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Delicious family meals made fresh in our 
Cotswold Kitchen

All our dishes are made fresh using responsibly soucred local ingredi-
etns where possible. All our meals are prepared for 8 people; but dont 
worry they are made fresh on the day and can therefore be eaten for 2 

days after production as long as refrigerated between 2 °- 6 °
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Delicious family meals made fresh in our 
Cotswold Kitchen

all serve 8 hungry people
Thai red chicken curry with bamboo shoots, water chestnuts and 

fresh lime leaves (side recommendation fragrent rice) £74
Cotswold beef bourguignon, silver skin onions, smoked Gloucester 

belly bacon, Paris mushrooms (side recommendation – hand cut 
Maris piper chips) £92

Italian braised lamb shanks in a plum tomato and young rosemary 
sauce (side recommendation dauphinoise potatoes) £88

Butts farm old spot and apple sausages in a shallot & bath gem ale 
gravy (side recommendation - creamy mashed Maris Piper potatoes) 

£55
Beef Wellington, Parma ham, forest mushroom duxelle, flaky 

pastry, and a Madeira jus (side recommendation dauphinoise 
potatoes) £120

Dressed whole rack of new season lamb, cherry glaze, meat juices
Shepherds pie, Gruyere gratin (side recommendation – seasonal 

vegetables)  £105
5 hour shin of beef, sweet potato cottage pie (side recommendation 

- seasonal vegetables) £98
Individual Cotswold White chicken, bacon and leek pie, super short 

pastry £75
Cotswold White chicken, spinach and pesto lasagna £75

Butternut squash, spinach and goats cheese filo pastry strudel, 
salsa vierge (side recommendation – Hippy Deli Salad) £60
Grilled Mediterranean vegetable and ricotta lasagna £55

Relish Rocky Mountain beef chili/vegetable chili (side 
recommendation – long grain rice) £73

Slow cooked beef rendang, fresh coriander (side recommendation 
fragrent rice) £75

Cornish fresh fish paella, saffron rice (fish selection subject to 
weather conditions) £86

Whole baked Chew Valley trout baked ‘en papillote’ with toasted 
flaked almonds and brown butter £82
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Side Dishes
All feed 8 hungry people

Hand cut Maris Piper chips, sea salt, black pepper 750g £16
Creamy mashed Maris Piper potatoes 800g £15

Dauphinoise potatoes 800g £20
Roasted root vegetables with wild honey and thyme 600g 

£18
Tray of 8 jacket potatoes, Malden sea salt and Cotswold 

creamy butter 800g £12
Seasonal vegetables with a toasted hazelnut and thyme 

butter 500g £18
Cauliflower cheese 750g £16

Honey and marjoram roasted parsnips 600g £17
Sautéed potatoes with light garlic and Italian parsley 750g 

£16
Hippy Deli Salad – New season potatoes, spinach, carrot 

quinoa and spiced sultanas 400g £14
Long grain rice 350g (uncooked) £14

Sticky fragrant rice 350g (uncooked) £14.50
Selection of artisan breads (ready to bake) 350g £14

Deli salad – baby leaf, cherry toms, cucumber, paris 
mushroom, red onion  (French vinaigrette) 400g £15
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Desserts
A lovely sweet treat for 8 people

Belgium waffles, fresh strawberries, mint and sweet whipped 
clotted cream

£55
Banana and ‘pain au chocolat’ bread and butter pudding, 

Tahitian vanilla crème anglais
£52

Rhubarb crumble with candied hazelnuts, brown butter 
custard

£55
Tahitian vanilla crème brulee, summer berry compote

£49
Braeburn apple and calvados tart tatin, milk sorbet

£52
Fresh fruit bowl/salad

£30
Local artisan cheese selection, chutney and assorted 

specialty biscuits
£42 Medium Selection

£68 Large Selection

Wines, Beers, Spirits, Ports and Dessert Wine available
Please see our web site or click

http://www.relishevent.co.uk/wine-list/wine_list.pdf


