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Taste by Densie & Martin Bottrill at Chaffeymoor Grange 
Delivered Meals for you to heat and serve

Starters & Light Meals 
•  Smoked Salmon and Dill Mousse 

£5 per portion (Minimum order of 12) 
A light mousse hand made with smoked salmon and fresh dill wrapped in smoked salmon.  
Delicious as a starter or as a light lunch/supper dish served with salad.

•  Feta Chese and Spinach Filo Parcel 
£5 per portion (Minimum order of 6) 
Local feta cheese and fresh spinach wrapped in delicate sheets of filo pastry. Ready to reheat in oven. 

•  Godminster cheddar and vine tomato Tart 
£4.50 per individual tart 
Our local Godminster mature and organic cheddar with vine tomatoes – ideal as a starter or as a buffet option

•  Baked Goats Cheese Parcels 
£5  per portion (Minimum order of 6) 
Our homemade puff pastry filled with Somerset Goats cheese and Pesto. Delicious as a starter or main course. 

Main Courses 
•  Thai Style Green Chicken & Coconut Curry with Jasmine Rice 

1 portion £8 (minimum order 6 portions) 
A delicious curry inspired from our travels around Thailand and our stint at the Oriental hotel cooking school 
in Bangkok. Chicken cooked in a delicious green curry paste with coconut milk and lots of basil. 

•  Spicy Lamb & Sweet Tomato Tagine with spiced Couscous 
1 portion £8 (minimum order 6 portions) 
West country Lamb cooked slowly until melting with apricots, flaked almonds, raisons, juicy tomatoes and 
Moroccan spices. 

•  Confit of Roasted Duck 
1 portion £8  (minimum order 6 portions) 
Local Quantock duck legs slowly roasted until crispy, served with braised red cabbage. With a pot of our very 
special shallot and red wine sauce. 

•  Somerset Beef Lasagne 
1 portion £6 (minimum order 6 portions) 
Somerset Beef filling with fresh pasta with a creamy cheese sauce topped with parmesan cheese. 

•  Somerset Beef slow cooked in local Badger ale 
1 portion £7.50 (minimum order 10 portions) 
Local beef slow cooked with ale, baby onions, baby mushrooms and bacon lardons. With herby dumplings



CHAFFEYMOOR
GRANGE

Telephone: 01747 841396  Email: info@chaffeymoorgrange.com  www.chaffeymoorgrange.com

HOUSE PARTIES  |  CORPORATE EVENTS  |  WEDDINGS

Chaffeymoor Grange  Chaffeymoor  Bourton  Dorset  SP8 5BY

Taste by Densie & Martin Bottrill at Chaffeymoor Grange 
Delivered Meals for you to heat and serve – continued...

Main Courses continued
•  Somerset chicken in white wine and tarragon sauce 

1 portion £7  (minimum order 8 portions) 
Tasty local chicken cooked with a white wine and tarragon sauce with root vegetables

•  Steak and Kidney or Steak and Onion Pie 
1 portion £7 (available in various sizes – please ask for details) 
Our handmade flaky puff pastry topped pie with local Somerset steak slow cooked with kidney or melting 
onions in a rich gravy

•  Somerset Chicken and Mushroom or Chicken and leek pie 
1 portion £7 (available in various sizes – please ask for details) 
Our homemade flaky puff pastry topped pie with local Somerset chicken slow cooked with local field mush-
rooms or braised leeks in a white wine sauce

Vegetarian 
•  Vegetarian Shepard’s Pie 

1 portion £6 (minimum order 4 portions) 
West country vegetables and pulses cooked in vegetable stock with fresh herbs and topped with parsnip mash. 
(Dairy/Gluten Free) 

•  Thai Style Vegetable & Coconut Milk Curry and jasmine rice 
1 portion £7 (minimum order 6 portions) 
Seasonal vegetables cooked in a green curry paste with coconut milk, lemon grass and basil. (Dairy/Gluten Free)

•  Morrocan style chickpea and lentil Tagine and spiced Couscous 
1 portion £7 (minimum order 6 portions) 
Chickpeas, lentils and sweet tomatoes cooked with Moroccan spices, smoked paprika and 

Topped with Flaked Almonds (Dairy/Gluten free)

Desserts
•  Tangy Lemon Tart 

£25 (Serves 10 people) 
A crisp pastry case filled with tangy creamy lemony cream custard. 

•  White Chocolate and raspberry cheesecake 
£35 (Serves 16 people) 
A shortbread biscuit based topped with a delicious white chocolate cheesecake and a raspberry jelly top

•  Raspberry Meringue Roulade 
£18 (Serves 10 people) 
A light and fluffy roulade filled with fresh West Country double cream and raspberries and gluten free too! 
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Taste by Densie & Martin Bottrill at Chaffeymoor Grange 
Delivered Meals for you to heat and serve – continued...

Desserts continued
•  Winter /Summer Berry Cheesecake 

£35 (Serves 16 people) 
Shortbread biscuit topped with a light and fluffy cheesecake with winter or summer berries set in a blackberry/
Raspberry jelly top

•  Lemon & Stem Ginger Meringue Roulade 
£18 (Serves 10 people) 
A light and fluffy roulade filled with fresh West Country double cream, lemon curd and stem ginger. Gluten free 
too! 

•  Gooey Chocolate Roll 
£18 (Serves 10 people) 
A light sponge roulade filled with a gooey chocolate mousse rolled up with West Country double cream.  

•  Redcurrant and Lime Meringue Roulade 
£20 (Serves 10 people) 
A light and fluffy roulade filled with redcurrants, lime curd and rolled in hazelnuts

•  Chocolate Brownies 
£20 (Serves 10 people) 
Rich and gooey chocolate serve warm with chocolate Ganache and raspberries. 

 
Cakes and Slices 
•  Carrot cake, Lemon Drizzle cake, Chocolate cake, Coffee and Walnut cake 

£5 per cake (6 slices) 
Handmade loaf style cakes with frosting perfect for afternoon tea

•  Large Catering size 16 portion Cakes – Chocolate, Coffee and Walnut, Carrot 
£25 per cake 
Great for Birthday cakes or for celebrations

•  Chocolate Tiffin, Chocolate Brownies, Almond Slice 
£25 (tray of 20 slices) 
A selection of handmade slices to serve with morning coffee or afternoon tea

PLEASE NOTE: Minimum order £100, delivery from £10 depending on distance. 
 
Please contact Denise at Taste Catering Ltd to discuss your requirements in more detail:
www.tastesomerset.co.uk
Email:denise@tastesomerset.co.uk
01749 812022 / 07719 185339


