Oregano Catering

1 St George's Passage, Deal, Kent CT14 6TA
Tel: 01304 372319
www.bistrooregano.co.uk  Email: bistrooregano@deal-bistro.co.uk

All of our food is homemade on our premises

Starters £ / per head
Soup - Carrot and Fresh Coriander 3.95
Chilled Wild Watercress 3.95
Chilled Cucumber & Dill with Smoked Salmon 4.25
Vichyssoise (Potato and Chive) 3.85
Roasted Red Pepper and Tomato 4.25
Chilled Gazpacho 3.85
Cream of Mushroom with Crumbled Stilton 4.25
Seared Bay Scallops with Crispy Baby Spinach and 7.25
Crispy Bacon
Smoked Salmon Pate with Crisp Melba Toast 5.95
Fresh Individual Asparagus and Bacon Tartlet 5.95
Fanned Honeydew Melon and Parma Ham 5.95
Mixed Italian Antipasti with Fresh Breads 6.50
Mixed Seafood Cocktail with Mixed Leaves 6.50
Fresh Avocado and Creamy Stilton Gratin 4.95
Chicken Liver Parfait with Toasted Brioche 495
Camembert and Cranberry Filo Parcel with Frissee Leaf
Salad 099
Grilled Goats Cheese with a Toasted Walnut Salad 5.95
Smoked Salmon Tartlet with Quail Eggs 6.25
Mixed Garden Herb Salad with Avocado and Crispy 495
Bacon
Plum Tomato Galette with Basil Pesto Dressing 5.95

Fresh Salmon Tartare with a Cucumber Salad and
Salmon Caviar
All starters are served with continental homebaked bread with butter.

6.95



Main Courses £ / per head

Oven Baked Salmon Supreme with Wilted Spinach and a Sun

Blushed Tomato Butter 1395
Grilled Smoked Haddock with Wilted Spinach and Chive Hollandaise 13.95
Seared Bay Scallops with Roasted Garlic Mash and Tomato butter 16.50
Classic Lobster Thermidor Market Price
Roasted Monkfish Tail with Green Peppercorn Butter Sauce 16.50
Very Posh Fish Piel 14.95
Salmon en Croute 13.50
Roasted Cod Fillet with a Fragrant Herb Crust 14.50
Classic Beef Wellington Market Price
Pan Roasted Peppered Fillet Steak with Whiskey Jus 18.50
Slow Roasted Pork Belly with Wilted Greens & Whipped Potatoes 15.50
Braised Loin of Pork with Chicory, Fennel and Fresh Rosemary 14.95
Roasted Saddle of Lamb with a Fresh Apricot Stuffing 15.50
Roasted Rack of Lamb with a Garlic and Rosemary Crust 16.95
Mignons of Lamb with a Redcurrant and Orange Sauce 17.95
Marinated Lamb Kebabs with Apricot Couscous 15.50
Oven Roasted Chicken Supreme with a Tarragon Cream Sauce 13.95
Oven Braised Poussin with Grapes,Local Mustard and Tarragon 14.95
Hearty Pheasant and Port Pie 15.50
Baked Choux Rings Filled with Stilton and Mushrooms 12.50
Roasted Vegetable and Feta Cheese Strudel 11.95
Pancakes Stuffed with Spinach and Mushrooms Topped with 11.95
Mozzerella

Grilled Vegetable and Halloumi Cheese Brochette with a Fragrant

Herb Couscous 1050
The Traditional Roast with all the Trimmings (meat of your choice) 13.95

All choices come with a selection of seasonal vegetables



Desserts £ / per head

Individual Homemade Pavlova with Seasonal Fruit 495
Rich Chocolate Truffle Cake with Creme Anglaise 4.95
Warm Chocolate Tart with an Orange and Mint Salad 5.25
Profiteroles filled with Fresh Cream and served with 4.95
Warm Chocolate Sauce

Trio of Chocolate Mousse with Raspberry Coulis 5.50
Citrus Lemon Tart with Seasonal Fruits 495
Apricot and Franzipan Tart 4.95
Classic Creme Caramel 4.95
Fruit Créme Brulee with Shortbread 4.95
Fresh Summer Pudding with Créme Fraiche 5.25
Warm Lemon Polenta Cake with Cherry Compote 4.95
Expresso Mousse with Biscotti 4.95
Rich Dark Chocolate Mousse 495
Chocolate Roulade with Fresh Cream 5.50
Lemon Meringue Roulade 4.95
Fresh Mixed Fruit Salad 4.95
Rhubarb Butter Crumble with Clotted Cream 495
Chilled Lemon Posset with Almond Tuille 495
Treacle Tart with Créme Anglaise 4.95
Bread and Butter Pudding with Créme Anglaise 4.95
Cheese Board from our Deli served with Crackers, 6.50

Grapes, Celery and Onion Marmalade
All desserts are served with cream



Oregano have a emphasis on quality food, imaginative design and presentation together
with a high standard of customer service - All the key elements to the success of your
event.

Tastings are available on request at our restaurant.
If there is something you would like which is not listed, please let us know.

Free delivery within 15 miles - £20 to East Kent - £30 to West Kent

Service Staff: We work to a service of 1-2 members
of staff to 20 guests (dependant on the menu choice), charged at

£12.50 per hour per member of staff.

All prices are exclusive of VAT where appropriate.



