- MCBAILE

ll
T & Exclusive Catering < Event Services

Indulge in fine food and wines served expertly with care and attention to detail.

Celebrating a birthday or special occasion? Leave the cookingpéone else

and order from one of our delicious dinner party menus or let us buddleapge
tailored uniquely to you.

Thechefsat McBailefocus on using the best quality produce, sourced free range
and organic where possible and treat it with the retspeeded to ensure only
the very best food makes it on to your plate.

Our Private Dining dinner menu packages include your own personal chef for
the evening, all food amreparation setting up and clearing down the kitchen
and topped off by the washiog being done for you.

We can also provide associated services and equipment, whether that is waite

crockery, tables and chairs, marquees, table centre pieces or even fireworks!
list is endless and we relish the challenge of creating a uniquenémgettable
event.

We have over 16 years experience providing top level cuisine to a wide variety
clients ranging from private royal opera performances through to weddings,

dinner parties and personal chef services. This experience gives ustheabil
provide you with a service that we believe is second to none.

Live To Indulge

Tel: 0800 8600 269 Email: info@mcbaile.com
Or: 0117 9555 271 www.mcbaile.com
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MCBAILE

Exclusive Catering < Event Services

Tel: 0800 8600 269
Or: 0117 9555 271

Canapés

Hoi sin beef and greandserice cracker with toasted sesame
Moroccan lamb with tabouleh on toasted flat bread
Smoked trout blinis with lemon mayonnaise
Tuna sashimi with wasabi and soy on fried wonton pastry

Goatds cheese and tomato

Sticky baby back pork ribs
Teriyaki chicken skewers with fresh coriander
Salmon confit on brown toast with chive and saffron aioli
Gorgonzola and basilgastry parcels

Roasted pepper and aubergine with babaganoush on toasted ciabatta

Prawn and melon skewers with chilli dressing
Filo baskets with pancetta and shitake mushroom
Smoked mussels and tomato concasse on sweet potato crisp
Mini Welsh rarebit

Sun dried tomato and pine nut frittata

Prices from.BO per menu per person

Email: info@mcbaile.com
www.mcbaile.com
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Dinner Menus

Starter
Goat s cheese and grilled ratatoui
Amuse
Lychee and tequila sorbet
Main
Medallions of Monk fish and Scallop on asparagus risotto, with minted pea puree
Dessert
Citrus curd tart with creme fraiche and summer berry compote

Tea, coffee and digestifs

Starter
Warm salad of smoked chorizo apdashaath fresh herbs and roasted red onion

Main
Barbecued rump of lamb with sweet potato puree, sweet potato crisp and caramelised b
Dessert
Chocolate fondant with almond finger biscuits and lemon syrup
Cheese
Selection of St. Marc8lieu d Auvergne, and Tomme with poppy seed crackers

Teas, coffee digkstifs

Prices from £2&r person

Tel: 0800 8600 269 Email: info@mcbaile.com
Or: 0117 9555 271 www.mcbaile.com
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Dinner Menus

Starter
Fresh roasted plum tomato soup with aubergine oil
Main
Fillet of Wild boar, Maris Piper andcheatse gratin, and a citrus jelly

Dessert
Tobacco and wine poached pears with a champagne sabayon

Assorted petit fours

~

Coffegteasand digestifs

Starter
Roasted pumpkin, pine nut, and Roquef¥dh biarb salad and olive dressing
Main
Breast of free range corn fed chicken, wrapped in Iberian ham with basil scented po
roasted cherry tomato and tarragon beurre blanc.
Dessert
Matchagreen tea ice cream with honey roasted pineapple and coconut tuille

Coffee, teas, and digestifs

Prices from £2&r person

Tel: 0800 8600 269 Email: infB@mcbaiIe.com
Or: 0117 9555 271 www.mcbaile.com

enta,



- MCBAILE

L 1
T | Exclusive Catering el Event Services

Degustation Mehu

Soup
Roquefort and asparagus soup
Salad
Red grape, Pernod and almond salad
Starter
Trio of Quail; poached, smoked and rilette.
Amuse
Cucumber Gazpacho straw
Pasta
Crab and langoustine ravioli with sweet corn and salsa verde
Fish
Salmon and caper terrine, with preserved lemon and walnut bread
Sorbet
Watermelon and Havana Cleb sorb
Main
Confit belly of pork on celeriac puree, with fried julienne of parsnip and wilted baby sp
Palate cleanser
Beetroot and honey shot
Cheese
Selection of regional cheeses and water biscuits
Dessert
Contemporary Eton mess with crystedivgleerry, and champagne foam

Prices from £3&r person

Tel: 0800 8600 269 Email: info@mcbaile.com
Or: 0117 9555 271 www.mcbaile.com
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Degustation Menu Il

