Master Chef Catering Services Limited

www.mccsl.com  masterchef@mccsl.com

You may select a menu that suits you from the list below; we have menus from seven different nationalities available for you to choose from: 

· American 

· Caribbean

· Chinese

· English

· French

· Indian

· Italian

Alternatively, you can create your own menu from the Select dishes to create your own menu section below.

American Menu

Appetisers

· Pumpkin Soup
Fit colourful Halloween pumpkin boiled with herbs and spices reduced until rich and creamy served in special soup bowl with croutons.

· Cajun Shark Steak
Florida Ocean Blue Shark, cut in strips; rolled over in chef's Cajun spices and quickly sealed on dry hot skillet with a ring of cabbage and carrot garnish.

· BQ Ribs
Suckling calf ribs marinated in smoky American BQ sauce and baked until tender; served with crispy leaves.

Main Course

· Roast Turkey
Marinated and slowly roasted with trimmings and cranberry tartlet on a pool of chardonnay sauce.

· Teriyaki Minute Steak
6oz Fillet Sirloin Steak marinated in Teriyaki sauce, grilled very quickly on both side; served with sour cream.
Vegetarian

· Asparagus Cheese Soufflé
Thick cream sauce with eggs, cheese and asparagus mold and baked; served with American Cheese Sauce.

· Crepes with Cream Egg Plant
Batter crepes fried and parcel with eggplant filling on a ring of zucchini; placed on a pool of Spanish sauce.

The above main courses are served with dinner rolls, candy sweet potato, potato & vegetable. 

Dessert

· American Cherry Pudding
Fluffy Sponge Mix laced with American Brandy and California Cherry steamed until soft; served with Ice Cream.
· American Pancake Pudding
Grilled fluffy pancake soaked in egg-wash and baked; glazed with syrup and cinnamon sugar on a pool of chocolate liquor sauce.
· Florida Apple Turnover
Florida sun ripe apple sliced and laced with orange liquor, cinnamon, sugar and plum. Poached and turned over and topped with brown sugar and glazed to caramelise and served on a bed of lemon segment sauce.

Tea, Coffee, Mineral Water & Dinner Mint.

____________________________________________________________________

Caribbean Menu

Appetisers

· Salmon and Spanish Tartlet
Grilled fresh blue water salmon with Spanish Tartlet accompanied with crispy leaves sprinkle with orange zest dressing
· Ackee and Fish Mousse
Island Ackee mold with plaice and poached with black olive on a pool of tomato and Saltfish sauce.

· Fan Avocado Creole
Countryside avocado fan, accompanied with crispy garden Creole vegetables.
Main Course

· Grilled Snapper
Grilled Fillet Snapper Fish marinated with lemon juice, herbs and spices, based with olive oil and tomato concasse.

· Succulent Portland Jerk Chicken
Chicken breast marinated in famous jerk sauce spicy or mild grilled to perfection.
· Grill Sirloin Steak
Prime Scottish Sirloin Steak marinated in Caribbean everyday seasoning, garlic, onion and fresh thyme, cooked to your taste: rare, medium or well-done. Chef special garnish. 

Vegetarian

· Cho-cho Stroganoff
Caribbean cho-cho stuffed with crispy countryside vegetables cooked in double cream paprika and red wine.

· Vegetarian Terrine
Fireproof china lined with calaloo, filled with liquidised vegetables, cooked to perfection; served on a glass of dill and saffron sauce.

The above main courses are served with dinner rolls, seasoned vegetable rice & peas, barrel roast potatoes and fried plantain.
Dessert

· Pineapple and Raisin Flan
Sunshine ripe sweet pineapple cooked in sugar raisins and spices then set in a blind, short crust pastry; served on a bed of rum sauce.
· Malibu Passion Fruit Mousse
Whipped double cream with sugar and Malibu accompanied with fresh passion fruit & strawberries on a pool of creme-anglaise.

Tea, Coffee, Mineral Water & Dinner Mint.

