
 
 

Fryton Catering Co. High Quality Country Catering 

 

 
 

Dinner Party / Shooting Party 
 

Please keep in mind that these are just examples of a dinner party menu. To create your own bespoke menu 
for your event, please see all our event menus and choose according to your taste.  

 
Example Menu 1 

 

Entrée 
 

Roasted Figs with Parma Ham and Goat’s Cheese 
 

 
Main Course 

 
Beef Wellington 

A Classic Dish with Crisp Flaky Pastry and Brandy and Herb Pate 
 

Mini Roasted Potatoes  
 

Braised Red Cabbage with Apple  
 

Broccoli Spears 
 

 
Dessert 

 
Assiette of Desserts  

With Crème Brulee, Lemon Tart, and Chocolate Mousse  
 
 
 
 

Dinner to be followed by a selection of teas and freshly brewed coffee. 
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Dinner Party / Shooting Party 
 
 

Example Menu 2 
 

Entrée 
 

Crab, Avocado and Smoked Salmon Tians 
 

 
Main Course 

 
Breast of Pheasant 

With Mushrooms and Madeira 
 

Rosemary Roasted Potatoes  
 

Braised Red Cabbage with Apple  
 

Buttered Carrots and Broccoli 
 

 
Dessert 

 
Individual Tiramisu 

 
Homemade Lemon Tart 

Served with Raspberry Sorbet 
 
 
 
 

Dinner to be followed by a selection of teas and freshly brewed coffee. 
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Dinner Party / Shooting Party 
 
 

Example Menu 3 
 

Entrée 
 

Wild Mushroom Soup 
Served with Crusty Bread 

 

 
Main Course 

 
Salmon En Croute 

With Crème Fraiche and Dill 
 

Buttered New Potatoes 
 

Roasted Root Vegetables 
 

Seasonal Greens 
 

 
Dessert 

 
Individual Chocolate Torte 

 
Strawberry and Raspberry Pavlova 

 
 
 
 

Dinner to be followed by a selection of teas and freshly brewed coffee. 
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Example Menu 4 
 

Entrée 
 

Fennel and Smoked Salmon Tartlets 
 

 
Main Course 

 
Yorkshire Venison Casserole 

 
Creamy Cheese and Leek Mash 

 
Honey Roasted Beetroot 

 
Seasonal Vegetables 

 

 
Dessert 

 
Frangipane Tart 

With Crème Fraiche and Fresh Fruit 
 

Raspberry Ripple Cheesecake 
 
 
 
 

Dinner to be followed by a selection of teas and freshly brewed coffee. 
 
 