Amuse
Beetroot crisp with celeriac foam
Course 1
Ravioli of lobster and spider crab with sauce vierge and green leaves

Course 2

Fois graerrine with truffle chutney and brioche
Course 3

Pepper crusted rack of Welsh lamb with redcurrant jus and spinach timbale

Amuse

Squash and cardamom soup with goats cheese raft

Course 4
Confit of wild Scottish salmon, beluga caviar aadssaft®n
Course 5
King scallop and prosciutto millefeuille with baby pea puree and vine cherry tomato re
Sorbet
Mandarin and lemon sorbet
Course 6
Fillet of Wagyu beef served with chanterelle, marelsimd@®prisotto, parsnip wafers and whit
truffle oil
Course 7
Selection of regional cheeses and chutnies

Continued overleaf

Tel: 0800 8600 269 Email: info@mcbaile.com
Or: 0117 9555 271 www.mcbaile.com
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Degustation menu Il cont.

Course 8
Layered wild strawberry and star fruit gratin with champagne sabayon
Course 9
Valrhona chocolate fondant with a pressed tropical fruit terrine

Petit Fours and handmade truffles

Selection of herb, fruit and spice infusions, teas and coffee

From £ per person

Tel: 0800 8600 269 Email: info@mcbaile.com
Or: 0117 9555 271 www.mcbaile.com
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Banqueting Buffet Menus

Whole, dressed shatked salmon
Roasted loin of pork with apricot and cranberry
Vine leaf and seasonal vegetable parcels
Boulangiere potatoes with sage butter
Minted baby peas
Braised leeks
Roasted beetroot and leaf slaw with dressing
Green salad with verjuice dressing
Black forest cheesecake
Plum tarte tatin
Vanilla sauce

Rib of beef with balsamic gravy
Prawn and monkfish cakes with dill creme fraiche
Goat s cheese and chorizo tort.

Spiced, roasted new potatoes
B B Quea@lueno peppers
Hot pickled Courgette and cabbage
Red onion, tomato, feta and baby spinach salad
Egg noodle and baby sweet corn salad
Warm walnut brownies with clotted cream
Lemon curd tarts with raspberry compote
Chilli chocolate syrup

Prices &m £280 per person

Tel: 0800 8600 269 Email: info@mcbaile.com
Or: 0117 9555 271 www.mcbaile.com
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Sandwich Platter menu

A selectimfdifferent fillingwade with yothoice of bread

Corn fed Chicken breast, sweet corn, rocket and fresh mayo
Cornish pickle and cheddar cheese with a dash of horseradish
Braised pork riledted apple chutney
Lemon scented Salmon with black pepper and sour cream
Roast beef, beetroot and caramelised onion
Line caught Tuna with gherkin, mayo and cherry tomato
Rolled leg of lamb with sweet potato relish and lambs lettuce
Maple cured bacon, ireishroom and fresh baby greens
Red onion, hummus and roasted red pepper
Avocado and tomato with cumin scented salsa
Curried egg mayonaisse
Tiger prawn and lime pickle

Prices from.50 per person

Finger food buffet

Wonton pastry parcels with red onion and bamboo shoots
Vegetable kebabs with chilli dressing
Sushi rolls with pickled ginger
Tempura battered king prawns
Teriyaki chickekewers with hoisin dip
Sweet rice cakes
Parma ham and gherkin on toasted rye
Mini pork and apple pies
Individual vegetarian quiches
Boiled egg stuffed with peppers, celery and tumeric mayo
Mini baked potatoes with rosemary and cheddar
Individuabread and butter puddings with custard

Prices from.B0 per person

Tel: 0800 8600 269 Email: info@mcbaile.com
Or: 0117 9555 271 www.mcbaile.com
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More Mouth Watering Ideas

Culinary Training

To make an evening a little more interactive, we can provide private cookery lessons which
from one of our experienced, professional chefs and include all shopping, food, service anc
as a two course dinner or lundigraititeo meet your desires.

Three hour lesson including twalicmanse

Prices from%fier person

Fekk

Barbecue or Hog Roast

A selection of local meats and fish, marinated then grilled over a charcoal BBQ by your per
an accompanying buffet of salads, breads, side dishes and desserts.

Prices from £18p0

*k%

Internationalllylavoure@uisine

We work with chefs from all over the world so if you are looking for a particular theme to yo
asa French dalianbuffetor eveto sample sddoeith American delicacies then we can create
internationally themed meal to remember.

Altenatively if you have any other culinary preferences please contact us and \
a menu to fit your taste and budget.

