
Kate’s Kitchen
Give yourself a treat

Home Cooked Food

Dishes you
can rely on
because…

� All fresh food cooked to order

� Nothing is frozen

� Expertly cooked to your taste

� Organic meat sourced from
John Murray Butchers

� Ready to heat & serve

� Presented in stylish
white dishes*

Catering for 2 ­ 40
Free local delivery
Minimum order £30
*Returnable deposit required
Payment by cash or cheque

“The most important
thing is the food”

Keith Floyd

Let us save you time!

Enjoy..

Delicious 
Fresh 

Delivered 
Heat & serve 

Tel: 01403 700721
Email: info@kateskitchen­rh14.co.uk

www.kateskitchen­rh14.co.uk

Need ideas for dinner? No time to cook? 



      
 

 
  

  

 

 
 

  
  
  
  
  
  

      
 

 
        

 

  

 

 
 

  
  

    

  
  

  

 
  

Tel: 01403 700721 
Email: info@kateskitchen-4.co.uk 
www.kateskitchen-rh14.co.uk 

 
 

 

 
 

SSttaarrtteerrss aanndd SSnnaacckkss 

Chilled velvety vichyssoise soup with 

chive cream £12 


Local asparagus wrapped in Parma ham 

served with home-made mayonnaise £14 


Tomato, mozzarella, pancetta 

and basil salad £12 


Smoked trout, walnut and rocket salad 

with horseradish and walnut dressing £12 

Crab, avocado and pink grapefruit salad 


with sweet, chilli dressing £14 

Parma ham, mozzarella and sweet figs 

with balsamic dressed salad leaves £14 


Potted trout with lemon, toasted almonds 

and Melba toasts £12 


Goats cheese tarts with caramelised onions 

and fresh thyme £14 


FFiisshh 

Cold salmon baked with white wine served 

with a light d ill and cucumber dressing £26 


Thai salmon filo parcels served with 

a sweet and sour cucumber salad £26 


Salad Niçoise with fresh blue fin tuna, 

quails’ eggs, new potatoes and anchovies £26 


Spanish paella with chicken, squid 

and chorizo £26 


Crayfish, lemon and chilli pasta salad £22
 

Tel 01403 700721 
Email info@kateskitchen­

rh14.co.uk 
www.kateskitchen-rh14.co.uk 

Kate’s Kitchen 
Summer menu ideas 

Prices quoted for 4 portions 
Minimum order £30 

CChhiicckkeenn aanndd GGaammee 

Jubilee chicken in curried yoghurt mayonnaise with 
fruity couscous salad £22 

Crunchy oven baked chicken quarters with garlic 
and cheese crust £26 

Sherried chicken supreme with tarragon, garlic 
and a hint of mustard £22 

Spiced roasted chicken with avocado and 
pomegranate salsa served with potato wedges £28 
Sweet duck legs cooked with plums and a touch 

of star anise served with Basmati rice £28 
Genuine chicken Caesar salad with chicken breast, 

parmesan, anchovies and a creamy dressing £24 

BBeeeeff,, LLaammbb && PPoorrkk 

Cold red wine roasted beef sirloin served with 

whipped mustard cream £30 


Chilled breaded lamb cutlets served with 

a light mint mayonnaise £30 


Spring lamb Navarin with a collage 

of seasonal vegetables £28 


Hot braised lamb in wine and anchovy sauce 

served with walnuts and onions £28 


Cold roasted pork belly stuffed with prunes, 

Juniper, served with a light dressing £26 


Hot/chilled roast whole gammon with demerara 
sugar crust £28 

VVeeggeettaabblleess
 

Slow roasted balsamic tomatoes with leeks and basil £12 

Oven baked new potatoes with fresh mint £12 


Sliced potatoes baked with tomatoes and basil £12 

New potato salad with fresh chives and mint £12 


Buttery new carrots and courgettes in citrus juices £12 

Roasted vegetable couscous salad with hot dressing £12 


PPuuddddiinnggss 

Perfect Pavlova with summer berries, 

Cassis syrup and vanilla cream £18 


Glazed strawberry and crème anglaise tart £16 

Crushed meringue and raspberry ice cream loaf 


served with fresh raspberry coulis £16 

Kate’s cappuccino confection: meringue wafers, 


whipped coffee cream and praline £16 

Chocolate and rum trifle with coffee custard topping £18 


Vanilla cream terrine served with 

seasonal fruit reduction £18 


CCaakkeess 

Gooey meringues with vanilla cream £8 

Kate’s cupcakes or mini cupcakes £8 

All butter glazed mini apple tarts £8 


Coffee walnut cake £8 

Squidgy chocolate brownies £8
 

Parties for 8-60 
For a full range of menu 

ideas/ suggestions for canapés, 
parties, picnics, and puddings, 

see website/ contact Kate 

mailto:info@kateskitchen-rh14.co.uk
mailto:info@kateskitchen-rh14.co.uk



