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“Miss Kopanski’s firm is everything an outside caterer ought to be 

and so seldom is”
Horse & Hound

Kopanski Catering Menu 2010
 (Prop. Mrs.N.J.A. Palmer)

Greenways, Admington, Shipston on Stour, Warwicks CV36 4JN

Tel & Fax : 01789 450246 / Mobile: 07768 095730

www.kopanski.co.uk / rupert@kopanski.co.uk
Vat Reg. No. 585 1363 27

Prices per Head
Plus VAT from:

Finger Buffet £11

Sandwich Lunch £5.50

Morning Coffee and Biscuits £2

Afternoon Tea and Cakes £2.50

Wedding - Buffet Style
Canapés, Starters on table, Cold Buffet, Desserts, 
Cheeseboard and Coffee

£33

Wedding - Table Service
Canapés, Starters, Main hot or cold, Desserts, 
Cheeseboard and Coffee

£35

Canapé wedding 
Choice of our full menu of Savory hot and cold 
Eats, Thai etc. and Pudding Eats plus Tea and 
Coffee

£21

http://www.kopanski.co.uk/


Cocktail Party £18

Dinner or Lunch
4 Course - Starter, Main, Dessert, Cheese and 
Coffee.  Price depends on menu choice.

£35.00

NOTES

• All items asterixed are subject to a surcharge*
• Extras - Linen tablecloths and napkins; china, cutlery and equipment hire; waitresses on the 

day
• Prices are based on the selections made and will vary from season to season depending on 

availability
• Cancellation Clause - 5 working days notice is required otherwise there will be a charge of 

50% of the total quoted.
• Small Functions - A surcharge of £20 will be chargeable if catering for less than 10 people.
• Site Visits - £25.  Venues further than 15 miles will incur a travel excess.

Payment Terms: 28 Days



STARTERS

Soups

Leek and Potato
Tomato and Basil

Wild Mushroom and Tarragon with Truffle Oil
Carrot and Coriander

French Onion with Gruyère Croutes
Curried Parsnip

Red Onion, Sun-dried Tomato and Goat’s Cheese Tart
Melon and Parma Ham with Rocket Salad and Ginger 

Syrup *
Asparagus served with Hollandaise Sauce *

Avocado, Tomato and Mozzarella Salad
Parcel of Smoked Salmon, Avocado Mousse and 

Marinated Prawns
Chicken Liver Parfait with Red Onion Chutney

Duck and Orange Pate
Smoked Duck Salad with Pine Kernels in a Raspberry 

Dressing
Mushrooms Stuffed with Stilton and Gruyère Cheese, 

cooked in Herb Butter
Twice Baked Cheese Soufflé with a Balsamic Dressing

Anti Pasti Deli Boards: A selection of Cured Meats, 
Marinated Mediterranean Vegetables and Fish

Smoked Salmon served with Brown Bread and Butter, 
Lemon and Sour Cream

Tian of Poached Scottish Salmon, Caviar, Crème 
Fraîche and Watercress dressing

Gravadlax served with Dill Dressing
Sweet and Sour King Prawns with Peppers served on a 

bed of Salad
King Prawns in Garlic Butter

Coquilles St Jacques
Moules A La Marinière

King Prawn Guard of Honour (Wrapped in Smoked 
Salmon with Ricotta Cheese and Tarragon Sauce)



MAIN COURSES

Chicken Breasts stuffed with Mushroom Duxelle and 
Tarragon Sauce

Baked Chicken Breast, Smoked Bacon and Gruyère 
Cheese with Dijon Mustard Sauce

Chicken Breasts stuffed with Sun Dried Tomato and 
Mozzarella topped with a Provençale Sauce

Thai Chicken Curry *
Breast of Duck served in an Orange and Brandy Sauce

Breast of Duck with Redcurrant and Port Sauce *
Roast Pheasants Stuffed and served with Chipsticks, 

Watercress, Bread Sauce and Red Wine Jus
Beef Wellington *

Boeuf Bourguignon *
Braised Beef in Local Ale *

Roast Fillet of Beef with Red Wine Sauce
Cottage Pie *

Lasagne *
Steak and Kidney Pie *

Roast Beef and Yorkshire Pudding
Hungarian Goulash *

Rack of Lamb served with Redcurrant & Port Sauce *
Noisettes of Lamb and Mint Jelly

Moroccan Tangie of Lamb with Apricots, Almonds and 
Cumin *

Leg of Lamb coated in Parsley, Garlic and Breadcrumbs
Minted Lamb Casserole with Cherry Tomatoes and Baby 

Carrots *
Lamb and Root Vegetable Casserole *

Pork Stroganoff *
Loin of Pork served in a Creamy Cider, Apple and 

Calvados Sauce
Sweet and Sour Pork *



Fish Dishes

Fish Pie (Cod, Salmon and Smoked Haddock) *
Roasted Trout with Fresh Thyme and Almonds
Salmon Steaks with Filo Pastry, served with 

Watercress Sauce
Baked Cod Fillet with Lemon Butter

Paupiette of Lemon Sole
Seared Monkfish with Saffron, Tomato and Fennel 

Cream

Vegetarian Dishes

Spinach and Ricotta Filo Tart
Three Cheeses and Mushroom Lasagne

Stuffed Field Mushrooms with Stilton in Herb Butter 
Tortilla

Tian of Mushroom, Peppers, Aubergine and Goat’s 
Cheese

Mushroom and Nut Roast served with a Red Wine Sauce

All served with a selection of Fresh or Roasted Vegetables
Choice of Potatoes: New, Boulangerie, Dauphinoise, Parmentier or Parsnip and 

Celeriac Mash or Rice or Couscous



GRAND BUFFETS

A Selection of Cold Meats

Rare Rib of Beef with home made Horseradish
Honey Roast Ham with Cumberland Sauce

