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About Us

Dorset Delights Catering was established in 2010, originally located
Sherborne, we relocated to North Cadbury in August 2018 into a purp
built kitchen. We grew up in Rural Dorset within a farming family. We h
always been encouraged to support laung seasonal British produce. Little
did we know our childhood was a journey of understanding the fresh gt
ingredients produced around us and turning them into dishes we serve
We are proud to work with some of the very best suppliers bringing L
guality ingredients to use in our cooking.

Our business has built a reputation for the food and service we deliver.
weddingis not only about the food we serve, but also the personal sen
we offer from your initial enquiry. We like to spend timeatiag our clients
to create a bespoke event that best suits your requirements and is uni
you. Having previously worked within catering, we gained experience
confidence to run our business that we are most proud of. Experience t
just how pesonal eachivedding must band keeping our business family
run is key to the service we deliver.

We believe in affordable catering that is done Wwell




Why Choose Dorset Delights Catering?

We want to help create the wedding day of your dreams!

As specialist Weding Caterers with several years experience in catering and

ordinating, look no further. We know just how special your wedding day is anc

believe in going that extra mile! We have one ultimate aim, to take you above
beyond your expectations ancgke this day one you will remember forever.

Offering a tailormade service, experience shows us just how different each we:

is. With our knowledge and expertise, we can work with you to create a recef

that 6s right f or y anenustd\reate d plackage that iy

unigue to you. You can choose any of our menus to tailor your requirements v
your budget.

We know just how stressful weddings can be, that is what we are here to do
guide you through the entire process and doyvieig possible to make sure you
and your guests are looked after. We believe it is those little things, that we w

to leave a special mark on your day. Not just the delicious meal we serve, t

lighting candles, cutting your cake, sweeping the déinoce to name a few. Our
ultimate pride shines when we hand you your first drink as a married couple.

flawless service and dining will ensure this is one meal your guests will trul
remember.

Budget Catering

Each couple that comes to us, usually have a budget in mind for the catering.
We are happy to discuss our prices with you and then tailor our menus to fit in
your budget.

Please take a look through our menus and contact us for specific pricing.

Prices are given based upon thenus you choose.



Sample Menus

MenuA MenuB

Canapes
Honey & MustardRoastedsausages
Chicken Tikka with Mint Yoghurt Dip
Scottish Smoked Salmon & Ditream Cheese

Canapes
Honey & MustardRoastedSausages
Mini Yorkshire Puddings with Roast Beef &
Creamed Horseradish

: ) . Blinis
Tempura Battered King Prawns with Sweet Chill : .
P D?p Barbers 1833 Vintage Cheddar & Tomato Quich
. Tartlets
Roasted Tomato Burrata Crostini (v) : :
Portobello Mushroom Filo Tartis (v) Tomato, Fresh Basil &_Mozzarella with Pesto
Dressing
Main Course

Cold Fork Buffet
Wiltshire Cured Ham
Selection of Homemade Quiche (V)
Freshly Poached Salmon

Boeuf Bourguignon
Braised British Beef with smoked pancetta in a re
wine jus

New Potato Salad with Spring Onions
Homemade Creamy Coleslaw
Green Pesto Pasta with Baby Spinach & Pine Nt
Beetroot & Feta Salad with Green Beans
Baby Mixed Leaf Green Salad

Chicken in White Wine Sauce
Slow Cooked Chicken in creamed white wine wit
button mushrooms & smoked bacon

Portobello'Mushroom Filgv)

Selection of Artisan Rolls . o .
Served with Dauphinoise Potato2sSeasonal

Bilaite Vegetables
Summer Berry Meringue with raspberry coulis
Luscious Lemon Cheesecake
Desserts

Profiteroles with Chocolate Sauce & Somerset

B berfies Trio of Dessert (Summer Berry Meringue, Lemol

Posset & Chocolate Brownie)

MenuC

Afternoon Tea

Selection of Sandwichesn White & Branary
Bread

Wiltshire Cured Ham & Tomato
Coronation Chicken & Lettuce
Smoked Salmon & Dill Cream Cheese
Egg Mayonnaise &Vatercgess (V)
Somerset Cheddar Cheese & Apple Chutney (v

Sweet
Lemon Drizzle
Homemade Scones with Clotted Cream &
Strawberry Preserve
Summer Fruit Mini Meringues

Did you knowé

You can tailor these maus with your
own choices from our full menusincluded
on the next pages



Vd

Canags

ARnAfter your ceremony has taken pl ace, | e twhilstyou retax, sigpihg clsilled
wel come drinks, mingling with your gu

