. BRADSHAW - ¢
CATERING ©




PRIVA'T

EXPERIENCE

Gl

STRCGOURSE

PLEASE SELECT ONE OPTION

CHEFES-EEAJRURE

SOLIP
SEASONAL SOUP MADE
WA e A SO
INGREDIENTS

CONERE-BEETROCOF

&

6@ LGRS SNEATD
CUCUMBER, SPICED NUTS
PICKLED RED ONION,
GRAPE TOMATO, ARUGULA,
HONEY RED WINE
VINAIGRETTE

ROASTED
SEC RERBEEIG
(seasonal dish)
HONEY ROASTED FIG STUFFED
WITH ASIAGO, WRAPPED IN
PROSCIUTTO

CHARRED ROMAINE

EIBATRIES
PANCETTA. CRISPY BAGUETTE,
LEMON PEPPER DRESSING

SMOKED SALLMON
WITH POACHED

PRAWNS SALAD
NORWEGIAN SMOKED
SALMON, PINOT GRIGIO
POACHED PRAWNS, TOPPED
WITH HORSERADISH CREAM
AND ARUGULA SALAD

WOODLAND

MUSHROOMS
SAUTEED MIXED MUSHROOMS,
GOAT CHEESE MOUSSE, SERVED
ON A CRISPY GARLIC CROSTINI




2N PREOEIRSE

PLEASE SELECT ONE OPTION

SPENACF G RIE OFEEA ENOCEIIE A=A V@R X
Re S VALCIE POTATO DUMPLINGS,
RED PEPPER & PANCETTA IN A CREAMY ROSE
ALMOND PESTO SAUCE
TOPPED WITH PARMIGIANA

ROASTER:CHERRY

RISOSEEE)
TOPPED WITH BUTTERY
POACHED PRAWNS
PARMIGIANA

3RD COURSE

PLEASE SELECT ONE ENTREE & ONE SIDE OPTION

ENTREE

MUSHROOM CHICKEN SEARED ATLANTIC

SUPREME SALMON
STUFFED WITH MIXED CAPER WHITE WINE BUTTER
MUSHROOMS, SPINACH, SAUCE
MANCHEGO CHEESE

BLACKENED CHARRED FLANK

S LSRRI SIEATS SRR AT
TOPPED IN A BASIL PECORINO FINISHED WITH SALSA
PESTO VERDE




SIIDES@PTEGN

PLEASE SELECT ONE ENTREE & ONE SIDE OPTION

CHARRED SMASHED POTATO
BROCCOLINI TOPPED WITH PARMESAN &
WITH ALMOND ROMESCO TRUFFLE OIL
& CHILLI OIL

CEESEOES

R ABOUERE
PEARL COUSCOUS WITH
FRESH PARSLEY, TOMATO,

RED ONION, GARLIC

GAREIC.COUNERY NHONEY GLAZED
MASEFER GG CARROT

WHIPPED RUSSET POTATO, ROASTED IN HONEY BALSAMIC
ROASTED GARLIC REDUCTION
RE@ERE DRWARFEASTAGC O

BLACKENED

ASPARAGUS
TOASTED ALMOND FLAKES
AND BALSAMIC GLAZE

POLENTA FRIES CONFIT-GARLEIC
BAKED WITH GARLIC & BABY POTATO

PARMESAN SLOW COOKED IN GARLIC

LIV E=G




4TH COURSE

PLEASE SELECT ONE OPTION

SITASGONAERIDSSITRSES

@URSe@EHEES WHEL CREBATE
SEASONAL SELECTIONS

UPGRADES

18 HOURS SOUS VIDE DIVER CAUGHT

CHARRED OCTOPUS SEAREERSGAEEGRS
CONFIT TOMATO, RED BUTTERNUT SQUASH PUREE,
ONION, ARUGULA, CRISPY PANCETTA
CASHEW PESTO, BALSAMIC DICED SQUASH, SPLIT BEEF JUS
GLAZE

WASABI INFUSED

TUNA TARTAR
SESAME SEEDS, WASABI
INFUSED AIOLI
FRESH HERBS & TOASTED
CROSTINI




URGRABES

ESRPRPSS®

BRAISED SHORT RIBS

(I ONET)  HEN LS, @] i)
GlIEHiSsLES
ARUGULA SALAD

SUREGEREIRE
40Z TENDERLOIN
BUTTERY LOBSTER TAIL

RACK OF LAMB
MINT TAHINI SAUCE

60Z NY STRIPLOIN
TOPPED WITH HERB
BUTTER

RORIEOBEIEIE @SS/
SERVED ON A BED OF
STEWED WOODLAND

MUSHROOMS,
SPICED PICO DE GALLO

CHARRED EGGPLANT

MOUSSAKA
ZUCCHINI, RUSSET MASHED
POTATO. BECHAMEL SAUCE

0@ Zea T SRIBIENIE
WITH GARLIC BUTTER

BRAISED LAMB

SHANK
PEPPERCORN DEMI GLACE
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