
NICHE &
BESPOKE
By Robinson’s Catering

Robinson’s
Catering

THE  FOLLOWIN G MEN U  I S  A  SAMP LE  OF  WHAT  WE  DO,  TO  WHET  YOUR  APPET I TE

OUR A IM I S  TO  D EL IVER  A  CHOICE  TO  SU IT  AL L  TASTES  AND ALL  OCCAS IONS

WE  CAN S UPPLY  A  RAN GE  OF  L IGHTER  MEALS  AND SNACKS :

CANAPE S ,  GRAZ IN G PLATTERS ,  SOUP S ,  SANDWICHES  &  WR AP S ,  AFTER NOON TEAS





S A L A D S

F I R S T  C O U R S E S

CLASSIC CAESER
ALSO AVAILABLE WITH THE ADDITION OF EITHER GRILLED CHICKEN BREAST OR PEPPERED SALMON

GIN CURED SALMON
CELE R IAC  REMOU LADE ,  P ICKLED  CUCUMBER

NICOISE
WITH  CONF I T  CHERRY  TOMATOES  AND SOFT  BO I LED  QUAI L  EGG

BABY MOZZARELLA
V INE  TOMATO ES ,  PESTO  DRESS IN G AND BALSAMIC  P EAR LS

FREEKEH
WH E AT  AND R OASTED  VEGETAB LE  TABBOULEH

ENGL ISH GARDEN SALAD
WITH  LE M ON D RESS IN G

EDAMAME BEAN AND NOODLE  SALAD
SOY,  G ING ER  AN D  SPR IN G ON ION DR ESS ING

RARE  ROAST  BEEF
HORS E RAD IS H  CRÈME  FRA ICHE ,  FENNEL  S LAW

SEARED YELLOW F IN  TUNA
SWEET  &  SOUR PEPPERS ,  TAPENADE  DRESS ING

AIR  DR IED HAM
MELON &  MINT  SALAD,  PORT  SYRUP

DRESSED CORNISH CRAB
SOURDOUGH CR ISPS

PEAR,  CHICORY & ROQUEFORT
TOASTED  HAZELNUTS ,  PEAR  PUREE

SMOKED VENISON CARPACCIO
RED  ONION &  BEETROOT  REL I SH ,  CHARCOAL  MAYONNAISE

SMOKED MACKEREL  & HORSERADISH T IAN
WITH AVRUGA CAV IAR

BARREL  AGED FETA
ORANGE  &  WATERMELON,  POMEGRANATE  DRESS ING

PRESSED TANDOORI  SP ICED CHICKEN
CORONAT ION SALAD

PRAWN COCKTAIL

GR ILLED ASPARAGUS
POACHED EGG SAUCE ,  BALSAMIC  PEARLS

HAM HOCK & RABBIT  TERR INE
P ICKLED  VEGETABLES ,  GRA I IN  MUSTARD EMULS ION

HERITAGE BEETROOT
WH IPPED  G OAT ’S  CHEESE ,  RED  ONION GR ANOLA

POTTED DUCK
SP ICED  FRU IT  CHU TN EY,  B R IOCHE





M A I N  C O U R S E S
TRADIT IONAL  F ISH P IE
WITH  RE D  LE ICESTER  &  CH IVE  MASH

F I LLET  OF  HAKE
PARS LEY  POTATOES ,  SEASON AL  VEGETABLES ,  WHITE  W INE  SAUCE

GRILLED STONE BASS
PRO V ENÇALE  VEGETAB LES ,  OL IVE  O I L  MASH,  BAS I L  P I STOU

SP ICED SALMON
ROAS TED  V E GETAB LE  COU S  COU S ,  R ED  P EP P ER  R EL I SH ,  HER B  YOGHUR T

KING PRAWN & MONKF ISH SKEWER
THA I  G RE E N CU RRY,  FRAGRAN T  R ICE

STEAMED TURBOT
CRAB RAV IOL I ,  CON F I T  FEN N EL ,  BABY  SP INACH,  CR AB  B I SQUE

PAN FR IED CHICKEN BREAST
CH AS S EUR  S AU CE ,  CREAMED POTATOES ,  GR EEN BEANS

CHICKEN YAKATORI
ST IR - FR I ED  NO OD LES ,  PAK  CHOI ,  CASHEWS &  SOY

CHICKEN BREAST  WRAPPED IN  PARMA HAM
FON T INE L LA  CHEESE ,  ROAST  PEPPER S  &  GNOCCHI

CIDER  BRAISED PORK CHEEKS
CELE R IAC  MASH,  APPLES  &  SAGE

SLOW COOKED PORK R IB-EYE
BRA IS E D  RE D  CAB B AGE ,  B OU LANGER  P OTATOES

CHAR SUI  PORK BELLY
ROASTED  BUTTERNUT  SQUASH,  ST IR  FR I ED  GREEN VEGETABLES

CONF IT  DUCK LEG
SMOKED SAUSAGE ,  BEAN CASSOULET

RED WINE  BRAISED VENISON SAUSAGES
CONF I T  RED  ONIONS ,  CRACKED PEPPER  MASH

SLOW COOKED SHOULDER OF  LAMB
PEARL  BARLEY,  CREAMED ONIONS  &  ROSEMARY

LAMB TAGINE
FREEKEH WHEAT,  ROASTED  VEGETABLES ,  ALMONDS ,  APR ICO T S

POT-ROASTED LEG OF  LAMB
GRAT IN  DAUPHINOISE ,  GR I L LED  COURGETTES ,  TOMATO PRO VENÇ ALE

