
Casual Menus 
Traditional but always well received.
Beef Stroganoff.
Marinated Beef or Chicken with fresh herbs and a creamy peppercorn sauce.
Lasagne - beef, vegetarian or fish.
Steak, fish or chicken pie.

Slight slant on tradition.
Aromatic Thai Beef OR Chicken served with Fragrant Rice.
Chicken or Beef Massaman.
Strips of chicken with a creamy jalapeño and red pepper sauce.
Beef and Black Bean Chilli (made with stew, not mince) OR Vegetable chilli, served with camargue rice and avocado and tomato salsa.
Lamb with Chilli, Honey and Mint.

More contemporary
Gingered beef with honey and prunes, served with creamy mash (good for winter nights)
Chicken, lamb or vegetable Tangine.
Santa fé Pork with New Orleans rice.
Chicken with Lemon Myrtle spices and Green Lentils (sounds weird but very good)
Chicken with Sweet & Sour tamarind sauce.
Lamb ras-el-hanout with chick peas.
Butter Chicken Masala.
Marinated chicken with pistachio, limes and fresh herbs with a mild mustard sauce.
Persian Chicken

Vegetarian
Butternut squash and feta pie with a jalepeno yoghurt dressing.
Large penne stuffed with sweet potato, red onion and wigmore, served with a piquant tomato sauce.
Roasted Morroccan vegetables, with chick peas wrapped in Filo.
Beetroot and roquefort risotto.
Mexican vegetable and bean pie topped with sweet potato mash.
Griddled Thai vegetables with Coriander noodles.
Goats Cheese Fig and Roasted Pepper Tart

Desserts
Cheesecakes Galore! (all baked):  			 
•	 Lemon and Ginger			 
•	 White Chocolate and passion fruit
•	 Maple and Raspberry
•	 Chocolate Toblerone
•	 Apple, Raisin and Calvados
Homemade Ice-Creams and Sorbets:
•	 White Chocolate, Milk Chocolate layered with Dark Chocolate Polenta cake
	 (This is the best and truly decadent)
•	 Elderflower and Rhubarb Sorbet Cake (Always a winner)
•	 Caramel Meringue, Coffee and Crème Fraiche Ice-Cream Cake 
Crumbles / sticky ginger / sticky toffee pudding.
Crème Brulée with Blackberry.
Hazelnut and Meringue cake, layered with raspberries.
Lemon and Caramel Mousse.
Banoffee Pie.
Apple and Amaretti Pie.
3- Mousse Chocolate Roulade.
Pear and Cinnamon upside down Cake.
Nectarine Tart Tatin. 
Lemon and Caramel Mousse.
A Selection of Fine Cheese

You can contact Alison Thomson Events by telephone 0131 337 0040
or e-mail info@alisonthomson.com.