____________________________________________________________________

Chinese Menu 

Starter

· Wanton Soup 
Seasoned chicken stock with wanton and spring onion.
· Sesame Shrimp
Japanese Butterfly Jumbo Shrimp coated in sesame seed fried until crisp; served with plum sauce.
· Chinese Dimsom
Fried crispy miniature dimsom 5 per portion on a ring of Chinese lettuce with sweet chilli sauce on side.
Main Course

· Sweet & Sour Crispy Duck
Strips of chinaman breast of duck fried with corn flour; served with crispy egg noodles on a glass of sweet and sour sauce.
· Ginger Lemon Chicken
Breast of chicken stripped, marinated in lemon and ginger sauce and sautéd until tender; served with baby corn and peppers.

· Pork in Pineapple
Fillet of Pork sautéd in a wok and steamed in chef's special Chinese pineapple sauce accompanied with mold boiled rice.
The above main course is served with Dinner Rolls, Special Fried Rice, Egg Fried Rice, Vegetable or Noodles.

Dessert

· Chinese Litchi and Fruits
Chef will surprise you with his secret recipe.
· Pineapple & Plum Cheese Cake
Chef's creamy, set cheese cake with pineapple and nicely arranged plum glazed with Chinese Liquor - sprinkled with cinnamon sugar.

Chinese Tea, Coffee, Mineral Water & Dinner Mint.

____________________________________________________________________

English Menu

Starter 

· Chicken Paté
Homemade chicken liver & bacon paté with melva toast accompanied with crispy salad.
· Batter Fish & Potato

Deep water cod cut into strips and fried in beer batter and served in potato basket on a pool of watercress sauce.

· Irish Potato Soup 

Cream of Irish Potato and English mature cheddar cheese garnished with chives.

Main Course

· Roast Beef with Onion Yorkshire Pudding

Prime Scottish Beef seasoned with British seasoning, roasted to suit your taste with red wine jus, accompanied with Horseradish Quenelle.

· Trafalgar Fillet Steak

Thick eight ounce fresh cut fillet steak, marinated in chef's special spices grilled to your liking and topped with mouth watering English Stilton Cheese with Grosvenor mushroom sauce.

· Scottish Salmon

Scottish fresh water salmon baked, glazed with English mustard and shallots, accompanied with lemon butter sauce; garnished with pink grapefruit and orange segments.

Vegetarian

· Vegetable Wellington

Countryside garden vegetables, seasoned with fresh herbs and tomato, wrapped in filo with mature cheese sauce.

· Vegetable and Cider Casserole

Client's choice of vegetables sautéd in a saucepan and simmered in casserole sauce; served with boiled rice.

English and Continental Cheese Board, nicely garnished, available.

The above is served with dinner rolls, roast potatoes & vegetables.

Dessert

· Summer Fruit Basket 

Baked soft, short crust basket filled with sweet summer fruits based with wine; finished off with quenelle cream and fresh mint.

· Dutch Apple Pie 

Freshly peeled apple laid in blind pastry with raisins and a pinch of cinnamon; on a pool of choir boy sauce.

· Black Forest Gateaux 

Chef's handmade Gateaux with glazed cherry, with cream and brandy sauce.

Tea, Coffee, Mineral Water & Dinner Mint.
____________________________________________________________________

French Menu

Starter

· Fan of Melon

Sweet Honeydew melon fanned and served with strawberry pineapple coulis.

· Salmon & Lobster Mousse
Wild Salmon and Lobster mold and poached; served with chive white wine sauce.
· Garden Fresh Salad
Mixed lettuce leaves with crouton, avocado, fanned tomato, goat cheese and served with French dressing.

Main Course

· Panache of Duck
Pan fried duck sealed and roasted pink or medium; served with confit of red cabbage and figs with its own jus.
· New Season Rack of Lamb 
Pan fried rack of lamb roasted to your liking with a carrot mousse on a glass of rosemary sauce.

· Poached Veal in Red Wine Sauce
Calf’s tender veal poached in shallot, tarragon and red wine with turn carrot and swede; served with veal sauce.
· Marinated Baby Chicken
Baby chicken marinated with honey, Soya sauce, olive oil, port and seasoning accompanied with mold saffron rice on a pool of port sauce.