Local Smoked Turkey with Cranberry Sauce
Loin of Pork with Apple and Herb Stuffing

Coronation Chicken
Thai Green Curry served with Wild Rice

Lemon Chicken with Fresh Herbs and Asparagus
Smoked Duck Breast served with a Redcurrant and 

Port Sauce
Fresh Scotch Salmon served with Hollandaise Sauce

Scottish Salmon En Croute, Watercress Crème Fraîche
Seafood and Pasta Salad

Spinach, Bacon and Feta Cheese Quiche

Hot New Potatoes
Jacket Potatoes

Dauphinoise Potatoes
Mixed Leaf Salad served with Crispy Bacon, Artichokes 

and Croutons
Waldorf Salad

Pasta Spirals with Green Pesto, Anchovies and Olives
Coleslaw

Dressed Asparagus, French Beans and Pine Nuts
Arborio Rice with Lemon Juice, Pesto and Parmesan 

Cheese
Tomato, Mozzarella and Basil

Cherry Tomato, Mange Tout, Black Olive and Feta 
Cheese in Balsamic Vinegar

Potato and Chive with Mayonnaise
Roasted Vegetable and Couscous

Three Bean Salad
Savoury Rice, Sultanas and Sweet Peppers



PUDDINGS

Trio of Desserts
Chocolate Cup, Crème Brulee, Mini Pavlovas with 

Berry Compote

Lemon and Treacle Tart
Lemon Roulade with Raspberry Cream

Lemon or Chocolate Cheesecake
Lemon or Chocolate Roulade

Profiteroles in a Dark Chocolate Sauce
Chocolate Cups filled with Chocolate Truffle and 

Amaretto Biscuit
Fresh Fruit salad

Fresh Fruit Pavlova
Coffee and Almond Baked Pavlova

Vanilla Crème Brûlée
Strawberries or Raspberries and Cream

Banoffi Pie
Oranges in Caramel

Summer Pudding
Brandy Snaps with Lemon Meringue Ice Cream

Crème Caramel
Toffee and Nut Meringue

Tiramisu
Chocolate Fondue, Selection of Fresh Fruits, 

Marshmallow and Profiteroles

Hot or Cold Puddings

Tarte Aux Pommes A La Normande
Apple Pie

Blackberry and Apple Crumble
Pecan Nut Pie

Queen of Puddings
Sticky Toffee Pudding

Bread and Butter Pudding, Apricot or Chocolate
Mince Pies

Many of these puddings can be served in a main dish or as individual puddings



COCKTAIL MENU

Hot

Peking Duck Pancakes
Hot or Cold Soup shots

Chicken Kebabs in Peanut Satay Sauce or Marinated in 
Lemon and Dill

Cocktail Sausages tossed in Honey and Sesame Seeds
Devils on Horseback with Apricots

Deep-Fried Camembert, Port and Redcurrant Sauce
Scampi served with Tartare Sauce

Thai - Prawn Wantons, Mini Spring Rolls, Samosas with 
various Dipping Sauces

Tempura Prawns
King Prawns, Pan fried in Chilli, Garlic and Coriander

Thai Fish Cakes

Cold

Home Made Sushi
Duck and Ginger Tarts

Quail Eggs with Cherry Tomatoes and Basil round a 
Garlic Aioli

Smoked Salmon with Caviar Blinis
Quail Eggs with Cherry Tomatoes and Basil
Home Made Fish Goujons with Garlic Sauce

Stuffed Mushrooms with Spinach and Blue Cheese
Quail Scotch Eggs with Chives

Checkerboards of Smoked Salmon and Caviar
Pastry Boats filled with Taramasalata and Prawns

Choux Buns filled with Cream Cheese and Stilton
Spinach Roulade filled with Cream Cheese and Salmon

Tomato and Red Pesto Roulade
Parma Ham wrapped around Melon

Parma Ham wrapped around Figs or Asparagus
Mini Yorkshire Puddings with Home Made Horseradish 

or Mustard with Rare Roast Beef



Skewered Rare Beef Spirals served around a Home 
Made Horseradish Cream

Filo Tarts filled with White Crab and Spring Onions
Pastry Boats filled with Fresh Salmon and Dill 

Mayonnaise
Rosti topped with Garlic Mushrooms and Bacon or Red 

Onion and Feta
A Selection of Crostinis with various Toppings

Artichoke and Houmous Pesto

Cocktail Sweets and Puddings

Baby Meringues filled with Cream
Miniature Profiteroles or Chocolate Doubries

Little Fresh Fruit Tarts
Baby Mille Feuilles



FINGER BUFFET

Home Made Sausage Rolls
A Selection of Quiches

Mini Pork Pies
Yorkshire Puddings with Roast Beef

Sausages tossed in Honey and Sesame Seeds
Scotch Eggs

Crostinis topped with Tomato, Mozzarella and Basil
Hot Croissants filled with Ham and Gruyère Cheese

Goujons of Chicken or Fish
Mini Spring Rolls/Samosas
Chicken Tikka Drumsticks

Potato Rosti with Red Onion and Goat’s Cheese

A Variety of Sandwiches and Wraps

Free Range Egg Mayonnaise and Rocket Salad
Honey Baked Ham & Grain Mustard

Fresh Salmon, Mayonnaise and Watercress
Prawn and Avocado with Marie Rose Dressing

Smoked Turkey, Stuffing and Cranberry
Rare Beef and Horseradish

Cheddar, Red Leicester, Lettuce and Onion
Coronation Chicken Wrap

Brie, Mixed Leaf and Redcurrant Wrap
Confit Duck, Cucumber, Spring Onion and Hoi Sin Wrap
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