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SIGNATURE

Canapés

Chef’s selection of small bites, we recommend
five per portion

poached quail egg, smoked salmon and dill blini

tuna tataki with wasabi, micro coriander rice
cracker

smoked trout pate with trout caviar, red
amaranth tart

beef carpaccio, truffle parmesan,and rocket
crostini

smoked duck, with orange gel, hazelnut dukah
on pumpernickle

fried quail egg, chive sauté potato
caprese crostini

compressed watermelon, whipped feta with
black olive crumb

wild mushroom, spinach and stilton tatin

Princess d’Isenbourg Champagne
three-year aged bottle of French traditional
Brut NV Champagne

Princesse ' Jsenbonry et [

SUSHI

Supplied with complimentary soy sauce, wasabi,
ginger, and chopsticks. Minimum order 6 pieces

Maki Roll

fish or vegetable filled rice surrounded with
nori seaweed

California Roll
crab and avocado or fish and vegetable filled
inside out roll

Nigiri

prawn, eel, salmon, tuna, seabass and hamachi
Sashimi

salmon, seabass and tuna sashimi

CAVIAR

Acipenser
intensely dark, almost luminous, small caviar
with a strong yet delicate taste

Oscietra
farmed for its variegated caviar traditionally in
shades of gold and pale brown

Imperial
shades of pale brown to golden yellow leaving a
yolky and translucent aftertaste

Royal Beluga
large, opalescent grey-blue caviar with delicate
skin and a palate-tickling flavour

Traditional Caviar Garnish
shallots, capers, egg yolk/white, créme fraiche,
lemon parsley and blini
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DESSERTS

Bon Soirée Assiette of Desserts
chef’s selection of three of our miniature desserts

New York Style Baked Cheesecake

\
with white chocolate flakes and a blueberry
compote

Black Forest Cherry Torte v
chocolate torte, cherries in kirsch, mascarpone
cream and chocolate sauce

Lemon Meringue Tart v
lemon curd, rosemary and rose meringue with
fresh raspberries

Sticky Toffee Pudding v
date sponge with a lemon toffee sauce and
vanilla ice cream

Fig and Plum Crumble v
hazelnut crumble and vanilla custard

Apple Lattice Pie v
caramelised apples in a sweet pastry served with
vanilla custard

Creme Brulée v

a rich vanilla custard base topped with nougatine
tuille and fresh raspberries served in a ramekin
Tiramisu v

layers of espresso sponge with mascarpone
cream and cocoa served in a glass tumbler

Chocolate Brownie with White
Chocolate Ganache v
chocolate sauce and red berries

Panna Cotta

vanilla panna cotta with champagne poached
raspberries

Chocolate Fondant v

rich chocolate cake with rich gooey centre,
served with vanilla ice cream and in a ramekin

AFTERNOON TEA

Traditional English Afternoon Tea
delicate finger sandwiches, home made scones,
with Rodda’s clotted cream and Tiptree strawberry

jam and chef’s selection of three miniature desserts

English Scones v
2 fresh scones served with Rodda’s clotted cream
and Tiptree strawberry jam

Celebration Cakes
from our own dedicated in-house bakery we
can produce a variety of cakes upon request
24 hours’ notice required.

Chocolates and Petit Fours
Valrhona chocolates, truffles and bonbons,
petit fours, and macarons are handmade in our
own dedicated in-house bakery using the finest
chocolate couvertures and ingredients

Chef recommends these in boxes of 6
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MAINS

Chicken Tenders
panko-coated chicken goujons with French fries
and a sauce of your choice

Sausages and Mash
grilled sausages and mash potato with gravy and
peas. Choice of pork, beef, chicken or plant-

based V

Sliders

chicken, beef or plant-based V patties, with
toasted brioche bun, cheese, sliced tomatoes,
lettuce, French fries and a sauce of your choice

Fish Fingers
bread-crumbed Atlantic cod with French fries,
fine beans and tartare sauce

Spaghetti Bolognese
spaghetti pasta with a rich beef and tomato ragt
and grated parmesan

Penne Pomodoro v
blanched penne pasta with tomato and basil
sauce and grated parmesan

Macaroni and Cheese v

macaroni pasta in a creamy béchamel, parsley
and panko crumb topping, presented in a
ramekin

SIDES

French Fries V

Sweet Potato Fries V
Creamed Mash Potato V
Buttered New Potatoes V
Steamed Basmati Rice V
Steamed Mixed Vegetables V

Baked Beans V

PIZ7ZA

home made Italian style pizzaFinger
food size (3 per portion) or Individual

DESSERTS

Triple Chocolate Brownie v
crushed smarties, chocolate sauce and
red berries

Chocolate Mousse v
layers of white and dark chocolate mousse,
served in a glass tumbler

Cookies v
assorted flavours, please specify or ask the
team for advice

Brownies v
individually wrapped, dark and white chocolate
brownie

ICE CREAM
AND SORBETS

Most flavours can be supplied and will
be packed in poly boxes with dry ice

Individual 200ml Tubs
500ml Tubs
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DRINKS

Wine / Champagne

from the finest champagne to wines, our
experienced and knowledgeable team ensure
that only premium labels are recommended
on board

Beers / Ciders
locally brewed ales, craft lagers or pilsners and
regional ciders

Spirits / Liquors
fine vintages, specialist malts and
artisan distilleries

Fresh Coffee and Hot Water

available in 1 litre thermos flask

a coice of freshly brewed Arabica or Arabic
spiced. A range of Nespresso pods available on
request.

Tea

Tea Pigs and Twinings are available in an
assortment of flavours. Alternatively let us know
your favourite brew

Spring Water

Evian and Fiji 330ml

Volvic 1.5 litre

Voss still or sparkling 375/800ml glass
Aqua Panna and San Pellegrino 250ml glass

Soft Drinks and Mixers

a variety of soft drinks available

Ice
ice cubes or crushed ice 2 kg bags
dry ice 1kg blocks

CONCIERGE

English Newspapers

we can purchase all English newspapers

International Newspapers
we can print newspapers from 120 countries
in 60 languages

Magazines
we can source most English magazines

Flowers
contemporary flower arrangements tailored
to your style and colours

Hot Towels

towels are supplied in trays of 10

Personal Shopping
allow us to procure any other items that you
require to make your trip one to remember

Restaurant Collections

our drivers can collect your orders from your
choice of restaurant and deliver to the airport

BOXED MEALS

Our boxed meals are presented on trays and are
ideal for flights without cabin crew, or for the flight
deck. Please ask our Fine Dining Team for further
details.

33



34

DELIVER

Bon Soirée is based in Hertfordshire. This is within easy reach of
the M25 and M1 motorways. We are well placed to service the
following airports.

ESTIMATED DELIVERY TIMES

Luton 1 hour

Northolt 1 hour

Farnborough 2 hours

Stansted 2 hours
Oxford 2 hours
Biggin Hill 2% hours
Gatwick 2%> hours

London City 2% hours
Cambridge 2% hours

Birmingham 2% hours

East Midlands 3 hours

Deliveries to other airports can be quoted on request.

CANCELLATION CHARGES

These may be incurred on orders cancelled with less than 24 hours’
notice. All items will be charged at full price except items that can be
returned to stock, for which there will be no charge.

Flights leaving from the UK are exempt from VAT.
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The Courtyard, 116 High Street,
Northchurch Hertfordshire HP4 3QN
Telephone

+44 (0)1442 874 076

Email
orders@bonsoiree.co.uk

Instagram
@bonsoireefinedining

Web

www.bonsoiree.co.uk