Vegetarian

· Panache of Noodle
Tagliatelle with wild mushroom, herbs and cream sauce.
· Filo Vegetable Basket
Filo basket filed with stir fried vegetables and crispy broccoli on a pool of beetroot sauce.
The above is served with dinner rolls, roast potatoes & vegetable.

Dessert

· Petite Fours
Assorted miniature dainty fluffy cakes and tarts, served with single or double cream.

· Short Bread Basket
Short bread baked filled with Summer fruits or fruit of your choice topped with mango cream served with creme-anglaise.

Selection of French Cheeses available

Tea, Coffee, Mineral Water & Mint

____________________________________________________________________

Indian Menu

Starter

· Seafood Tandoori 
Fillet of Fish, Shrimp, Lobster & Crab, marinated in mild Tandoori and Yoghurt - grilled on hot skillet. Served with lettuce and yoghurt dressing.
· Samosas and Barge Platter
Samosas, Balti, Onion Barge and Madras Chicken Finger. Served on a ring of cucumber and tomatoes with basil sauce.
· Curry Vegetable
Deli vegetable cooked with curry, and chef special seasoning thicken with potatoes and serve with Pitta Bread & Rice.
Main Course

· Lamb Tikka Masala
Tender Lamb Chops marinated with Tikka paste overnight, roast and served with yoghurt, potato rings & mint sauce.

· Nadu Shark Steak
Blue Water Tamilnadu Shark Steak marinated in Madras, Coriander, fresh garlic, chilli and onion. Cooked on skillet until tender - serve with lettuce & mango chutney.
· Royal Chicken Korma 
Breast of Country Chicken marinated in Royal Korma Sauce, sealed in sauce pan, and roast in oven until cook - served with Coconut & Yoghurt.
Vegetarian

· Indian Wellington
Garden Vegetable cook with, yoghurt, seasoning, eggs, and rapped in short crust pastry and baked. Serve with orange chutney sauce & salad.
· Vegetable Kebab
Pepper, onion, carrot, broccoli, marinated in Indian spices and arranged on wooden skewers and grilled. Served with vegetable curry sauce.
· Tomato & Coriander Casserole
Potato, aubergine, beans, cherry tomato and beef tomato. Seasoned with soya sauce, garlic, tomato puree - sauté and served with rice.
The above dishes are served with basmati rice pilau, naan bread, roti, pitta bread.

Dessert

· Fruit Terrine
Mango Puree, Fruits, Sugar with Strawberry Gelatin and Cream, mold and set - served with Almonds on a bed of Orange Sauce.
· Cherry & Apple Tart
Bake short crust pastry filled with glazed cherry, slice apple to topped with nuts and brown sugar glazed until perfection. 
Tea, Coffee, Mineral Water & Dinner Mint.

____________________________________________________________________

Italian Menu

Starter

· Buffalo Fried Mozzarella
Breaded sandwich mozzarella cheese; deep fat fried until crispy with oregano, tomato sauce and dotted cream with crispy leave.
· Minestrone Soup
Italian rich minestrone soup with rice and spaghetti garnish with sprinkle of fennel.
· Spinach and Feta Cannelloni 
Cannelloni filled with spinach accompany with feta red pepper sauce & parmesan cheese.

Main Course

· Chicken Pasta Parmesan
Pan-fried Breast of chicken topped with olive, thick tomato sauce and parmesan slice, flash under grill and served with Italian blue cheese cream.
· Pesto Braise Lamb 
Tender Fillet of Lamb marinated with chef homemade pesto sauce sealed and roast on a bed of garlic lingueni & lamb sauce.
· Garlic Fried Squids
Squids stuff with olive and dumpling steam and fried with saffron sheep cheese sauce, accompany with risotto.
Vegetarian

· Nockey with Tagliatelle
Potato and flour quenelle nockey, boiled and sealed in olive oil and parsley on a crunchy Tagliatelle with clarify garlic butter sauce.