Tel: 0800 8600 269 Email: info@mcbaile.com
Or: 0117 9555 271 www.mcbaile.com
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Welcome to euine offering for 2010.

We have worked closely with a leading independent wine distributor

to col

a welrounded and extensive list of absolutely superb wines from around"

globe.

Artisan wineries jJjostle shoul d

er

bring you an offering that can be tailored for any occasion, from a private c

party to a higiofile awards ceremony, to a country style wedding or

We have also included tasting notes for each of the wines listed to a

OV i @ t tuddfdre aadigg and to assist in helping to match to your

menu. Should you requirgdbugesve are happy to arramgal avorld
tasting, so please just ask.

We hope you enjoy these wines as much as we have enjoyed compi
make 2010 the year to indulge.

Please note, the following listed prices include stotagfedatelivdeWAT chargeable at 17.5%

Tel: 0800 8600 269 Email: info@mcbaile.com
Or: 0117 9555 271 www.mcbaile.com
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Tel: 0800 8600 269
Or: 0117 9555 271

Wine Menu for Private Dining & Events

White: Price ex. VAT
Cheverny Sélection 2008 Loire, France £10.50
Domaine Chéne 2008 Macon Milly Lamartine, France £12.95
Loimer Gruner Veltliner 208 Kamptal Austria £12.95
Mastroberardino Lacryma Christi del Veso007 Campania, Italy £12.30
Guado al Tasso Bolgheri Vermentino 2007 Tuscany, Italy £13.60
Millton Viognier 2008 Gisborne, New Zealand £13.60
Novas Chardonnay Marsanne Viognier 2006 Gksaa Valley, Chile £13.60
Petaluma Riesling 2008 Clare Valley, Australia £15.15
Clos des Rocs Le Domaine 2007 PouHlyisse, France £18.75
La Pousse do6oOr 1er CFrMontracket, Erance | ef£66e76
Red:

M. Chapoutier Belleuche 2007 Cétes du Rhbéne, France £9.70
Masi Passo Doble Malbec Corvina 2007 Tupungato, Argentina £11.40
Quinta do Infantado 2007 Douro, Portugal £11.40
Millton Crazy by Nature Cosmo Red 2007 Gisborne, New Zealand £13.60
Emiliana Coyam 2006 Colelgua Valley, Chile £16.90
Agostino Petri da Vicchiomaggio Riserva 2005 Chianti Classico, Italy £21.15
Charles Melton Nine Popes 2006 Barossa Valley, Australia £27.70

d6Arenberg The Dead Arm Shiraz 2£37056

200

Mc L

La Poussed@ Or Corton Clos du Roi Gr anf¥8.7r u 2

Rose:
Muga2008 Rioja, Spain £9.75
Turkey Flat 2008 Barossa Valley, Australia £12.95

Email: info@mcbaile.com
www.mcbaile.com
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Sparkling:
Graham Beck Brut NWestern Cape, South Africa £13.55
PelorusNV Marlborough, New Zealand £19.50
Champagne:
Pol Roger NV Reserve Brut £37.95
Gosset Grande Reserve Brut NV £46.50
Ruinart Blanc de Blancs Brut NV £50.25
Ruinart Blanc Rose Brut NV £50.25
Krug 1997 £216.00
Dessert:
Dom Brial2007 Muscat de Rivesaltes, France £10.75
Yalumba Late Harvest Viognier 2005 Wrattonbully, Australia £11.95
Chateau Filhot 2003 Sauternes, France £28.50
Port:
Tayl orés Chip Dry White £14.25
Tayl orés 10 Year Ol d Tawny £20.55
Tayl ordéds Vargellas 2001 £30.45
Sherry:
Bodegas Hildago La Gitar{&0o0oml) £6.85
Bodegas Hildago Napoleon (500ml) £8.65
Bodegas Hildago Triana (500ml) £13.25
Tel: 0800 8600 269 Email: infB@mcbaiIe.com

Or: 0117 9555 271 www.mcbaile.com
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TASTING NOTES

WHITE:

Cheverny Sélectior2008 Loire, France

This bright and bold blend of 80% Sauvignon Blanc and 20% Chardonnay has somethin
for everyone with the Sauvignon bringing in powerful citrus aromatics and the
Chardonnay adding roundness and body. Excellent with seafood, fish acgtehar

Domaine Chéne 2008 Macon Milly Lamartine, France

Superb umaked Chardonnay extolling all the virtues of classic white Burguridy fruit
shows citric notes of lemon and lime with a lean but balanced acidity leading to a well
rounded finish. Aperfect wine to enjoy now. Limited stocks.

Loimer Gruner Veltliner 2008 Kamptal, Austria

This is a beautifully made, classic style of Grudeltliner with exotic grapefruit and
pineapple fruit leading to a dry, spicy finish. Great with Asian food.

