YOUR GUIDE FROM
DECADENT CATERING



2. Mini Crostini.

Add a little Mediterranean
flair with our Italian Crostini
Selection. Flavours include
black olive & basil, (V) red
pepper & mozzarella (V) and
pesto & baked tomato (V)

1. Mini Cobblers.

Light savoury scones filled cheese,
smoked bacon & egg, devilled
smoked salmon in a creamy sauce
(with a hint of cayenne pepper)

3. Smoked Salmon Blinis.
Bite size pancakes topped with soft
cream cheese, decorated with
sliced smoked salmon.



4. Salmon, Rocket &
Parmesan Pastry Bites.
Individual puff pastry bites
witha delicious salmon, rocket
and parmesan topping.

5. Classic Canapé Selection.
Individual crostini canapés in 3
varieties: Brussels pate & cranberry,
avocado & prawn and pepper salsa &
goats cheese (V)

6.Mini Chicken Fajitas
Tangy tomato salsa & Minced
chilli chicken, wrapped in
mini flour tortillas.




8. Mini Savoury Puff Tart
Selection

Delicious individual topped puff
pastry tarts, spinach & dolcelatté
(V), roast vegetable salsa with
goats cheese (V) & caramelised
onion & brie (V)

7. Mini Wrap Selection

Tomato, spinach and plain mini
wraps filled with tuna provencale,
spinach & red pepper (V), hoisin
duck, coronation chicken and roast
pepper mousse (V)

9. Chicago Style Canapés

Including Lumpfish tartlets,
smoked salmon horn and
emmental cheese garni (V)



10. Mini Steak, Stilton
& Whisky Rosti

Mini baked rosti bites,
topped with a stilton and
whisky sauce, finished with a
medallion of British beef

11. Mini Yorkshire Pudding
Selection

Light golden, mini Yorkshire pud-
dings, filled with roast beef &
horseradish créme fraiche and
chicken & redcurrant jelly

12. Mini Fish &
Mushy Pea Rosti

Mini potato rosti bites
topped with mushy peas & a
fillet of tempura battered cod




1. Mini Selection

Mini black forest gateau,
mini victoria sponge and
mini bread & butter
puddings

2. Mini Strawberry &
Cream Scones

Individual mini cream scones
topped with strawberry jam,
real dairy cream, then a slice
of strawberry, tastes delicious

3. Patisserie Selection

Mini selection of chocolate
éclairs, coffee éclairs, apricot
& Raspberry tartlets, morello
cherry tartlets, vanilla choux
and hazelnut choux
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4. Chocolate Petit Fours

Hand finished chocolate based
petit fours, iced chocolate tart,
chocolate caramel, truffle cone,
chocolate mini cup, chocolate
gateau square, chocolate cream
éclair and chocolate whisky

truffle

5. Mini Assorted Fruit
Tartlets

Mini tarts filled with créme
patisserie and decorated with a

whole strawberry, a whole
raspberry or mixed berries fin-
ished with a fruit glaze

6. Assorted Petit Fours

Visually stunning selection of
handmade French petit fours
with, coffee arabicas, macaroon
squares, blood orange hexagons,
raspberry & coconut squares,
apricot tartlets and many more

‘We provide the champagne, a selection of wines, beer and soft drinks. We can
advise on the planning of your event and supply any items required for hire. For
further information & prices contact Decadent Catering by any of the methods
shown a the bottom of the page overleaf.



About Decadent

Decadent Catering is a privately owned specialist catering company based in central Leices-
ter providing catering across the city and into the Midlands. We provide not just Champagne
and Canapés but everything from one platter through to a complete banquet on time, every
time. Please check out our website on www.decadentcatering.co.uk Decadent Catering
provides high quality food made daily from fresh produce using only the finest ingredients,
presented and packaged so they make an instant positive impressionon people.For staffor
customers, our exceptional food makes an amazing impact for your company or for special
occasions, product launches, parties and celebrations through to conferences and major
corporate events. Decadent catering prepares all our food fresh every day, ensuring its quality
and presentation never fall below our high standards. We offer our FREE LOCAL
DELIVERIES for platters and buffets within a 8 MILE RADIUS of the city centre.

TOP “SMILEY FACE” AWARD

The team at Decadent Catering is proud Why not check out the Smile Safe
with the result of our latest Food Hygiene  Website on www.leicester.gov.uk/
Inspection. Once again we have attained smilesafe Check out not only our

the Top “Smiley Face” Award. That means rating but also our Competitors
that you Can Be Assured of the quality and ratings and your local takeaway or

safety of the products we supply for you. favorite restaurant, it can be an eye
We were Inspected not only on the opener and might change your
Cleanliness of the business but on the eating out habits !

important Management Structures that
ensures safe control of such areas of risk as
Storage, Temperature Recording, Cleaning

Régimes, Personal Hygiene, Maintenance, i Scmilesamf?m
Repair and So Much More. We Scored so =
Highly that nothing was noted to improve @@@@

upon, a fact that Sets us Ahead of most of
our competitors.

Refer us to another Company or Individual who has not previously ordered, and when
they place their first order with us for 10 people or more, you will receive a FREE
PLATTER FOR 5 PEOPLE as our way of saying Thank You.

To be visit our website go to:- www.decadentcatering.co.uk E-Mail sales@decadentcatering.co.uk

Telephone 0116 2558008 Fax 01162558008 Free Phone 08004588933