OX CHEEK BRAISED IN  RED WINE
CRUSHED ROOT  VEGETABLES ,  ROASTED  CAUL I F LOWER  &  ROMANESQUE

BEEF  MASSAMAN CURRY
BASMAT I  R ICE ,  P INEAPPLE  &  MANGO CHUTNEY

BEEF  LASAGNE
GARL IC  MUSHROOMS,  PARMESAN GLAZE

BARBEQUE BEEF  BR ISKET
GR I L LED  CORN,  CAJUN SP ICED  SWEET  POTATO WEDGES

GRILLED BEEF  F I L LET
FONDANT  POTATO,  GREEN BEANS ,  SHALLOT,  BRANDY  &  PEPPERC ORN SAUC E





P L A T T E R S
ANTI PASTI
MARINATED  OL IVES ,  B AB Y  MOZZAR ELLA ,  GR I L LED  VEGETABLES ,  SUN DR IED  TOMATOES
SALAMI  &  PROSC IU TTO

CHARCUTER IE
CURED,  DR I ED  &  POTTED  MEATS ,  P ICKLES ,  CHUTNEY,  SALAD LEAVES  &  SOURDOUGH

PLOUGHMAN’S
ART IS AN CH EESE ,  ROAST  B EEF,  HAM,  P ICKLES ,  CHUTNEY,  SALAD LEAVES  &  SOURDOUGH

SMOKED F ISH
P E P P E R E D  H O T  S M O K E D  S A L M O N ,  M A C K E R E L ,  T R O U T,  C O L D  S M O K E D  S A L M O N ,
S M O K E D  E E L  F I L L E T,  H O R S E R A D I S H  C R È M E  F R A I C H E ,  P I C K L E D  C U C U M B E R ,  B L I N I S

FRUITS  DE  MER
POACH E D LOB STER ,  K IN G PRAWNS,  DR ESSED  CR AB ,  MAR INATED  SQUID ,  MUSSEL
ESCABECH E ,  PRAWN S,  L EMON ,  SHALLOT  V INEGAR ,  A IOL I ,  MAR IE  R OSE  SAUCE BAKED VEGETABLES

T O M AT O  F O N D U E ,  P O TAT O  G N O C C H I ,  M O Z Z A R E L L A  G L A Z E

V E G E T A R I A N
MUSHROOM STROGANOFF
BABY  ONIONS ,  W I LD  R ICE

VEGETABLE  KATSU CURRY
JASMINE  R ICE ,  P ICKLED  SESAME VEGETABLES

BUTTERNUT SQUASH R ISOTTO
SAUTEED  WI LD  MUSHROOMS,  BABY  ART ICHOKES ,  GARL IC  &  HERB  BUT T ER

FETTUCCIN I  PASTA
A R A B I AT TA  S A U C E ,  C H A R  G R I L L E D  A S PA R A G U S ,  S U N - D R I E D  T O M AT O E S





D E S S E R T S
BAKED NEW YORK CHEESECAKE
WITH BERRY COMPOTE

ROSEWATER,  P ISTACHIO & B ITTER  CHOCOLATE  CHEESECAKE

CHERRY BAKEWELL TART
WITH AMARETTO CHANTILLY

TRIO OF CHOCOLATE

DARK CHOCOLATE  TRUFFLE  TORTE
CANDIE D  WALN U TS ,  ESPRESSO SAUCE

MARBLED CHOCOLATE  BROWNIE
POACH ED PE AR  &  RASPB ERR IES

COCONUT & LEMONGRASS BAVAROIS
PAS S IONFRU IT  CARAMEL

SUMMER BERRY PUDDING

RHUBARB & CUSTARD TR IFLE
WITH  E LDERFLOWER  J E L LY

ST ICKY TOFFEE  PUDDING
TOFFE E  S AUCE

BREAD & BUTTER  PUDDING

APPLE  & SULTANA CRUMBLE  TART
WITH  VANI L LA  CU STARD





B R E A K F A S T
COLD SELECT ION

CONTINENTAL  PLATTER
SL ICED  CH E E SES  &  CU RED  MEATS ,  FRESH  FR U ITS

CROISSANTS, DANISH PASTRIES, BLUEBERRY MUFFINS, BAGELS

SMOKED SALMON
WITH  CREAM  CHEESE ,  L EMON ,  B L IN IS

FRESH FRUIT  SALAD

GREEK YOGHURT 
WITH  H ONE Y  &  GRAN OLA

POACHED FRUIT  COMPOTE

HOT SELECT ION

FREE  RANGE EGG OMELETTE
CH OOS E  FROM THE  FOLLO WIN G F I L L INGS :  F INE  HER BS ,  ON ION,  CHEESE ,  MUSHROOMS
PEPPERS ,  H AM,  SMOKED  SALMON,  TRUFFLE

SCRAMBLED EGGS
PLA IN  WITH  SMOKED  SALMON  OR  TR UFFLED

SAUSAGES
PORK ,  BE E F,  CH ICKEN  OR  VEGETAR IAN

BACON
SMOKED,  UNSMOKED  OR  MAPLE  CUR ED

MUSHROOMS

HASH BROWNS

SAUTÉED NEW POTATOES

GRILLED PLUM TOMATO

BAKED BEANS

KLONAKILTY  BLACK OR WHITE  PUDDING

SMOKED HADDOCK KEDGEREE
BOI LED  QUAI L  EGG,  L IGHTLY  SP ICED  CURRY  OR  CHAMPAGNE  SAUC E

GR I L LED  F LAT  CAP  OR  SAUTÉED  BUTTON MUSHROOMS 


