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Caviar on blini with crème fraîche 
and chives

Foie gras crostini with cumberland
sauce

Beef carpaccio on rye bread with
lemon zest and shaved parmesan

Lobster with caviar, chervil, asparagus
spears, lemon zest on rye bread

Mini bagel filled with smoked salmon,
cream cheese, dill and lemon

Tomato, basil, mozzarella with pesto

Baby asparagus squares with red 
peppers

Quails egg hollandaise in a ragout cup

Chicken and mango

Steak tartare on rye bread with 
roasted beetroot

Smoked salmon and baby asparagus

Fresh thai crab, chilli and lime

New potatoes with sour cream 
and caviar

Stilton with red onion marmalade

Balik salmon with wasabi mayo 
on rye bread

Balik salmon wrapped in rice paper

Grilled chicken breast on rye bread
with redcurrants and coriander

Viande de grisson with a fan of 
cornichons

Marinated diver scallops topped with
caviar and chervil

Gravadlax on pumpernickel with dill
and mustard sauce

Mini bagel filled with fresh pepper 
pastrami and gherkin

Date filled with fresh mango
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De Luxe sandwiches are renowned
throughout the world.You can
choose from any of our listed 
sandwiches or choose your own,
in the style of American thick filled 
or English thin filled. All selections
can be made in baguette, pitta or
club sandwiches.

Closed sandwiches

Turkey with sage stuffing and 
cranberry sauce

Dolphin friendly tuna salad with 
mayonnaise

Pastrami with fresh pepper and 
pickled gherkin

Diced egg with mayonnaise and cress

Corned beef with mango chutney

Crispy bacon with lettuce and tomato

Fresh crab claw meat with mayonnaise
and fresh lemon

Grated cheese and branston pickle

Chicken breast with mayonnaise 
and salad

Grilled vegetables with pesto and 
sundried tomato

Roast beef, rocket and horseradish

Honey roast ham with English mustard

Salmon with cucumber and lemon

Coronation chicken and coriander

Prawn with marie rose sauce

Smoked salmon with cream cheese 
and dill

American deli thick filled wraps

Turkey, swiss cheese, roast ham salad

Falafel, tomato, parsley, garlic 
mayonnaise and cos lettuce

Grilled mediterranean vegetable, 
mozzarella and pesto

Mexican grilled chicken with 
guacamole and coriander

Thai jumbo prawn with coriander,
mint and lime

Pulled pork with apple sauce and 
sage stuffing

Peking duck with cucumber, spring
onion and hoisin sauce

Grilled chicken caesar

Fresh crab with lemon mayonnaise 
and coriander

Grilled rare fillet steak with
caramelised onion and bearnaise sauce

Open sandwiches

Grilled asparagus and smoked salmon

Crispy bacon with chicken and 
avocado

Seared ahi tuna fillet with lime and
pickled ginger

Foie gras with rocket and red onion
marmalade

Tete de moine cheese with red onion
marmalade and fig

Parma ham with basil and fig

Balik salmon with dill and lemon

Viande de grisson with cornichons 
and basil

Grilled chicken breast with rocket 
and mango salsa

Fresh crab claw with lime and chilli

Smoked trout fillet with watercress 
and horseradish

French style salmon tartare topped 
with caviar

Grilled goats cheese with red onion
and baby leaves
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