LET’S KEEP IT SIMPLE
The Red Olive was founded in 2001 by Charlie Thellusson. Charlie’s dream was to create restaurant quality food
twinned with exceptional service. 15 years down the line and nothing has changed, in fact Charlie’s dreams have only
gotten bigger. The company has changed but the underlying idea is still present - "exceed in excellence" every time.
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DUO OF DUCK mash potato topped pie with a caramelised parsnip

CANAPE IDEAS

Menu One

Menu Two

Menu Three

Smoked salmon & quails eggs on

Chicken tikka on mini poppadum’s with
mint yoghurt

Smoked salmon tartare cornets

brown bread with cracked black pepper
Mini poppadum’s topped with a tandoori

Seared tuna carpaccio with sesame
seeds, wasabi and pickled ginger

dhal, fresh coriander and mint raita
(V,GF)

Cucumber cups with Thai beef

Parmesan scones with sun blushed
tomato and mascarpone (V)

Duck rillette on toast
Mature cheddar cheese straws (V)

Zucchini and pecorino frittatas with
soured cream and chopped chives (V)
Prawn and avocado blinis

Whipped goats cheese and beetroot
mousse served in a mini cornet (V)

Ballfields rare roast beef Yorkshire
puddings

Lamb and mint burgers
Scotch eggs
Chipolatas in honey and wholegrain
mustard
Egg Florentine tartlet topped with
hollandaise sauce (V)
Air dried tomato and mature cheddar tatin
(V)
Vietnamese fish cakes with dipping sauce

Welsh rarebit tarts (V)
Tempura prawns with sweet chilli sauce
Toasted goats cheese and tomato
chutney on a crouton (V)
Pork crackling with apple sauce
Cottage pies
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BOWL FOOD MENUS
Bowl Food Menu One

Bowl Food Menu Two

Bowl food Menu Three

Breaded chicken with sautéed new
potatoes in sea salt and rosemary

New Delhi style butter chicken with
coriander braised rice and crushed
poppadum

Seared sea bass fillet and grilled
prawns on potato puree & wilted
greens

Beef stroganoff with rice pilaff and
edamame beans

Slow cooked shoulder of lamb with
Dauphinois potatoes & green
beans

Mini cheese burgers (Vegetarian
available)
Homemade margarita and
pepperoni pizzas (Vegetarian
available)
Beef in Guinness with mashed
potato

Tomato, spinach, roasted red
pepper pasta with grated
Parmesan cheese (V)
Sausage and mash with red wine
sauce (vegetarian sausages
available)

Sautéed artichokes, chestnut
mushrooms and baby leeks with
cous cous in a white truffle sauce
(V)
Steak and chips

Desserts

Desserts

Desserts

Lemon drizzle cake

Rich chocolate mousse served in a
shot glass with raspberry compote

Soft centred chocolate fondant with
crème fraiche

Lemon posset

Vanilla panna cotta with
blowtorched meringue &
macerated strawberries

Chocolate brownies
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FINGER BUFFET MENUS
Finger Buffet Menu One

Finger Buffet Menu Two

Finger sandwiches on white and wholemeal
sliced and wraps (GF available)
Chicken with chestnut stuffing
Ham with mustard
Free range eggs with mayonnaise and
watercress (V),
Lincolnshire Poacher mature cheddar with
homemade chutney (V

Finger sandwiches on white and wholemeal
sliced and wraps (GF available)
Smoked salmon and lemon butter
Rare beef with horseradish
Feta cheese, tomato, olives and rocket (V)
Hummus, rocket and roasted red peppers (V)

Mini choux buns with creamy mushrooms (V)

Tiger prawn skewers in bamboo pots with
Marie rose sauce

Smoked salmon and dill tarts

Cucumber cups with duck and hoi sin sauce

Tandoori chicken skewers
Piri Piri chicken skewers
Homemade sausage rolls

Filo pastry tarts filled with tomato, red onion
and goats cheese (V)

Lemon drizzle cake & Chocolate brownie
squares (V)

Mini chocolate eclairs and macaroons
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COLD BUFFET MENUS
Cold Buffet One

