The Black Jacket Chef

Barbeque Menu

Basic Package @ £25.00 per head

Meat and Fish

Suffolk Pork and leek sausages
Lemon and thyme chicken
Peppered rump steak
Aberdeen Angus beef burger
Cider and mustard pork chops
Grilled pepper and haloumi brochettes (v)
Crunchy ciabatta with tomato and onion salsa and buffalo
mozzarella (v)
Teryaki blackened salmon with ginger and spring onion
Tiger prawns with red chilli, garlic and coriander

On the side:

Roasted baby potatoes with garlic and herbs
Tomato and herb cous cous
Potato and spring onion salad
Petit leaf salad with balsamic dressing
Orzo rice with roasted peppers and sun blushed tomato.

Dessert:

Lemon and lime Cheese cake shots
Peppered strawberries with vanilla cream
Chocolate orange mousse with candied orange
Rocky road and strawberries
Coffee créme brulee
Raspberry fool with granola whisky and honey
English Eton mess
Chocolate brioche bread and butter pudding with Créme
Anglaise

First Upgrade @ £30.00
All the above plus:

Meat and Fish:

Fillet of Sea bass with mango slalsa
Tiger prawn and Parma ham brochette
Whole sea bream stuffed with chorizo and garlic
Rump of spring lamb
Sirloin steak with béarnaise sauce
Ribeye steak with garlic butter

Dessert:

Strawberries and cream
British cheese board with accompaniments

Second Upgrade @ £40.00
All of the above plus:

Meat and Fish:

Fresh rock oysters with shallot vinegar
Grilled oysters with a tarragon and parmesan crust
Homemade gravalax with walnut bread
Dressed crab with chive mayonnaise
Grilled lobster with garlic butter and saffron butter sauce
Fillet steak with caramelised sweet shallots

Dessert:
Profiteroles with rich melting chocolate
Chocolate fudge sundae with pecans and hazelnuts

Please make 3 choices from the meat and fish options.
Choose 3 sides
Choose 2 desserts

www.theblackjacketchef.com info@theblackjacketchef.com T. 01206 578025
17 St Botolphs St, Colchester, Essex, CO2 7DU
All prices include crockery and cutlery and tablecloths, and are subject to VAT at the current rate