Meat
Mini Yorkshire Puddings with Succulent Roast Beef & Creamed Horseradish (w:
Peppered Rump Steak & Roast Potato with Horseradish Créme Fraiche dip (wi
Honey & MustardRoastedSausages (warm)
Chicken Tikka with Mint Yoghurt Dip (warm)
Mini JacketPotatoes with Somerset Cheddar & Bacon (warm)
Melon & Parma Ham (cold)

Fish
Mini Fish n Chips bites with Tartare Sauce (warm)
Tempura Battered King Prawns with Swé&tilli Dip (warm)
Scottish Smoked Salmon & Dill Cream Cheese Blinis (cold)
Smoked Mackerel Paté Crostini (cold)

Vegetarian
Sundried Tomato, Pesto & Parmesan Palmier (warm)
Portobello Mushroom Filo Tartlets (warm)
Barbers 1833 Vintage Cheddar & Tomato Qeid artlets (warm)
Parmesan Shortbreads topped with cream cheese & chive (cold)
Roasted Tomato Burrata Crostini (cold)
Tomato, Basil & Mozzarella with Pesto Dressing (cold)

Sweet
Scones with Clotted Cream & Local Preserve
Chocolate Brownies
Mini Chocolate Eclairs
Summer Fruit Mini Meringues

Served to accompany your choice of welcome drink

Prices available upon request



are | ooking

be an insight into the delicious mealo f o |

Prices available upon request
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Starters

of fer a traditio I 3 € 0 U rtessesshowae
|

n a
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Homemade Soup
(Leek & Potataor Country Vegetable)
served with crusty bread (v)

Smoked Salmon Mousse
served on a bed of mixed leaves with Melba Toast

Caramelised Red Onion & Godfheese Tart
served with mixed leaves & balsamic glaze (v)

Traditional Prawn Cocktail
in a classic Marie Rose Sauce served with granary bread

Smoked Mackerel Paté
served with red onion marmalade & French Melba toast

Tomato, Basil & Mozzarella Salad
seved with a pesto dressing (V)

Melon Ball Salad
with Mint & Prosciutto

Oven Baked Camembert
with spiced apple chutney & bread (v)

Tempura Battered King Prawns
served with sweet chilli dipping sauce

OR
Antipasti Sharing Platter
Dry Cured Meats, Mixed OliveSundried Tomatoe§live Oil, Balsamic Vinegar & Artisan
Breads



Cold Fork Buffet

APerhaps your visualising your wedding to be m@moduce Ou &odd
Fork Buffet may be perfect for you. Served as a buff

Wiltshire Cured Ham
West Country Roast Beef
Coronation Chicken
Free Range Turkey
Selection of Homewe Quiche (v)
Eggs dressed with Mayonnaise on a bed of Watercress (v)

Italian Dry Cured Meats with olives
Traditional Prawn Cocktail in a Marie Rose Sauce
Freshly Poached Salmon

Hot Buttered New Potatoes with chives
New Potato Salad with Spring Onions & Chives
Homemade Creamy Coleslaw
Wild Rice Salad with mixed beans, peppers & onions
Greek Salad (Tomato, Cucumber, Feta Cheese, Red Onion & Olives)
Tomato, Basil & Mozzarella witResto Dressing
Mediterranean Roasted Vegetable Cous Cous
Waldorf Salad (Apple, Celery, Grapes, Walnuts dressed with Mayonnaise)
Green Pesto Pasta with Baby Spinach & Pine Nuts
Beetroot & Feta with Green Beans & Rocket
Mixed Bean Salad with Mint Dressing
Cucumber Salad with Sour Cream & Dill Dressing
Rocket, Pear, Walnut & Blue Cheese Salad
Caesar Salad
Mixed Leaf Salad

Selection of Artisan Rolls Prices available upon request



Hot Fork Buffet Main CoursedVienu 1

A A ¢ h draditienal bdmecooked dishes served from stainless steel-b@amnies or plated to the table. Perfect for
any sized wedding for a casual dinir

Traditional Steak & Ale Pie
with a puff pastry top served with Mashed Potato & Seaddegétables

Cottage Pie
Served with Seasonal Vegetables & gravy

Beef Curry
Served with Basmati Rice, Mango Chutney & Poppadoms

Beef Lasagne
served with Garlic Bread, Green Salad & Coleslaw

Shepherddés Pie
Served with Seasonal Vegetables & gravy

Lamb Moussaka
Served with Green Salad & Crusty Bread

Chicken Curry
Served with Basmati Rice, Mango Chutney & Poppadoms

Chicken, Leek & Ham Pie
with a puff pastry top served with Mashed Potato & Seasonal Vegetables