Cold Buffet Two

A platter of Roast beef & Pork

Poached dressed salmon with smoked salmon and
prawn garnish

Flaked salmon with cous cous and a
lemon dressing

Carved fillet of beef

Shredded chicken in a lightly curried sweet
chutney dressing
Spinach, feta cheese, wild mushroom and caramelised
onion tart (V)
Salads
Homemade Coleslaw
Mixed leaves with cucumber, celery and radish (V)
Potato salad flavoured with cumin seeds (V)
Sauces-Herb mayonnaise, horseradish and mustard
Rustic breads and salted butter

Corn-fed chicken with Puy lentils and saffron crème
fraiche dressing
Choux buns filled with creamy mushroom, crisp lettuce
in lemon mayonnaise
Sauces-Herb mayonnaise, horseradish and mustard
Rustic breads and salted butter
Salads
Fresh avocado, kiwi and watercress salad with a
mandarin dressing (V)
Hot new potatoes
Mixed leaf salad topped with cherry tomatoes, feta
cheese and olives (V)
Grated carrot, celeriac and apple in an orange dressing

Desserts

Trio of Desserts

Fresh mangoes, pineapple, kiwi and blueberries
Chocolate marquise
Vanilla panna cotta with macerated strawberries

Lemon and lime posset
Salted caramel tart
Raspberry sorbet

HOT FORK BUFFET MENUS
Hot Fork Buffet One

Hot Fork Buffet Two

Slow cooked beef in ale

Lamb tagine

Chicken and leek in a creamy tarragon sauce

Fish pie with smoked haddock, salmon and prawns
topped with creamy mashed potato

Vegetable lasagne (V)
Mashed potato
Basmati Rice
Mixed vegetables
Puddings
Eton Mess with mixed red fruits, crisp meringue
and whipped cream
Chocolate and baileys cheesecake

Vegetable Thai curry
Basmati rice
New potatoes
Seasonal greens
Puddings & Cheese
we prepare a third of each dish
Apple and orange crumble tart with custard
Lemon and raspberry posset

Rich bread and butter pudding with sultanas and
cream’

Cheese- Mature cheddar and Colston Basset
stilton, cheese biscuits, grapes and celery

BREAKFAST MENUS
Cold Breakfast Menu with Drinks

Hot Breakfast Menu with Drinks

Freshly baked mini croissants with unsalted
butter and French jams in kilner jars

Mini Bacon rolls
Mini Sausage rolls

Watermelon sticks
Mini cheese and mushroom frittata roll (V)
Mini bagels with smoked salmon and lemon
cream cheese

Fruit skewers- watermelon sticks (V)

Mini yoghurts in glass pots with granola

Hot porridge with honey and jams (V)
Freshly baked mini croissants with unsalted
butter and French jams in kilner jars (V)

Drinks
Freshly squeezed orange juice
Cloudy apple juice
Mineral water
Tea, coffee and hot chocolate
Milk, sugar

Drinks
Freshly squeezed orange juice
Cloudy apple juice
Mineral water
Tea, coffee and hot chocolate
Milk, sugar

SIT DOWN MENUS
Sit Down Meal Menu One

Sit Down Meal Menu Two

Sit Down Meal Menu
Three

Sit Down Meal Menu Four

Main Course

Main Course

Starter

Starter

Lemon and thyme chicken
Griddled summer
vegetables with fresh basil

Fillet of beef with a red wine
Jus
Baby vegetables

Minted pea soup with
pickled shallots, quails eggs
and toasted focaccia

Trio of melon on an
elderflower jelly and passion
fruit sorbet

Roasted new potatoes with
fresh rosemary and sea
salt

Roasted fondant potatoes

Main Course

Main Course

Trio of Desserts

Dessert

Salted caramel and dark
chocolate box
Red fruit & vanilla crème
brulee
Lemon curd meringue pie

Trio of pork
Chill glazed belly, pork &
leak sausage wrapped in
pancetta, fillet
Served with potato puree,
summer greens, butternut
squash, cider jus

Rump of British lamb,
Dauphinois potatoes
Roasted root vegetables
Mint Jus

Eton Mess
with strawberries,
raspberries, whipped
cream and crushed
meringue

Dessert
Chocolate marquise with
Grand Marnier marinated
oranges

Dessert
Vanilla panna cotta with
candied baby oranges and
almond tuille

