC
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ROTISSERIE MENUS

A selection of hors d’oeuvres is followed by a dish from the rotisserie, narmally carved in the
This is the ultimate sharing, informal party food. The price is determined by the main cout

HORS D'OEUVRES
A choice of five hors d’'oeuvres from:

AUBERGINE IMAM BIYALDI ~ CELERIAC REMOULADE -~ CURRIED EGGS
CERVELLES DE CANUT ~ GARLIC SAUSAGE WITH POTATO SALAD
KIPPER PATE WITH A SOFT BOILED EGG ~ LAMB’'S KIDNEYS WITH SHERRY
SALT COD BRANDADE ~ SEARED MACKEREL WITH RHUBARB AND CHILLI
SALSIFY FRITTERS ~ PARMESAN CUSTARD AND ANCHOVY TOAST
QUAILS' EGGS WITH DUXELLES AND HOLLANDAISE ~ ROCK OYSTERS
RABBIT RILLETTES WITH PICKLED ENDIVE

MAIN COURSES

ROAST CHICKEN WITH BACON AND SAGE AND ONION PUDDING £38.50
ROAST FILLET OF BEEF, CHERRY TOMATOES AND ROCKET £45.00
ROAST SUCKLING PIG, BLACK PEPPER GRAVY, CURLY ENDIVE SALAD & CHIPS
£55.00
ROAST TURBOT, PIKE BOUDINS AND LOBSER SAUCE £65.00
BABY LAMB EN PERSILLADE, GRATIN DAUPHINOIS £75.00
CHEESE
CHOCOLATE AND HAZLENUT ROULADE
PAVLOVA WITH MANGOES AND PASSION FRUIT

COFFEE, TEAS, TISANES

www.lecafeanglais.co.uk



LIE| [CIA[FIE

AINGILIAILLS

MENU @ £65.00

A choice of five hors d’'oeuvres from:

AUBERGINE IMAM BIYALDI ~ FOIE GRAS TERRINE, PX JELLY
PARMA HAM AND PICKLED QUINCE
PARMESAN CUSTARD AND ANCHOVY TOASTS
PIMIENTOS DE PADRON ~ RAW SALMON WITH GINGER DRESSING
STEAMED SCALLOPS WITH POTATO AND BACON

CRAB RISOTTO

ROAST TURBOT WITH CHERRY TOMATOES AND POLENTA

FILLET OF BEEF WITH MORELS

CHEESE

PANNACOTTA WITH RHUBARB

COFFEE, TEAS, TISANES
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