Effortless Entertaining

Starters

Gorgeous Gazpacho Soup

Sicilian Marinated Butterflied Sardines 

Platter of Italian hams, salamis and antipasti

Salmon Niçoise Salad with Summer Vegetables

Parma Ham with Charentais melon and fresh figs

Baba Ghanoush (aubergine caviar) served with pitta bread 

Seafood Platter with Crevettes, Dressed Crab, Kiln Roast Salmon & Mackerel Pate
Duo of Dips – Good Food Guacamole and Humous served with Fatoush Salad

Baked Aubergine with Mozzarella and Tomato Sauce

Mussels with chilli, garlic and lemon breadcrumbs

(all you need to do is grill them
Tuscan Panzanella Salad with Roasted Peppers

Crab Cakes with Chilli Dipping Sauce

Ortiz Tuna and Creamy Bean Salad

Spinach and Cornish Blue Puffs

Effortless Entertaining 
Main Meals
Catalan Fish Stew
Bursting with Mediterranean flavours and packed with seafood; the ultimate bowl food
Salmon Coulibiac

There’s no shame in this classic pie made with layers of salmon, eggs and buttery mushrooms and basmati rice. Serve with seasonal vegetables

Dressed whole (or side!) salmon and crevettes served with a watercress mayonnaise
The perfect dish to share on a summer’s night with a glass of dry white

Crab, Tomato and Saffron Tart

 A wonderfully luxurious dish made with fresh white crab. Perfectly accompanied by a cold bottle of Sancerre
Seafood Platter

A sumptuous feast of the sea including dressed crab, Tregidda smoked salmon,

Crevettes, prawns and our own smoked mackerel pate

Fresh Tuna Niçoise Salad

Griddled Tuna served with cherry vine tomtoes, runner beans, crispy lettuce

egg and glistening black olives

Effortless Entertaining 

Provencal Beef Stew

A lovely moist beef stew marinated with all the best ingredients of Provence: dense red wine, garlic, thyme, wild mushrooms and orange
Serve with a gratin of macaroni or buttered noodles and parmesan

Chicken Chilindron

Chicken pieces cooked with cubes of Teruel Serrano ham in a sauce of onions, red peppers, tomatoes and garlic.

Beef Rendang Curry

Delicious Cornish beef in a classic subtly spiced sauce Indonesian sauce enriched with creamy coconut

Sri Lankan Fish Curry

Sultry Sri Lankan curry tempered with coconut milk, fenugreek and curry leaves. Great with our lemon pilau rice.

Braised Lamb Shanks 
Beautifully tender lamb braised on the bone with Orange and Marmalade

Serve with mashed suede and carrot and a green vegetable

Please do not hesitate to contact us with any ideas of your own that you would like us to prepare

Effortless Entertaining – Delicious Desserts 
Sticky Toffee Pudding

Blackberry and Apple Pie

Bread and Butter Pudding

Passionfruit and Meringue Trifle

Chocolate and Hazelnut Roulade with Coffee Cream

Pavlova filled with Summer Berries and Vanilla scented Cream
Tarte Au Citron – tangy French lemon tart with eggs and cream

Carrot Cake – traditional cake with sultanas, walnuts and spices

and a citrus frosting

Lemon Polenta Cake – based on an Italian recipe, this a beautifully

moist cake made with ground and flaked almonds

Chocolate and Almond Torte – another of our Italian recipes, this is a

sumptuous chocolate torte with a dark chocolate ganache

Blackberry and Apple Cake – a delicious loaf cake made with a

cinnamon streusel topping

Lemon Jamaica Crunch – ginger crunch base with lemon filling

Bakewell Tart – finished with a traditional feathered icing

Treleaven’s Cornish Ice Cream – The Best in Cornwall

Strawberry & Lime Cheesecake

Chocolate Banana Brownies

Apple and Toffee Crumble

Tiramisu

A Selection of Cornish Cheeses and Crackers

