BRUNCH

ENTREES

m Latke Quiche. A grated potato crust with an egg custard layer and topped with scallions

and smoked salmon. Served with a yoghurt dill sauce.

) ) . m Scalloped Potatoes With Country Ham. A potato lover's breakfast delight. Thinly sliced
[Cf{}/'[d/ potatoes, onions, and ham baked in a light garlic béchamel.

m Eggs Taos.Tortillas filled with scrambled eggs, avocado slices and chillies. Covered with a

catering cheese sauce and baked. Served with créme fraiche and spicy salsa.

= Shrimp and Scallop Strata. A strata is a savoury version of a bread pudding.  Onions,
mushrooms, and seafood are sauteed with Madeira, layered with French bread cubes, egg

custard and baked.

m Spinach, Bacon and Cheese Quiche. Favourite omelette ingredients partner up in a

tasty quiche.

m Goat Cheese, Leek and Garlic Quiche. A mild goat cheese covers a bed of sauteed

leeks and garlic, topped with walnut pieces and herbs.

= Baked Cheese Grits with Sausage and Chilli Peppers. An American Southern
favourite! Chilli peppers sautéed with sausage and baked in cheese grits (coarsely ground

hominy). Served with cooked apples and savoury cheese scone.

m Baked Cherry Blintze. Crepe's are rolled up with a slightly sweet ricotta and cream

cheese filing, baked and served with a cherry compote.
= Blueberry Stuffed French Toast. Second Cousin to a bread pudding: cream cheese,
blueberries and bread cubes baked in an egg custard. Served with a blueberry-maple syrup.
ENTRIES ARE SERVED WITH

= Raspberry Poached Pears or Fresh Fruit Selection

= A selection of sweet and savoury muffins

Corn, herb-cheese, blueberry streusel, banana nut or pumpkin.
= Lemon Bars

= Chocolate Brownies

Victoria Jewell Catering offer

a free consultation service to

discuss your exact catering

requirements. We would love
you to contact us — we are
always happy to help and

advise our clients.
Telephone 0113 282 5658
Mobile 07914 315739

Email

jewell.victoria@gmail.com






