
S A M P L E  M E N U

G I B R A L T A R  H O U S E

HORS D’OEUVRES

Warm Creamy French Goats Cheese Bake 

A Crisp thin Pastry Layered with Fresh Basil. Served with

Caramelised Fresh Figs and a Semi Dried Grape Chutney

Warm Pesto, Vine Tomato and Mozzarella Bites 

Served with a Gazpacho Salsa

Scottish Smoked Salmon and Fine Herb Cheese Shots

Accompanied by Cucumber Parpadella with a Dill and 

Lemon Dressing

Oak Smoked Trout Fillets 

Served on a Warm Dauphinoise Potato Cake. Served with a

Beetroot, Red Onion and Horseradish Salad

Thin Slice of Salmon Marinated in Thai Spice 

Served on a nest of Egg Noodles with a Lemon, Coriander and 

Chilli Dressing

Curls of Soft Serrano Ham 

Served with a  Caramelised Black Fig Tarte Tatin and Baby Leaves

with Extra Virgin Olive Oil and Balsamic

The Above are Served with a Selection of 

Warm Crusty Rolls

DESSERT PLATTERS

Warm Autumn Berry Platter

Cinnamon and Apple Tarte Tatin

Warm Treacle Tart

Blackberry and Mascarpone Kisses

Chocolate Indulgence

Dark Chocolate Mousse with Cherry Compote  

Chocolate, Hazelnut and Raspberry Meringue

Rich Chocolate Brownie with a Bourbon Cream

MAIN COURSE

CHICKEN 

Roast Breast of Chicken with a Pesto Mousse

Served on a Saffron Risotto Cake with Ratatouille Vegetables

and a Roasted Sweet Pepper and Smoked Chilli Dressing

SEA BASS

Saffron Scented Sea Bass 

Served on a Celeriac and Potato Rosti, Steamed Baby Spinach,

Roast Vine Tomatoes and Balsamic Reduction

SALMON 

Rocket and Lemon Crusted Fillet of Salmon

Served with Warm New Potato Tapenade, Spears of Asparagus

drizzled with a Rich Creamy Hollandaise 

LAMB

Chargrilled Rump of Lamb 

Served with a Jewelled Saffron and Vegetable Cous Cous, and a

Tagine of Root Vegetables

TUNA 

Chargrilled Fresh Tuna Nicoise 

With French Beans, Rocket, Shaved Parmesan, Soft Boiled Egg,

Cherry Tomatoes and Classic French Dressing.

VEGETARIAN 

Wild Mushroom and White Truffle Risotto Cakes 

Served with Caramelised Root Vegetables with a Creamy 

Dolcelatte Sauce

Other choices available on request and can be 
viewed on the Gibraltar Business Suites website:

www.gibraltar.gov.uk    


