Nayla Wu Catering

Eﬁrunch

Croissants, Pain au Chocolate & Poppy Seed Danish
Strawberry Jam
Apricot Conserve
Orange Marmalade
Baked Eggs with Ham & Tomato on Toasted Sourdough
or
Eggs Shakshouka on Toasted Sourdough
or
Blueberry Buttermilk Pancakes, Caramelised Banana, Maple Syrup
Greek Yoghurt with Berry Compote & Granola

Seasonal Fruit Salad

Fresh Orange Juice
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Seabass Ceviche
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Guinea Fowl with Shallot Purée, Burnt Leeks and Morel Sauce

Pommes Anna
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Roasted Almond Pannacotta, Fresh Berries, Biscuit
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Savourg

Truffle Sandwich
Chard & Brie Mini Muffins
Smoked Eel Sandwich with Onion Pickle

Cheshire Cheese & English Garden Herb Quiche
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Scones, Clotted Cream & Strawberry Jam
Mini Pecan Coffee Crumbcake
Rhubarb and Custard Mile-Feuille
Matcha Eclairs

Jaffa Cakes
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Goats Cheese Tiramisu
Aubergine Moutabal on Lavosh Crispbread
Truffle Honey-Roasted Fig and Pancetta Crostini with Gorgonzola

Beetroot Cured Salmon on Blini
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Smoky Sweetcorn Fritters with Tarragon Yogurt
Lamb Belly Fritters with Sauce Paloise
Crab Cakes with Hot Mayonnaise

Beetroot, Lentil, Squash and Paneer Spring Rolls
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Spiced Pear and Quince Trifles

Mini New York Cheesecakes
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Asian Dinner Farty

Selection of Dim Sum

Ve getable Spring Rolls
Three Mushroom Dumplings
Xiao Long Bao (Shanghai Soup Dumplings)
Cheong Fun (Delicate Rice Rolls Filled with Seared Scallops)
Mango & Prawn Rolls
Lobster Noodles
Hunan—Style Crispy Chili Beef
Stir Fried Chilli and Garlic Tenderstem Broccoli
Lotus Root and Wood Ear Mushrooms
Served with Steamed Jasmine Rice
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Mango Ice Cream, Mango Pudding, Fresh Mango and Coconut Tuile
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Selection of (Cold and [Hot Meze

Pickles
Marinated Olives
Pistachio and Feta Dip
Tabbouleh
Hummus
Fried Lamb Kibbeh
Cheese Pastries
Aubergine Cake Stuffed with Rice and Lamb
Chicken Shawarma
Deep Fried Octopus with Coriander and Yoghurt
Ve getable Casserole
Baklava
Apricots with Pomegranate Syrup

Vanilla and Pistachio Ice Cream