· Lingueni with Clam Sauce
Ten minutes cooked lingueni mixed with chef special tomato and olive clam sauce. Topped with grated parmesan cheese.
· Pasta & Vegetable Baked
Italian pasta cooked for ten minutes fold with vegetable and cheese sauce. Baked with parmesan cheese and garnished with cherry tomato.
The above is served with dinner rolls, pasta, vegetable & potatoes.

Dessert

· Italian Ice Cream
Scoop of assorted ice cream served on a bed of kiwi, pineapple sauce.
· Fruit Strudel 
Italian fruits mixed with sauce and rapped in a short crust pastry served with vanilla sauce.
· Profiteroles
Choux baked until hallow, filled with double cream topped with chocolate and serve on a bed of strawberry coulis.

Tea, Coffee, Mineral Water & Dinner Mint.

___________________________________________________________________

Select dishes to create your own menu

Choose any dishes to make up your own menu and we guarantee you that it’ll be a taste beyond your wildest imagination.

American

· Redeye Rib Grilled Steak

· Sirloin Steak with Herbs Butter

· T Bone Steak with Hollandaise Sauce

· Butterfly Fillet Steak with Garlic Butter

· BQ Chicken

· BQ Hamburger

· BQ Spare Ribs

· Blacken Chicken

· Blacken Fish

· Blacken Burger

· Blacken King Prawns

· Pig ‘n’ Mash

· Sizzling Chicken Fajitas

· Sizzling Shrimp Fajitas

· Cheese Nachos with Sour Cream, Salsa Guacamole

· Chicken Creole

· Seafood Creole

· Special Creole

 

Caribbean 

· Boston Jerk Pork

· Jerk Fish

· Jerk Chicken

· Brown Stewed Chicken

· Brown Stewed Beef

· Curry Goat

· Curry Chicken

· Stew Peas with Pigs Tale

· Ackee & Saltfish

· Escoveitched Fish

· Curry Fish

· Steam Fish

· Stem King Fish in Coconut Sauce

· Brown Stewed Fish

· Curry Lobster

· Grilled Lobster

· Breaded Fried Chicken

· Breaded Pork Chops

· Kentucky Fried 

· Chicken Fricassee

· Garlic Lemon Lobster

· Calalo and Saltfish

· Steamed Cabbage etc.

