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At Benson’s Catering Limited, we aim to meet our clients’ needs entirely. If you can’t find what you would like on

the menus included here, or have menu ideas of your own, please contact us and we will be happy to discuss your

requirements further.

Also, if you have special dietary requirements or allergy concerns, please let us know. We are able to provide the

majority of our menu items as Gluten or Dairy Free, so please inform us of these, and any other allergies when

booking. Full details of allergens or of all ingredients contained within particular dishes are available upon

request. Please contact us if you would like to request such information.

If you would like to see an example of any of our menu items, you can do so wherever you see the »» icon. Clicking

on the »» icon will take you through to the relevant section of our blog; www.thecotswoldfoodyear.com
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Dinner Party Menu

Homemade Bread Rolls »»



Starters

Sweet Potato, Corn and Kale Soup (V)

Homemade Salt Herefordshire Beef with French Bean and Red Onion Salad and Sherry Dressing »»

Crab, Leek and Watercress Gratin with Fennel and Radish Salad

Trio of Fish Starters;

Home Cured Pink Peppercorn Salmon Gravadlax, Spoon of Crayfish and Mango Salad, Smoked Halibut and Artichoke Salad



Twice Baked Blue Cheese Soufflé with Spinach and Orange Salad (V)

Beer Poached Tiger Prawns with Warm Potato Salad »»



Main Courses

Ballotine of Free-Range Chicken with Sautéed Apples and Apple Brandy Sauce »»

(can also be done with pheasant or partridge in season 1) »»



Fillet of Aberdeen Angus topped with Creamed Wild Mushrooms and Red Wine Sauce »»

Spiced Rack of Pork with Pear Cider and Walnuts

Roast Ballotine of Free-Range Duck with Sloe Gin Duck Jus

Honey and Lavender Glazed Butterflied Leg of Lamb with Minted Gravy »»

Quinoa Crusted Roulades of Sole and King Prawns with Mussel Broth »»

Donnington Trout Fillets in Ale Sauce »»

Lobster Newburg (Fresh Whole or Half Lobster)2 »»



1



Supplementary surcharge of £3.00 per person against all Game substitutions

Supplementary surcharge of £12.00 per lobster, minimum 3 days’ notice. Any half portions ordered will be rounded up for billing purposes,

with additional/spare meat split between the served portions.

2
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Vegetarian Options

Baked Onions Filled with Wild Mushroom Risotto and Rocket Purée (V) »»

Aubergine Involtini with Red Pepper Coulis (V)

Leek and Basil Gnocchi with Lemon and Cashew Dressing (V)

Red Onion Tarte Tatin with Port and Star Anise Glaze (V)



Accompaniments

(Please select 2 or 3)



Dauphinoise Potatoes »»

Fondant Potatoes »»

Rosti Potatoes »»

Thyme Scented New Potatoes »»

Creamy Pinto Beans »»

Steamed Spinach with Sultanas and Pine Nuts (also available Plain)

Red Wine Braised Red Cabbage

Roast Carrot Ribbons with Cumin Seeds

French Beans wrapped in Pancetta (also available as French Beans with Red Onion) »»

Herb Roasted Swede, Shallots and Cauliflower

Creamed Savoy Cabbage and Leeks

Roasted Butternut Squash with Balsamic and Toasted Pine Nuts



Desserts

Banana Tarte Tatin with Homemade Rum and Raisin Ice Cream »»

Pecan Pie with Homemade Stem Ginger Ice Cream »»

Lime and Coconut Panna Cotta with Caramelised Pineapple »»

Sticky Toffee Pudding with Sticky Toffee Sauce and Cotswold Clotted Cream »»

Amaretti and Milk Chocolate Cheesecake with Orange Sauce »»

Individual Queen of Puddings »»
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For more choice, why not opt for our Assiette of 5 Desserts instead1

(Please see pages 6-7 within this menu pack to make your selection.)



Or follow your dinner with our selection of Local Cheeses1

Tea and Coffee also available upon request, with complimentary Homemade Chocolates 1



Our Dinner Party Menu is available as a 3 Course Menu,

fully catered with a chef and waiting staff to serve,

or freshly prepared for delivery, ready to heat and serve at your leisure.

Also available in Child Portions

We ask that you choose one dish per course for the group (with up to 3 accompaniments for the main course).2

We can provide an alternative choice to accommodate vegetarians, vegans,

dietary requirements or intolerances and children.

If you would like to include additional dishes or courses, these are available upon request.3

Please contact us if you would like to book or discuss any of the above further.

info@bensonscateringltd.co.uk



1



Additional charges apply. See Price List for full details.

This does not apply to desserts when selecting the Trio or Assiette of 5 Desserts, nor to the selection of Local Cheeses.

