Antonla’s Kitchew

“‘Quality catering served with an extra pinch of charm!”

Party Catering

There are so many options when it comes to catering for parties — the
possibilities are endless and we are here to create a perfect culinary

experience for your special occasion.

You may wish to have a formal sit down, three course meal
with staff waiting table. Or perhaps our bowl food would suit your ideas for a
cocktail party with a twist. Then again, maybe a vintage themed
afternoon tea party is what you had in mind?...

If you would like us to come and set up a beautiful buffet
for you in your home or chosen venue then our increasingly popular
‘Easy Feast’ service might just be the thing for you.
Applicable to our cold, hot and finger buffets, our staff can come along

drop off, set up and if necessary collect equipment, post event.

Please find below some examples of party food that

may just tickle your tastebuds!...
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Antonla’s Kitchew

“‘Quality catering served with an extra pinch of charm!”

Canapé Selection

Cold
Filo Tartlet with Red Onion Marmalade
& Goats Cheese (V)

Crostini with Devon Blue Cheese,
Walnuts & Apricots (V)

Blinis with Smoked Salmon
Créme Fraiche & Dill

Mini Yorkshire Pudding
with Rare Roast Beef & Horseradish Cream

Parmesan Black Olive Shortbread
with Goats Cheese and Basil Pesto (V)

Chicken Liver Pate on Toasted Brioche
Smoked Salmon Tartar on Cucumber

Filo Tartlet filled with Minted
Pea Puree & Chemny (Local Goats Cheese)(V)

Hot
Homemade Vegetarian Samosas (V)

Mini Lamb Koftas
with a Mint and Coriander dipping sauce

Thai Fishcakes with Sweet Chilli Sauce

Beef OR Vegetable Mini Pasties
Chicken Satay & Peanut Sauce
Goujons of Lemon Sole with Tartar Sauce
Cocktail Sausage Rolls

Filo Parcels filled with
Roasted Mediterranean Vegetables (V)

Minimum 25 people
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Antonla’s Kitchew

“‘Quality catering served with an extra pinch of charm!”
Hot Buffet

Carbonade of Beef
Cog au Vin
Seafood Ragout
Served with Seasonal Vegetables
Savoury Rice
Dauphinoise Potatoes
Selection of Homemade Breads

X

Pecan Pie
Fresh Fruit Salad
Chocolate Mousse Cake

Minimum of 15 people

Cold Buffet

Spinach, Cream Cheese & Farmhouse Cheddar Roulade
Roast Striploin of South Devon Beef
Honey Glazed Gammon
Poached Salmon Fillet with Dill Mayonnaise

X

Baby Potato Salad with Chives
Roast Root Vegetable & Sesame Salad
Moroccan Couscous Salad
Seasonal Dressed Leaves
Selection of Homemade Breads

X
Chocolate Brownies
Lemon Tart
Fresh Fruit Salad
Cheese Board — A Selection of Local Cheeses

Minimum of 15 people
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Antonla’s Kitchew

“‘Quality catering served with an extra pinch of charm!”

Finger Buffet

Homemade Rolls filled with:

Mature Cheddar and Apple & Raisin Chutney
Ham & Dijon Mustard
Roasted Vegetables & Onion Marmalade Quiche
Our Own Homemade Beef or Veg Pasties
Smoked Salmon & Dill Tartar

Sesame Coated Chicken Goujons & Garlic Mayonnaise

X
Scones with Clotted Cream & Strawberry Jam
Lemon Drizzle Cake

Cheese Board — A Selection of Local Cheeses

Minimum of 15 people
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Antonla’s Kitchew

“‘Quality catering served with an extra pinch of charm!”

Bowl Food

Meats
Exmoor Venison Sausage, Kale Mash with
Cranberry & Pink Peppercorn Sauce

South Devon Beef Meat Balls, Rich Egg Linguine
with Spiced Tomato and Basil Jam

Nasi Goreng - Beefstrips with Rice Indonesian Style
Dartmoor Lamb Kofte, Spiced Cous Cous and Riaitta
Lamb Biriyani, Mini Poppadoms and Lime Chutney
Chicken Maryland Bites, Fried Banana and Corn Fritters

Seafood
Seared Tuna Steak with Warm Nicoise Salad

Paella of Local Seafood
Salt Cod Fritters and Aioli

Smoked Haddock with Mornay Sauce, poached Quails Egg
and Creamed Potato Kedgeree

Vegetarian
Wild Mushroom Risotto, Rocket leaves and Parmesan

Roast Butternut Risotto, Toasted Seeds, Parmesan and Pumpkin Oil
Falafel, Bulgar Wheat and Tzatziki
Fresh Egg Pasta, Pesto and Parmesan

Desserts
Lemon meringue Mousse

Lemon Posset
Tiramisu
Duo of Chocolate mousses

Local Berry Trifle
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Antonla’s Kitchen

“‘Quality catering served with an extra plnch of charm!”
High Tea
Smoked Salmon Sandwiches
on Wholemeal Bread
Cucumber & Cream Cheese on White Bread
Scones with Clotted Cream and Strawberry Jam

Fruit Cake or
Carrot Cake or

Lemon Drizzle Cake

Selection of Teas

N.B. It is possible to hire our beautiful vintage china as the perfect way to
present a vintage style tea party

www.antoniaskitchen.co.uk e: antonia@antoniaskitchen.co.uk freephone: 0800 037 1733



