BEX PROVIDES YOU WITH TRADITIONALLY PREPARED FRESH MEALS IN OVEN TO TABLE
CERAMIC DISHES, WHERE APPLICABLE. ALL DISHES ARE HOMEMADE AND INGREDIENTS
SOURCED AS LOCALLY AS POSSIBLE. GLUTEN FREE, DAIRY FREE, VEGETARIAN & VEGAN

DIETS CATERED FOR OR ANY INTOLERENCES ON REQUEST.

SAMPLE MENU
LIGHT BITES OR STARTERS

TWICE BAKED CHEESE SOUFFLE
SMOKED TROUT PATE & TOAST
ROASTED FIGS WITH GORGONZOLA

NACHOS WITH CHEESE SAUCE

£5.75 PER PORTION

FARMHOUSE SHARING PLATTER

BAKED HAM, SAUSAGE ROLLS, SCOTCH EGGS, PORK PIE QUARTERS, FARMHOUSE SINGLE
GLOUCESTER & COTSWOLD BLUE CHEESE,APPLE CHUTNEY, CHILLI JELLY, ARTISAN BREAD
BUTTER, CELERY STICKS, & GRAPES

£10.00 PER PERSON (MINIMUM 2)

MAIN DISHES

COTTAGE PIE (BEEF) SHEPHERDS PIE (LAMB)

LASAGNE AL FORNO (BEEF, VEGETABLE OR 3 CHEESE)
TAGINE WITH APRICOTS & CHICKPEAS (CHICKEN, LAMB, VEGETABLE)
TRADITIONAL FISH PIE (INCL PRAWNS)

CHICKEN, LEEK & HAM PIE
SLOW BRAISED BEEF CASSEROLE
FISHCAKES WITH TATRTARE SAUCE (2 PER PORTION)
£8.75 PER PERSON

ALL MAIN COURSES CAN BE ACCOMPANIED BY SEASONAL VEGETABLES, SALAD OF CHOICE
OR COUS COUS WITH ROASTED VEGETABLES

£2.75 PER PORTION



GARLIC BREAD OR ARTISAN BREAD & BUTTER

£2.00 PER PORTION

DESSERTS
FRUIT CRUMBLE OF CHOICE
STICKY TOFFEE PUDDING WITH TOFFEE SAUCE
CHOCOLATE OR PAVLOVA ROULADE WITH BERRIES
VANILLA PANNA COTTA WITH FRUIT COMPOTE

COCONUT & ALMOND TORTE

ACCOMPANIED BY CREAM OR CUSTARD IF REQUIRED.

£6.75 PER PERSON

BREAKFAST BASKET

HOMEMADE GRANOLA, APPLE COMPOTE,
GREEK YOGHURT & HONEY, ARTISAN BREAD, BUTTER & JAM

WILTS & GLOS STANDARD NEWSPAPER

£8.75 PER PERSON (MINIMUM 2 PEOPLE)

BUFFETS, LUNCHES, SUPPER FOOD, CANAPES, CELEBRATORY MEALS, DINNER PARTIES
WITH YOUR OWN PERSONAL CHEF IF REQUIRED.

PLEASE RING OR EMAIL BEX TO DISCUSS YOUR REQUIREMENTS OR ANY DIETARY
NEEDS.

(PH) 01242 890258
(MOB) 07541 333045
(email) bexcookout@hotmail.co.uk
ORDERS TO BE FINALISED 7 DAYS BEFORE DATE REQUIRED

PAYMENT ON PLACING ORDER IN FULL.