3 To an overall maximum of 3 distinct dishes in total per course. Surcharges apply per additional choice per portion.

2
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Assiette of 5 Desserts

Glazed Lemon Tartlet

Strawberries and Cream Tartlet

Mini Dark Chocolate Tart

Caramelised Clementine Tartlet

Mini Pecan Pie »»

Mini Lemon Meringue Pie

Mini Rum Babas »»

Mini Chocolate Éclairs »»

Raspberry Shortbread »»

Mini Meringue Roulade; »»

Strawberry or Lemon



Mini Blueberry and White Chocolate Cheesecake »»

Mini Tarte Tatin; »»

Apple, Pineapple or Banana



Mini Bread and Butter Pudding; »»

Traditional, Lemon Curd, Chocolate Orange or Baileys



Chocolate Torte

Almond and Apricot Madeleines

Shotglass of Tiramisu »»

Chocolate Dipped Strawberry »»

Spoon of Sticky Toffee Pudding with Sticky Toffee Sauce »»

Shotglass of Homemade Sorbet; »»

Raspberry, Three Choirs Cuvée, Orange, Mango, Cranberry, Gin and Tonic, Mulled Cider or Earl Grey



Shotglass of Homemade Ice Cream;

Coffee, Baileys, Madagascan Vanilla or Strawberries and Cream



Mini Crème Brûlée »»

Shotglass of Eton Mess
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Shotglass of Black Forest Trifle

Rhubarb and Rosewater Jelly (available in Rhubarb season)

Shotglass of Caffè Affogato

Shotglass of White Chocolate Mousse with Blueberries

Mini Bakewell Tart

Shotglass of Pimm’s Jelly

Shotglass of Elderflower and Prosecco Jelly with Berries

Heart Shaped Scones with Clotted Cream and Jam

Millionaires Shortbread



also available as a Trio



Assiette of Local Cheeses

Cotswold Brie »»

A soft and buttery organically ripened cheese



Single Gloucester »»

A local hard cheese with a soft texture



Oxford Isis »»

A soft rind cheese ripened with Oxfordshire Honey Mead



Oxford Blue »»

Crumbly soft blue cheese to rival Stilton



Celery, Seedless Grapes, Dried Fruit and Biscuits



Trio and both Assiettes available to add to any of our menus, fully catered or for delivery.

Please contact us if you would like to book or discuss any of the above further.

info@bensonscateringltd.co.uk
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Birthdays

If you have invited us to cater for someone’s birthday, you might like to know that we can

offer you a range of dessert options in place of the traditional cake (not provided)

One popular choice is have a single, larger dessert, such as our Chocolate and Berry Torte

– a chocolate and almond torte smothered in a chocolate ganache and decorated with assorted berries »»

Our Meringue Layer Cakes always prove a hit and come in a variety of shapes, sizes and flavours,

amongst others; Strawberry, Blueberry and Orange, Chestnut and Coffee, or the quintessential Lemon »»

Another is to indulge in a cupcake selection – moist, mini-sponges generously topped with icing of

your choice. You may like to have Raspberry and White Chocolate, Coffee and Walnut, Black Forest,

or your own personal favourite, or even a mixed selection – just let us know! »»

For that extra wow! factor, why do not opt for our Croquembouche; a decadent tower of profiteroles and

spun sugar that can be drizzled in chocolate or caramel, lit with candles, and then served to your guests »»

For a healthier option, why not add assorted berries, or go one better

and have a tower of fresh strawberries instead!

The above desserts can be supplemented in place of our normal menu desserts at no extra cost,

with the exception of the Croquembouche – which carries a £3.00 surcharge per person.

Alternatively they can be added on to follow dessert at an additional charge.

Please contact us for more details.



info@bensonscateringltd.co.uk
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Price List

(Prices based on parties of 8 or more unless otherwise indicated)

Our Menus;



Price per person

Catered



Delivered



Dinner Party Menu (3 course)



£48.00



£32.00



Trio of Desserts



£3.00 surcharge



£3.00 surcharge



Assiette of 5 Desserts



£5.00 surcharge



£5.00 surcharge



Assiette of Cheeses



£7.50



£5.95



Tea/Coffee



£1.75



£-



All menus are subject to travel/delivery charges. Any parties of 6-7 subject to Small Party surcharge of an

additional 10% on catered meals only. For deliveries for less than 8, please contact us for a quote.

Catered prices include chef services only. Waiting staff will be calculated based on group size and menu

choices made. Please see Terms &amp; Conditions or contact us for further details.

Delivery meals are freshly prepared and packaged in recyclable containers, ready to be heated and served,

as per printed instructions included.

Standard Travel/Delivery charges are charged at a base rate of £15.00 Travel (catered parties) or £10.00

Delivery up to a distance of 20 miles each way/40 mile roundtrip. For each additional mile, or part

thereof, there is an additional £0.56 charge. Exceptions Apply.
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