FINE DINING
P L AT E D M E N U

An elegant service of our
delicious and tailor-made menus
to suit more formal occasions.
Menus can be designed to suit any
budget and desires, with
complementary wine pairing by
our wonderful merchant Jack
Chaddock of Robert Rolls Fine
Wines.

PLATED MENU
STARTERS
Served with fresh bread and butter

Whipped Ricotta and Radicchio Salad with Orange Dressing, Wild Garlic Oil
Beetroot Cured Gravlax, Wild Rocket, Pink Grapefruit & Basil Aioli.
Carpaccio of Beef with Rosemary, Roasted & Pickled Heritage Baby Beetroot,
Sourdough Crisp, Truffle Oil, Lilliput Capers & aged Balsamic
Burrata, fresh Figs & yellow nectarine, wild rocket & rosemary dressing
Sous vide salmon, lemon verbena and apple gel, horseradish crème fraiche,
heritage beetroot, caviar, green apple & herbs

MAIN COURSE
FISH

Seared cod pizzaiola, Artichoke Puree, Dehydrated Olives, Swizz Chard, Deep
Fried
Courgette.
Marinated Hake, Salsify Puree, Samphire, Butter Emulsion, Flowers, Micro Herbs,
new potatoes with lemon butter.
Crab Ravioli, Herb crème fraiche, baby caper, tomato & shrimp butter, Tomato
Consommé

PLATED MENU

MEAT

Chicken, Parma ham and wild mushroom involtini, Summer
Vegetables, potato cake, Soave Cream Reduction
Pressed slow cooked shoulder of salt marsh lamb, rich red wine jus,
roasted Roscoff onions, Fig Leaf Oil, salsa Verdi, crispy rosemary
potato cake
Sous vide fillet steak, Nasturtium and Watercress Puree, Slow
cooked beef croquette, Sauteed mushrooms & Balsamic Roasted
Shallot, truffle mash (£4 sup)
Pork tenderloin, Finocchio, Cannellini Beans, Deep Fried Cavolo
Nero, Parsley oil

VEGETARIAN / VEGAN

Ricotta & Courgette Ballotine, Summer Courgette, Rich Tomato
Sauce, Pea Shoots.
Parmesan & Truffle Risotto, Asparagus and Lemon Ribbon salad,
Rocket Cress, Truffle.
Summer vegetable pithivier, ratatouille
Griddled summer squash, parmesan polenta, toasted pine nuts,
smoked aubergine, parsley pesto, kale crisp

DESSERT

Pistachio & almond tort, rhubarb, lemon
posset cream
Buttermilk & rose Panna cotta, berries,
flowers, honey combe & basil cress
Chocolate & espresso mousse cake, salted
caramel cream, chocolate meringue.
Vanilla pavlova, fresh fruits, raspberry
coulis & flowers
Tea and coffee with hand cut truffles
£3.50 p/h
3 Local cheeses, home made whiskey and
fig relish & crackers £10 p/h

N.B
Food Allergies & Intolerances: - Special dietary requirements require a
minimum of 48 hours notice for ordering purposes.
Special diets for food allergies will be catered for only if they have been
arranged prior to your event and confirmed in writing. If you wish to
know more about our ingredients, please make your enquiries via email to
rosekentish@gmail.com
Please note our food is prepared in a kitchen handling Wheat, Gluten,
Peanuts, Nuts, Sesame Seeds, Celery, Soybeans, Milk, Eggs, Mustard,
Lupin, Pork, Mollusk, Crustaceans, Fish, Sulphur Dioxide and Alcohol and whilst we can cater for special diets for people with food allergies, we
cannot guarantee that their meals will not contain traces of allergenic
ingredients.
MENUS : Whilst every effort will be made to ensure the accuracy of
quotations and menus provided, prices quoted depend on current market
prices and availability. Rose Kentish Kitchen Ltd reserves the right to
charge more for the food to be provided and / or for labour in the event
that the cost of such items increases between the time of confirmation of
the event and the time of the event. In this case the price increase will only
be the amount of additional cost directly incurred by the Company and any
price change will be notified to you in writing as soon as possible, and in
any case, prior to the event. This is as a direct result of the uncertain future
surrounding Brexit & Covid-19 and fluctuation on market prices for
produce.

