(Gastro’s (Gourmet Oven Rcadq Chillcr Range

Available chncsdaq = Saturday 12 - 5pm Commcncing 4th November 2020

| am Pringing the Professional Kitchen to yours; all dishes have been Preparccl with onlq the final touches
rcc!uircc] Cooldng Guidance is also Supplicd.

| etmedo the hard work so you dor’t have to

Flcasc Flacc all orders with Darren Dirccth onQ7722740425

The Menu

Gastro’s Bccxc rzi“ct Wc“ington 8oz f)ccmc fzi“ct, F ncasedin FUFF Fastrg with Mushroom and Trmcﬂc
Duxc“cs, and Chicken [iver Parfait, with a Side of Green chctablcs, Sauteed Potatoes, and Red
Winc Jus £25.00

Pan [Fried Scabass rzi“ct with Parmentier Potatoes with Chorizo, Sundried T omatoes, Pesto Sauce,
Lcmon, and ]:rcsh Samlalﬂirc £12.00

Pan Fried Breast of Chicken Marinated in |_emon and Th_gmc with [Harissa Roasted Sweet Potatoes,
Buttcrcc] Kalc and Tomato Kagout. £10.00

5low Roasted For‘c Be”_g with Slow Roasted Sha”ots, Butterccl 5Pinacl1, FarsniP Fomme Furec,
Sautccd Wilcl Muslﬂrooms, Red Winc and TrmCFlc Jus. £12.00

Duo of Salmon F n Croute ~ Fresh Pan Fried Salmon and Smoked Salmon E_ncased in Puff Fastry
with a Lcck Ragout, Served with Julicnnc of Fresh chctablcs, New Potatoes and a White Wine and D;ll
Cream 5auce, £12.50

\/cgan Nut Roast, Lcntils Du Fuy, Roasted Root chctablcs, Sunc]ricc] T omatoes, Spinach, Red
Wine, FcPPer, £8.00

As this is a fresh product ] ine plcasc placc your orders in advance to give me the time to order and prepare

for you as | will be preparing this menu to order to pick up at your C onvenience.

24 hrs will be sufficient for me to prepare all menu items.

J will also be 1ool<ing towards changing this menu wccldq dcpcnding; on 5Pcchcic demand to kccp it varied and

interesting and to kcep the favourites on the menu.

Fo“ow me on Faccboo‘c

Across the l-lotplatc @ moorcatering







