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CANAPÉS

JEWLED RICE, CHICKEN, MANGO AND TOASTED ALMOND WRAP

LAMB & DATE KOFTAS DIPPED IN SAFFRON & CARDAMON SAUCE 

CUCUMBER CUPS WITH SPICY INDIAN CRAB

SPICY AUBERGINE FILLOS WITH YOGURT DIP

MASALA POTATO WEDGES

SPICY DAHL CAKES WITH AVOCADO RELISH

SHOT GLASSES OF FRUIT LASSI

STARTER

CURRIED BUTTERNUT SQUASH AND ROASTED PEPPER SOUP

SERVED WITH CUMIN FLAT BREAD

MAIN COURSE

FREE RANGE CHICKEN WITH TOMATO & COCONUT SAUCE

SERVED WITH ROASTED PEPPERS & FINE GREEN BEANS

VEGETARIAN MAIN COURSE

AUBERGINE & TOMATO CURRY WITH PEKORAS

ABOVE SERVED WITH BOWLS OF:-

 SAFFRON RICE

SPICY ONION & MUSTARD SEED POTATOES

MINTED YOGHURT & NAAN BREAD

DESSERT

TRIO OF DESSERTS:- MANGO SORBET, PASSION FRUIT ICE CREAM

FRUIT SALAD, MERINGUE & RASPBERRY COULI  

COFFEE/TEA

EVEN ING FOOD

CHEESEBOARD W I TH  FRU I T  

PATE  W I TH  CHUTNEY  

CRACKERS &  A  SELECT ION OF  HOMEMADE BREAD

£ 8 . 5 0  P E R  H E A D  P L U S  V A T  

BACON ROLLS AND VEGG IE  SAUSAGE ROLLS 

M IN I  ICE  CREAMS 

£ 7 . 0 0  p e r  h e a d  p l u s  v a t  

EVEN ING BUFFET  FOOD

MENU 1
ROAST  BEEF  &  HORSERAD ISH SANDWICHES 

POPP Y  SEED ROLLS W I TH  EGG MAYONNA ISE  

&  CR ISP Y  BACON 

M IN I  BAGELS W I TH  SMOKED SALMON,  

CREAM CHEESE &  CH IVES  

ASPARAGUS &  PARMA HAM F I LOS ( served  hot )  

CR ISP Y   BREADED PARMESAN 

&  GARL IC  CH ICKEN DRUMST ICKS 

M IN I  PORK &  CH ICKEN P IES  

PATE  W I TH  CHUTNEY  &  CRUSTY  BREAD 

SMOKED HADDOCK F ISHCAKES W I TH  LEMON ( served  hot )  

MENU 2 
M IN I  LEEK  &  GOATS  CHEESE TARTS  

CROST IN I  W I TH  ROASTED VEGETABLES &  BAS IL  

CH ICKEN SATAY  W I TH  CH ILL I  &  LEMON GRASS 

TOMATO &  PESTO TARTLET TS  

M IN I  YORKSH IRE  PUDD INGS W I TH  

ROAST  BEEF  &  HORSERAD ISH 

CHEESE &  PAPR IKA  MUFF INS  

SP ICED AUBERG INE  F I LOS W I TH  YOGHURT  D IP  

HONEY  &  MUSTARD SAUSAGES 

£ 1 5 . 0 0  p e r  h e a d  p l u s  v a t

K A R A T

L A U N C H E D  1 9 9 7

K A R A T
C A T E R I N G  A T

H E D I N G H A M  C A S T L E

L I Z  FURNESS

I HAVE  E IGHTEEN YEARS EXPER IENCE IN  THE  

CATER ING INDUSTURY,  MY  CAREER AS A  COOK 

BEGAN IN  PR IVATELY  OWNED CHALETS  IN  THE  

FRENCH ALPS.   MY  LOVE  OF  TRAVEL  AND INSAT IABLE

APPET I TE  FOR GOOD FOOD HAS TAKEN ME AROUND 

THE  WORLD.  IN  1993 I  JO INED THE  CREW OF  THE  

CHARTER BOAT  ‘MARGUER I TE  EXPLORER’  BECOMING

HEAD CHEF.  I  MOVED TO  SUFFOLK IN  1996 AND 

WORKED AT  THE  LEAP ING HARE RESTAURANT,  

WYKEN V INEYARDS,  

I  LEFT  IN  OCTOBER 1997 TO  SET  UP  KARAT.   

I  HAVE  BEEN CATER ING AT  HED INGHAM CASTLE  

S INCE  2004 

KARAT  WAS SET  UP  TO  BR ING YOU 

THE  H IGHEST  STANDARD OF  FOOD.  

I  BEL IEVE  THAT  WHATEVER THE  SEASON,  

WHATEVER THE  OCCAS ION,  WHATEVER THE  D ISH ,  

S IMPLE  FRESH FOOD SPEAKS FOR I TSELF  

ALL  MEET INGS AND TAST INGS TO  TAKE  

PLACE AT  LEAST  THREE  MONTHS BEFORE YOUR 

WEDD ING PLEASE G IVE  ME A  CALL  OR E  MA IL  

TO  D ISCUSS MENUS AND ARRANGE A  DATE  

T :  01638  500411

M :  07718  273733 

E - M A I L :  e f u r n e s s @ b t i n t e r n e t . c o m

WEDDING BREAKFAST BUFFET

T : 01638 500411

M : 07718 273733

E-MAIL : INFO@KARAT-CATERING.CO.UK


