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INSPIRATION FOR SPRING DINING

Who needs an excuse to get together with friends and family for a delicious hassle free meal,
whether it is to feed a crowd or for a more select dinner for four?

Just pop it in the oven and relax.

We’ve put together some menu ideas to inspire you but please call us if you have a particular
requirement, such as a special cut of meat or if you would like something prepared especially for
you.

Relaxed supper with friends

Swaddles Chicken Liver Parfait with toasted brioche

Swaddles Seafood Lasagne, lemon and olive oil dressed leaves and garlic pizza bread

Swaddles Moist Chocolate and Pear Pudding with créme fraiche

Vegetarian dining made easy!
Pear, roasted walnut and blue cheese salad
Swaddles Vegetable Tagine with Swaddles Braised Rice

Warm Swaddles Chocolate Brownie with seasonal berries and cream

A traditional Sunday lunch
Swaddles Cream of Tomato Soup with a drizzle of pesto and Swaddles Cheese Sables

Swaddles stuffed and rolled shoulder of lamb with Swaddles Thyme Roasted Winter Vegetable
Medley

Swaddles Apple & Raspberry Crumble with Swaddles Vanilla Custard Sauce



SPRING DINING

Relaxed Supper with Friends

Chicken Liver Parfait

A rich smooth pate with cognac

Seafood Lasagne (non organic)

Chunky cod, smoked haddock and prawns in a
creamy tomato sauce between layers of pasta
topped with an oozy layer of mature cheddar
Lemons

Moist Chocolate & Pear Pudding

Pear halves nestling beneath a layer of moist
chocolate frangipan

Creme Fraiche

Vegetarian Dining Made Easy!
Pears

Walnuts

Danish Blue - Extra Creamy
Vegetable Tagine

Full of vegetables, fruit and Moroccan spices.
Vegan and gluten free

Braised Rice

A traditional recipe, sticky and dense
Chocolate Brownies

Fudgy and exquisite!

Double Cream

A Traditional Sunday Lunch

Cream of Tomato Soup

Full of ripe tomatoes with a little cream and
Mediterranean herbs

Green Pesto

Cheese Sables

Crumbly buttery biscuits made with mature cheddar
Shoulder of Lamb — boned and rolled

Prepared by the Swaddles master butchers

Apricot & Almond Stuffing

Thyme Roasted Winter Vegetable Medley
Chunks of parsnip, sweet potato and carrots glazed
with honey and sprinkled with thyme

Apple & Raspberry Crumble

Plump pieces of apple and tart raspberries under an
oat and honey crumble topping

Swaddles Vanilla Custard Sauce

Made with cream and Madagascar vanilla

— PRICE LIST

Quantity
230g (serves 3 —4)

375g (serves 1)
1.8kg (serves 6 — &)

Pack of 3
Serves 6

200ml

Quantity
500g
100g
150g

Individual
1.8kg (serves 4 -6)

190g (serves 1)
440g (serves 2 —3)
Pack of 4

284ml

Quantity
350ml (serves 1)
670ml (serves 2 — 3)

190g
300g (serves 4)

Per kg
500g
750g (serves 3 —4)

Serves 3 -4

350ml
600ml

Code
2025

3205
3206

01035
3282

04085

Code
01060
05675
04050

3241
3248

2101
2102
9460

04090

Code
3005
3006

05052
9422

1545

9200

9616

3288

9345
9346

Price
£6.95

£5.99
£24.95

£2.95
£6.99

£2.99

Price
£3.49
£3.49
£3.99
£4.99
£19.95

£2.49
£3.69
£5.99

£2.99

Price
£3.95
£5.95

£2.89
£4.99

£13.65

£5.95

£7.95

£6.49

£3.99
£6.79



