; Y
' -
) |

WEDDINGS|BUSINESSEVENTS|PRIVATEEVENTS

Thyme2Dine

Where creativity meets quality

Chef Jon 07724179812
thyme2dinel01@gmail.com
www.thyme2dine.net

FB: Thyme 2 Dine - Private Chef Services



Surf ‘n” Turf Menu

Includes flavoured breads.

The host selects two options for each course for their guests to choose from.

Bespoke menus, crockery, cutlery can be provided.
Contact Chef Jon to discuss.

2 course £32.95 per person
3 course £35.95 per person
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First course (*host select 2)

Smoked haddock served on bubble & squeak mash with a creamy sauce
Crispy salt & pepper prawns and battered white fish goujons with a mild chilli dip

Salmon & dill fishcakes with a tomato and basil sauce

Main Course (*hostselect2)

Baked cod fillet wrapped in prosciutto, on a bed of pan-fried greens with a tomato and herb sauce
Grilled sirloin steak with garlic king prawns accompanied with home cut chips and salad garnish
Jamaican jerk chicken served with authentic ‘rice & peas’

Pork fillet and mushrooms served with a creamy brandy sauce

SweEtS (*host select 2)

Profiteroles served with rum flavoured chocolate sauce
Oreo cookie cheesecake
Key-lime pie

Triple chocolate cake

Bespoke menus, crockery, cutlery and glassware can be provided.
Contact Chef Jon to discuss.
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