
 

Sara Event Catering 
 
 
 

Canapés  
 
 

Salmon Mousse with caviar in mini Oatcake cases 
 

Egg & Cress pinwheel sandwiches 
 

Dolcelatte & crème fraiche mousse in mini croustades 
 
 

Main course 
 
  

Poached Scottish Salmon fillets with parsley cream sauce 
 

 Or 
  

Boeuf bourgignon 
 

Or 
 

Chicken supreme 
 

(All served with a choice of new potatoes, broccoli, carrots & parsnips) 
 
 

Desserts 
 
 

Raspberry or orange Trifle 
 

Lemon Cheesecake 
 

Autumn fruit pudding & cream 
 
 
 
 

Tea and Coffee 


