Chef At Home Summer Menu Suggestions

Starters

Chilled Gazpacho with Tortas de Aciete
Parma Ham, Melon and Warm Fig Salad

Watermelon with Greek Feta & Lemon-Infused Oil
Linguine with Sweet Cherry Tomato Salsa and Tiger Prawns
Avocado and Buffalo Mozzarella Salad with Parmesan Dressing
Seafood Platter with Crevettes, Dressed Crab, Kiln Roast Salmon & Mackerel Pate

Bruschetta with Minted Broad Beans, Peas and Olive Oil
Salmon Niçoise Salad with Summer Vegetables

Timbale of Crab with Gazpacho

Mains

Baked Mackerel stuffed with Pesto Mash

Poached Chicken Breasts with Calvados and Pears

Asian Roast Salmon with Spring Vegetable Medley

Pan-fried Monkfish with Shellfish and Tarragon sauce

Chicken breasts stuffed with mozzarella, Milano salami and basil, wrapped in proscuitto di Parma and baked in white wine
Salmon En Croûte with Currants and Spiced Butter served with a Sauce Messine

Moroccan Roast Lamb served with jewelled couscous 

Paella with Chicken Chilindron and Broad Beans

Desserts

Extraordinary Eton Mess

Strawberry and Lime Cheesecake

Summer Pudding with Clotted Cream

Raspberry Pavlova with Passionfruit Cream

Molten Chocolate Puddings with Treleaven’s Vanilla Ice Cream

Chocolate Marquise with Raspberries and Cream

Lemon Syllabub with Blueberries

Apricot and Frangipane Tart
Lucy’s Tiramisu
Looking for further inspiration?

See our Spring, Autumn and Winter menus or call us to discuss your favourite dishes
Chef At Home Autumn Menu Suggestions 
Starters

Celeriac and Hazelnut Soup and Soda Bread Scones

Parma Ham with Warm Chestnuts, Rocket & Sage Oil
Butternut Squash and Porcini Risotto with Balsamic Caramel

Marinated Roasted Beetroot Salad with Pecan & Orange-Balsamic Vinaigrette

Tomato Tartlet with an Olive Oil and Parmesan Crust served with Tapenade

Salad of Wine Poached Pears, Walnuts and Gorgonzola

Grilled Mackerel with Sweet Potato & Mint Yoghurt
Glazed Goats Cheese and Beetroot Salad

Mains

Crispy Duck with Lavender Honey Sauce

Roast Fillet of Beef with Provencal Tomatoes
Ragout of Seafood with Fines Herbes, White Wine and Linguine

Slow Roasted Rosemary Pork with Sage Mash and Caramelised Apple

Salmon En Croûte with Currants and Spiced Butter served with a Sauce Messine

Venison Steaks in Port & Balsamic Jus with Parsnip Mash

Roast Chicken with Saffron, Hazelnuts and Honey

Roasted Sea Bass with Pastis and Camargue Rice

Parmagiana Mellanzane
Desserts

Chocolate and Ginger Cheesecake

Walnut and Honey Tart served with Crème Fraîche

Apple Charlotte served with a warm coulis of berries and Vanilla Ice Cream

Ginger Upside Down Cakes with Ginger Crème Fraîche and Caramelised Figs

Cardamom Scented Oranges with Vanilla Minted Cream and Almond Biscuits

Autumn Damson and Almond Crumble with Cornish Clotted Cream

Pears Poached in Cinnamon Port with Vanilla Ice Cream

Chocolate and Hazelnut Mascarpone Cheesecake

Sticky Toffee Bread and Butter Pudding

Looking for further inspiration?

See our Summer, Winter and Spring menus or call us to discuss your favourite dishes
Chef At Home Winter Menu Suggestions 

Starters

Red Pepper and Sweet Potato Soup

Pumpkin and Ricotta Ravioli with Sage Butter

Garlic Mushrooms with St Endellion Brie and Spinach

Risotto of Wild Mushrooms with Black Truffle and Parmesan Tuiles
Tregida Smoked Salmon served with Avocado Salsa, Soured Cream and Lime

Griddled Scallops and Morcilla Served on Pureed Jerusalem artichoke

Crab Cakes with Hummingbird Chilli Dipping Sauce

Pan Fried Prawns with Garlic and Coriander

Parma Ham, Melon and Warm Fig Salad

Mains

Duck Confit with braised red cabbage

Roasted Salmon with Pistachio Pesto Crust

Harissa-spiced Lamb Shanks with Coriander and Apricots 

Seafood Stew with Garlic Toasts and Lemon Parmesan Aioli

Braised Chicken with Caramelised Onions & Wild Mushrooms
Medallions of Pork with Apple, Prune and Apricot Sauce

Marinated rack of lamb with coriander and honey

Roasted Cod with Pesto and Parmesan Mash

Stuffed Red Peppers with Haloumi Cheese

Desserts

Chocolate and Chestnut Torte

Panettone and Brandy Custard Trifle

Apple and Olive Oil Cake with Maple Icing

Christmas Pavlova with Clementine and Pomegranate

Toasted Banana Bread with Vanilla Ice Cream & Butterscotch Sauce 

Zesty Lemon Cheesecake on a Lavender Shortbread Base

Cornish Cheeseboard with Crackers, Fresh Figs and Nuts

Chocolate and Orange Cheesecake 

Hazelnut and Coffee Roulade

Cranberry Eton Mess

Looking for further inspiration?

See our Autumn, Spring and Summer menus or call us to discuss your favourite dishes
Chef At Home Spring Menu Suggestions

Starters

Italian Antipasti Sharing Platter

Minted Asparagus and Pea Risotto
Chorizo Salad with mushrooms and roast sweet potato 

Ceviche of Salmon with Avocado and Pink Grapefruit

Peppery Leaf Salad with Goat’s Cheese, Pomegranate and Almonds

South Pacific Fish Cakes with Coconut and Lime

Cod Pate with Balsamic Peppers and Olives

Carpaccio of Beef with rocket & parmesan
Potted Crab with Melba Toast
Mains

Spiced Turbot with Ginger and Vanilla

Poached Chicken Breasts with Calvados and Pears

Sea Bream with anchovy, mozzarella and roasted lemons

Slow-Cooked Pork Belly with Star Anise, Cloves and Ginger

Baked Sea Trout stuffed with Almonds, Hazel Nuts and Mint

Three Cheese Torta di Risotto with Chargrilled Courgettes

Zarzuela - Catalan Fish Stew with Saffron Aioli 

Shoulder of Lamb with Yoghurt and Cardamon

Provençale Rack of Lamb with Crushed Peas

Desserts

Tarte Au Citron

Banoffee Cheesecake

Pink Rhubarb in Rosé Crème Brûlée
Sticky Toffee Pudding with Butterscotch Sauce

Molten Chocolate Puddings with Treleaven’s Vanilla Ice Cream

White Chocolate and Basil Profiteroles with hot Chocolate Sauce

Cornish Cheeseboard with Crackers, Fresh Figs and Nuts

Panettone and Butter Pudding with Ginger Cream

Crème Brûlées with Cinnamon and Earl Grey

Lucy’s Tiramisu

Looking for further inspiration?

See our Winter, Summer and Autumn menus or call us to discuss your favourite dishes