Fishermans Pie
Smoked Haddock, Cod & Salmtopped with mashed potato served with Seaso
Vegetables

Traditional Pork Sausages with Onion Gravy
Served on a bed of wholegrain mustard Mashed Potato with red onion gray

Mediterranean Vegetable Lasagne
Served with Garlic Bread, Green SaladC&leslaw (v)

Prices available upon request

Vegetable Curry
Served with Basmati Rice, Mango Chutney & Poppadoms (V)



Main CoursesdMenu 2 & 3

noOur mai n course menus

haowentbemml|l atag erhad tl ypaesli @i

choosing your menu can be a difficult decisio but with our experience we have created popular dishes to tantalis

your

Menu?2

Boeuf Bourguignon
Braised British Beef with smoked pancetta in a red wine jus
Served with Dauphinoise Potatoes or Rosemary & Garlic roast potatoes with Seasonal Vegete

Cogauwvin
Succulent Chicken cooked in Red Wine with Smoked Pancetta & Button Mushrooms
Served with Dauphinoise PotatagsRosemary & Garlic roast potatoes with Seasonal Vegetable:

Chicken Cacciatorie
Succulent Chicken cooked in red wine & tomato sauce with peppers
Served with Dauphinoise Potatoes or Rosemary & Garlic roast potatoes with Seasonal Vegeta

Chicken in Wlite Wine Sauce
Slow Cooked Chicken in creamed white wine with button mushrooms & smoked bacon
Served with Dauphinoise Potatoes or Rosemary & Garlic roast potatoes with Seasonal Vegeta

Chicken wrapped in Parma Ham
Breast of chicken wrapped in Parma Hsenved with creamed sauce
Served with Dauphinoise Potatoes or Rosemary & Garlic roast potatoes with Seasonal Vegeta

Slow Braised Lamb Shank
Somerset Lamb with red wine, rosemary & garlic gravy
Served on a bed of Mashed Potato with seasonal vegegagtesy

Pork in Creamed Sauce
Slow Cooked Pork in creamed sauce with button mushrooms
Served on a bed of Mashed Potato with seasonal vegetables

Fillet of Salmon
Served with Lemon & Dill Sauce, Dauphinoise Potatoes & Seasonal Vegetables

Portobello Mushroom Filo Tart
Served with Rosemary & Garlic Roast Potatoes & Seasonal Vegetables

taste

budso

Menu3

Roast Sirloin of British Beef
Served with Homemade Yorkshire Pudding, Roast Potadseasonal Vegetables,
Horseradish & Beef Gravy

Roast Pork
Served with Homemade Stuffing, Bramley Apple Sauce, Roast Potatoes, Seasc
Vegetables & Gravy

Roast Turkey
Served with Homemade Stuffing, Cranberry Sauce, Bread Sauce, Roast Potatc
Seasonal Vigetables & Gravy

Fillet of Salmon
Served with Lemon & Dill Sauce, New Potatoes & Seasonal Vegetables

Additional Extras
Cauliflower Cheese
Leeks in Cheese Sauce
Dauphinoise Potatoes
Honey Roasted Parsnips
Mashed Potato
Yorkshire Puddings
Sausagewrapped in bacon

Prices available upon request



Desserts

AFinish your dining as good as it started. Our dessser
Warm, Cold, Triobébs we bave something fo

Warm
Sticky Toffee Pudding with toffee sauce
Homemade Chodate Fudge Cake with indulgent chocolate sauce
Chocolate Brownies with Salted Caramel Sauce
Bramley Apple Crumble
Cold
Summer Berry Meringue with raspberry coulis
Luscious Lemon Cheesecake
Raspberry & White Chocolate Cheesecake with raspberry coulis lstel ahocolate shard
Salted Caramel Cheesecake topped with pretzels and toffee popcorn
Profiteroles with Chocolate Sauce
Raspberry & Lemon Curd Meringue Roulade
Vanilla Creme Brule, Berry Compote & Homemade Shortbread
Lemon Posset with Homema&é&ortbread
Sherry Trifle with Amaretti Biscuit
Rich Chocolate Roulade with berry compote
Fresh Fruit Salad
Somerset Strawberries & Clotted Cream
Somerset Cheese & Biscuits (locally sourced cheeses with spiced apple chutney

Trio of Desserts

Summer BerrMeringue, Lemon Posset with Butter Shortbread, Chocolate Brownies v Prices available upon request
Salted Caramel



