millar catering

Location Catering — Sample Day Menu

Breakfast

Cooked Breakfast
Bacon
Sausage
Black Pudding
Fried Egg
Scrambled Egg
Baked Beans
Potato Scones
Hash Browns
Mushrooms
Morning Rolls & Butter

Continental Breakfast

Croissant with butter & jam
Pain au Chocolate
Blueberry Muffins
Pancakes with Maple Syrup
Fresh Fruit Salad

Selection of Cereals
Yoghurt Pots & Granola

Breakfast Drinks Station
Fresh Coffee & Tea
Hot Chocolate

Fresh Orange Juice
Fresh Apple Juice
Fresh Pineapple Juice
Fresh Cranberry Juice
Fresh Tomato Juice

Lunch

Soups, all served with crusty bread & butter

e Lentil & Bacon Soup

e Cream of Tomato & Basil Soup

e Spiced Sweet Potato & Butternut Squash Soup
e  French Onion Soup

Main Courses

e Chicken Tikka Rogan Josh served with boiled rice & naan bread

¢ Homemade Beef Burger served with potato wedges & mixed salad

e Penne Pasta with Chorizo, Mushrooms & Roasted Peppers in a white wine cream sauce
e Vegetarian Lasagne served with potato wedges & mixed salad




Dinner

Main Courses
e Braised Beef with mushrooms & shallots in red wine sauce, served with spring onion mash

o Seared Breast of Chicken with a peppercorn sauce, served with baby roast potatoes
e Goan Crayfish & Salmon Curry served with boiled rice & pitta bread

¢ Roast Vegetable Risotto topped with basil oil & shaved Parmesan

e Chef’s Selection of Blanched Vegetables

Desserts

e Bread & Butter Pudding served with custard

e Raspberry & White Chocolate Cheesecake served with red berry coulis
e Lemon Meringue Pie served with raspberry coulis

e Fresh Strawberries & Cream

All Day Drinks & Snacks

All Day Drinks
Fresh Coffee & Tea

Bottled Still Mineral Water

Sparkling Mineral Water

Fresh Orange Juice

Fresh Apple Juice

Fresh Cranberry Juice

Fruit Smoothies

Canned Coca Cola/ Diet Coca Cola/ Irn Bru/ Diet Irn Bru

All Day Snacks
e Selection of Freshly Made Sandwiches

Salad Bar

Fresh Fruit Bowl

Selection of Chocolate Biscuits
Selection of Cakes & Muffins

The above location catering menu is simply a suggestion to give you an idea of what we can
provide for your project. Please call us now on 0141 357 5408 or fill in an online enquiry form &
let us know your project requirements/ site logistics — we would be delighted to create a custom
menu to suit your working crew.