· Rice & Peas

· Seasoned Rice

· Paprika & Coconut Rice

· Fried Dumpling

· Fried Plantain

Chinese

· Sweet & Sour Chicken

· Sweet & Sour Pork

· Chicken in Pineapple Sauce

· Pork in Pineapple Sauce

· Beef in Orange Sauce

· Roast Duck in Orange Sauce

· Roast Pork in Black Beans Sauce

· Chicken in Black Beans Sauce

· Beef in Black Beans Sauce

· Pepper Steak

· Stir Fried Pork

· Stir Fried Chicken

· Stir Fried Vegetable

· Spring Rolls

· Fried Wanton

· Pork Dumpling

· Vegetable Dumpling

· Chicken Dumpling

· Lemon Chicken

· Cod in Yellow Bean Sauce

· Beef Pepper Steak

· Chicken with Cashew Nuts

· Sweet & Hot Chicken

· Spicy Duck & Noodles
French
· Chicken Wellington

· Beef Wellington

· Supreme of Chicken

· Lobster Thermidore

· Lobster in Paprika Sauce

· Lobster al King

· Chicken al King

· Chicken Maryland

· Seafood New Burk

· Fillet Steak in Red Wine

· Mixed Grill

· Escalope of Calf’s Liver

· Salmon Mousse

· Chicken Mousse

· Lobster Mousse

· Rack of Lamb with Rosemary Jus

· Veal and Vegetable Tart

· Duck al Cream

· Poached Salmon in Hollandaise

· Chout in Lemon, Butter and Almond

· Grilled Shark Steak

Big Joints of Meat & Fish

· Roast Beef

· Roast Pork

· Roast Chicken

· Roast Turkey

· Honey Roast Ham

· Roast Duck

· Roast Lamb

· Poached Shark

· Poached Salmon

· Baked Salmon

· Baked Tuna Fish

· Baked Snapper Fish

· Baked King Fish

· Baked Coley Fish

· Baked Cod

· Lobster Boat

Vegetarian Dishes

· Mexican Bean Pot

· Vegetable Rundown

· Vegetable Curry

· Vegetable Tartlet 

· Mushroom Stroganoff

· Tuna & Pasta Bake

· Variety of Pastry Dishes

· Cho-cho and Carrot Casserole

· Roasted Vegetable Risotto

· Cheese Flan

· Mushroom & Onion Flan

· Stir Fried Vegetables

· Stuffed Avocado with Creole Vegetables

· Vegetable Bake

· Variety of Salads of your choice available 

· Many more 

Desserts

· Sweet Potato Pudding

· Pumpkin Pie

· Pineapple Pie

· Apple Pie

· Apple Strudel

· Apple Flan

· Apple Crumble

· Poached Apple

· Cheese Cake - variety.

· Cheese Tart

· Gateaux - variety

· Profiteroles

· Pancakes - choice of fillings.

· Caribbean Fruit Cake

· Caribbean Rum Cake

· Pineapple Upside Down 

· European Sponge Cake - choice of toppings

· Banana Cake

· Chocolate Cake

· Marble Cake

· Fruit Cake

· Fresh Fruit Salad

· Fruit Salad Boat

· Fruit Salad - half pineapple.

· Fruit Salad - half honeydew melon

· Lemon Meringue Pie

· Mousse - variety.

· White/Dark Chocolate Cake

· Petite Fours

· Fruit Basket

Choose any number of cold-finger-buffet menus for your special occasion

Menu A

· Selection of sandwiches

· Biscuits 

· Sweets, crisps and nuts 

· Fruit punch 

· Mineral water

· Tea & coffee 

Menu B 

· Selection of sandwiches 

· Tandoori chicken drumsticks

· Vegetable & ham quiche

· Saltfish fritters

· Sweets, crisps and nuts

· Chocolate eclairs

· Orange juice or fruit punch and mineral water

· Tea & coffee

Menu C

· Selection of sandwiches 

· Breaded prawns with mayonnaise 

· Honey cocktail sausages 

· Fried dumpling with spinach

· Fresh tomatoes stuffed with lamb paté 

· Jamaican meat or vegetable patties 

· Pineapple pie with cream

· Lemon cocktail fruit punch and mineral water

· Tea & coffee

Menu D

· Selection of sandwiches

· Goujons of fish with tartar sauce

· Chicken Tikka drumsticks

· Ackee tartlet

· Onion baarji

· Paté toast fingers

· Jamaican meat or vegetable patties

· Fruit punch or orange juice & mineral water

· Crisps & nuts 

· Tea & coffee

Menu E

· Selection of sandwiches 

· B&Q drumsticks,

· Cocktail sausage rolls

· Prawns in half of pineapple

· Breaded mushrooms

· Savoury filled Vol-au-vent

· Salmon tartlets

· Pineapple pie

· Orange punch and mineral water

· Tea & coffee

Menu F

· Selection of sandwiches

· Butterfly king prawns, onion quiche

· Chicken & tarragon Vol-au-vent

· Jamaican patties, salmon tartlets

· Tomatoes stuffed with lamb paté

· Chocolate Gateaux

· Fruit punch, orange juice, mineral water

· Tea & coffee

Menu G

· Breast of Chicken Tikka with minted yoghurt dip

· Coconut breaded chicken

· Salmon tartlets

· Cheese & fruit kebabs

· Lamb kebab with pepper & onion

· King prawns

· Vegetable samosas

· Cheesecake

· Orange juice, mineral water, fruit punch

· Tea & coffee

Menu H

· Selection of sandwiches

· Vegetable samosas

· Ackee & Saltfish Vol-au-vent

· Cream Cheese Vol-au-vent

· Jamaican patties

· Lamb kebab

· King prawns, 

· Chicken Goujons

· Paté fingers 

· Chicken Tikka

· Strawberry Gateaux

· Fruit punch, orange juice, mineral water

· Tea & coffee

