WELCOME TO OUR WINTER OUTSIDE CATERING MENU

I am delighted to publish my Winter catering menu of lunches and suppers all available to
be delivered to your home, holiday home, boat or party venue. Everything is cooked to
order by myself and made especially for you. The list is not exhaustive and gives a good
example of what I love to cook for my guests. I can of course work around most food likes
and dislikes and any food related allergies. I don’t tend to cater for children unless it’s for a
party. Please see a separate menu for that option.
Prices are dependent on your choices and how many I’m feeding. But rule of thumb is
roughly a £30 a head
A Birthday or occasion cake starts at £40.00
Some things will require you to heat and serve and in that instance I will provide all
instructions. Everything comes ready to serve or to go in the oven. All you need to do is set
the table!
Please feel free to call me to discuss any requirement on 07832 127737
I look forward to hearing from you
Kind regards
Emma. x
Emma Guy, The Beach Hut
07832 127737.

Starters
Beach Hut boozy tiger prawn and smoked salmon cocktail
King prawns bound in our own secret boozy recipe and finished with a giant crevette.
All served in a giant gin glass
--Kilner jar filled with homemade smoked salmon pate
topped with locally handpicked crab and prawns served with ciabatta croutons
--Giant crevettes in a homemade garlic butter
and white wine, ready for you to pop in the oven to bake
--Antipasti jar
Filled with Continental meats, sunblaze tomatoes, olives and finished with bread sticks. All served in
a jar. This is a great starter
--Loaded Camembert (V)
Loaded ready to bake with red onion chutney, figs, honey, rosemary
--Individual goats cheese log loaded with fig and red onion (V)
drizzled with honey and crumbled pistachios
--Creamy Homemade soup served with sourdough bread (V)
Pea, watercress and mint or tomato and red pepper

Canapes
I can provide a lovely selection of little nibbles and canapés to start your party.
I create these for you based on your event mixing seafood, vegi and Mediterranean flavours
Prices are £15.00pp.
Minimim 6 guests

Individual Seafood Mains
Beach Hut Seafood Platter (GF) £30 per person
A pot of crab per person
Giant crevettes
Smoked salmon
Tiger prawn skewers marinated in lime and chilli
Herby olive and tomato salad
Sourdough bread, salad dressing and dips

Lobster Beach Hut Platter (GF) £45.00 per person
Half a locally caught lobster with herby hollandaise per person
A pot of locally caught crab per person
Scottish smoked salmon
Giant crevettes
Lime and chilli marinated King prawn skewers
All served with a herby tomato and olive salad
Freshly baked sourdough bread & dips
I can provide a tiger prawn cocktail instead of crab should you prefer

Warming meals to share
I cook these to order and would ask for a minimum of four adults for each main. Each dish is made
by hand by myself on ordering. I prepare in our kitchen at the cafe and we deliver all in a box ready
to serve. Anything needing reheating your end comes with instructions and is ready to simply pop in
the oven. You really don’t need to do anything other than invite your guests and set the table.

Seafood
Spanish style King Prawn and Chorizo bake
Fabulous tomato based dish cooked for hours with with Chorizo, paprika, red wine, garlic, herbs,
balsamic and herbs. Served with herby cubed potatoes

--Homemade fishy pie
Salmon, white fish, king prawns, peas and spinach all bound in a homemade lemon and parsley
sauce topped with creamy mash finished with grated cheese and tomatoes and a sprinkle of parsley.
--Baked salmon served with pea, mint and watercress sauce
A lovely side of salmon filet baked with lemon & lime. Served simply with a homemade pea, mint
and watercress sauce, new potatoes in mint butter, a green salad and baked asparagus.
--Beach Hut Bouillabaisse
A dish of shell on clams, mussels, giant crevettes all in a rustic French lobster bisque.
Served with chunky garlic croutons to mop up the sauce and a green salad
(This comes in a dish ready for you to pop in the oven to cook)

From the garden
Filo pastry Mediterranean style tart filled with roasted vegetables, herbs
topped with goats cheese and thyme. Served with minted new potatoes and green salad
--Vegan Mediterranean pie (V)
A rich and flavoursome baked dish made with roasted vegetables, tomatoes, lentils, garlic, red wine,
and herbs all cooked for a long time to create a rich stew, then topped with a creamy mash made
with vegan butter and cream alternative.

For the carnivores
Coq au Vin
Classic French dish of chicken portions, mushrooms, pancetta, garlic, onions and red wine. Served
with Dauphinoiuse potatoes and a bowl of mixed vegetables
--Homemade Chicken, ham hock and tarragon pie
with shortcrust base and puff top. Comes ready baked and cooked ready for you to finish off at
home. This all comes with our creamy mash potato, a big dish of mixed veg and homemade gravy.
--Beef Bourginon and mustard mash
What a delight a warming dish with beef, bacon lardons, onions, mushrooms all cooked in a
traditional French red wine. Served with a big bowl of homemade mustard mash and veg.
--Family cottage pie
A family favourite made with love topped with creamy mash and a jug of rich gravy

Fabulous sharing desserts
Homemade Boozy Tiramisu
A delight of layered whipped cream, marscapone, chocolate, coffee and boozy soaked
sponge fingers
--Fruity vanilla cheesecake
A biscuit base topped with a thick layer of homemade vanilla and cream cheesecake and
finished with 4 different fruits in each quarter pinnapple, kiwi, raspberry and blueberries
--Berry fruit crumble and creamy custard
With blackcherries, blackberries, strawberries & apples. Served with a vanilla custard
--A chocolate profiterole tower
with strawberries, drizzled with chocolate sauce and sprayed with gold and sprinkles.
--Individual refreshing Lemon Possets
served with homemade shortbread biscuits
--Individual Irish cream chocolate mousse
topped with strawberries and homemade chocolate disk

Celebrating a special occasion, then I can happily make you a fabulous cake
single layer or double
I start with making the sponge
Lemon, vanilla or chocolate
Then layer with butter icing and black cherry jam
And finish with icing or butter icing
Then I finish with edible decorations, chocolate, fruit, flowers or a Sea side theme
I create something lovely for you. All delivered on a cake base in a box with candles

HOW IT ALL WORKS
Minimum order value
I do have a minimum order value of £25.00
Allergies
Gluten free - Please let me know if you need gluten free bread instead of sourdough
Please let me know if there are any food allergies in your party I should be aware of when you order.
Bones & Shell
Please bear in mind I used professionally hand picked fresh crab bought in from registered and
licenced suppliers. By its nature the crab comes out from shell that is cracked to be able to remove
the crab meat. There is always a chance of crab shell. It is a natural product.
Crevettes will need peeling, fish will occasionally have bones.
Delivery times. We agree this when you order.
Food Date Consumption
I prepare my food for you to consume the day it is delivered for.
Notice period
I ask if possible for a minimum of 5 working days for orders to allow me time to shop and prepare
the food. Everything is prepared fresh for your order.
To Order...
Then when you are ready to order call or message me on
07832 127737 and we will discuss your requirements. It helps enormously if you know of any of
your guests likes and dislikes an any food allergies I should be aware of.
Payment
All orders are to be paid for via BACS when we have agreed you order. Once you have placed your
order and I have confirmed I can do, I will send you the Bank Transfer details. To finalise your order
payment must be received and I will confirm receipt to you. Any non payment means your order will
not be processed. I do not accept credit card payment, cash, cheques or paypal.

