
COOKS LARDER DINNER PARTY CATERING
hosting a dinner party is no longer a daunting task because the cooks larder can do all the hard 
work for you! 

our specially designed seasonal menu is carefully and creatively constructed so you can simply place your 
dishes directly in the oven or reheat on the stove top without compromising the quality of the food. with 
our clear INSTRUCTIONS you can relax and be the perfect host - your guests never need to know we were 
involved! 

drop the pans back to the store THE NEXT DAY in the bag supplied and we will even finish off 
the washing up! simple!.

contact us to assist you to design your dinner party from the menu below.
NB: minimum of 4 serves of each dish. 
3 working days notice required for all orders. 
$100 fully refundable  cash deposit required for cookware 

number 

of 

serves 
required

total 

cost

entrees  
please tick your choice:

       shell fish bisque with prawn tortellini $18pp

        french onion tart with gruyere & thyme $16pp

        chicken liver parfait with port jelly, grilled organic sourdough & cumberland sauce $17pp

        panfried crab cakes, sweet corn relish with organic green salad $21pp
  

mains
please tick your choice:

        classic beef wellington with peppercorn jus served with french style baby peas $27pp

        whole roast dutton park duck with cassis sauce served with parmentiere potatoes $28pp 

        braised spatchcock normandie with cider, apples & smokey bacon served with french butter pommes       
        puree $25pp

        whole steamed baby snapper, soy sesame spring onion served w ginger, citrus infused jasmine rice $MP 
        (our chefs go to the fish markets regularly through the week & will personally select your fish (ask         
        for a general price guide). 

sides
        
        simple organic green leaf salad with forvm chardonnay vinaigrette $6pp

        green beans with hazelnut butter $5pp

        glazed carrots $5pp

        potatoes - cream mash or herb roasted chats $5pp

        organic sourdough breads (please ask  about the breads available on the date of your dinner)

desserts
        strawberry mascarpone & meringue celebration torte   small $75 (feeds 8) large $90 (FEEDS 12)

        individual fine lemon tarts with double cream $9.95pp

        individual fresh date puddings with caramel sauce & double cream $8.95pp

        individual baked chocolate mousse tarts  with raspberry reduction & double cream $75 (serves 8-12)

        CHEESE PLATTERS : please fill out cheese section - see OVER

DRINKS & COFFEE
        LARGE SAN PELLEGRINO SPARKLING MINERAL WATER 75OML $4.75

        200G FRESH ORGANIC SINGLE ORIGIN BEANS (GROUND TO ORDER for your type of machine) $10

TOTAL  K

  