Mastroberardino Lacryma Christi del Vesuvio 2007 Campania, Italy

With hints of pineapple, white peach and licquorice on the nose, this is a well structured,
balanced wine. Fubbodied, and showing fine fruit coupled with mineral notes. Ideal
with antipasto starters, and seafood risottos.

Guado al Tasso Bolgheri Vermentino 2007 Tuscany, Italy

From a world class producer, this wine shows the combination of crispness and breadth
that marks Vermentino, with engaging citrus flavours and a long mineral.finish

Tel: 0800 8600 269 Email: info@mcbaile.com
Or: 0117 9555 271 www.mcbaile.com
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WHITE:
Millton Viognier 2008 Gisborne, New Zealand(Organic)

Made from a tiny parcels of Viognibiand selected from James Millton's Biodynamically
farmed vineyard in the tiny Gisbournppeellation of Matawhero. Fermtad in a mix of
stainless steelnd French oak, this wine offers layer upon layer of stone fruit flavours.

Novas Chardonnay Marsanne Viognier 2006 Casablanca Valley, Chi{®rganic)

Made by Vifiedos Organicos Emiliana from tamly fruit sourced from their
organically certified vinegrds situated in Colchagua, Maipo and Casablanca Valleys
this is a skiled blend of Chardonnay, Marsanand Viognier producing a softnila and
apple flavoured wine.

Petaluma Riesling 2008 Clare Valley, Australia

This 2008 Riesling displaytypicalminerality and lemorjme intensity in its fruit
character. This is a quality Riesling and a hallmark of Petaluma'’s Hanlin Hill vineyard.

Clos des Rocs Le Domaine 2007 PouHlRuisse, France

With a richness and complexity few wines can match,Rbisilly Fuisse shows nuances
of nuts, cinnamon, honey and butfEhis richness is further enhanced by balanced acidity
and subtle oak ageinghe wine is in perfect condition for drinking now.

La Pousse doOr ler Cr uMontech@&,&Fiaricé er et 200

Easily one of the finest Premier Crus in Puligigntrachet. Peerless winemaking has
produced a superb Burgundy with real depth and structure and packed with buttery nut
flavours. A spectacular effort!

Tel: 0800 8600 269 Email: info@mcbaile.com
Or: 0117 9555 271 www.mcbaile.com
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RED:

M. Chapoutier Belleruche 2007C6tes du Rhoéne, France

—

A wonderful deep purple/red wine, packed with red fruits, blackcurrants and raspberry or
the nose and palate. The high natural acidity is beautifully balanced and makes the wine
refreshing, yet welfounded, with a long and elegdimtish.

Masi Passo Doble Malbec Corvina 2007 Tupungato, Argentina

The double fermentation of Malbec grapes with a percentage of lightly dried Corvina
gives this wine its robust aroma and structure. Elegant tannins produce a powerhouse red
with seriousageing potential.

Quinta do Infantado 2007 Douro, Portugal

Bursting with lovely soft bramble fruit, backed up by firm tannins, and enough alcohol to
leave you with a warm glow after a glass or two. Lovely sfTifis vintage won gold at
the internatnal wine challenge.

Millton Crazy by Nature Cosmo Red 2007 Gisborne, New ZealanDrganic)

Back in 1984 top Biodynamic winemaker James Millton recounts that people thought it
was crazy to grow grapes purely and naturally. Mercifully, today we hawee m
enlightened attitude. This is a stunning blend of Malbec, Syrah and Viognier delivering
first-rate red fruit flavours and wonderful aromatics.

Emiliana Coyam 2006 Colchagua Valley, Chile (Organic)

Coyam is a 100% organic mairgy specially selected Shiraz, Carmenere, Cabernet
Sauvignon Merlot and Mourvedre. It means Chilean oak in the local language and
unsurprisingly has been aged in ‘coyam'. A real treat!

Tel: 0800 8600 269 Email: info@mcbaile.com
Or: 0117 9555 271 www.mcbaile.com
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Tel: 0800 8600 269 Email: info@mcbaile.com
Or: 0117 9555 271 www.mcbaile.com

RED:

Agostino Petri da Vicchiomaggio Riserva 2005 Chianti Classicttaly

Matured for two years in French oak in Castello Vicchiomaggio's cellars. Here old vine
Sangiovese has been inspired with a dollop of Canaiolo and Cabernet Sauvignon. This
a wine of outstanding structure, packed with opulent black cherry fauiurs.

Charles Melton Nine Popes 2006 Barossa Valley, Australia

Charles Melton, a legend in Barossa lives up to his reputation with this classic Southern
Rhone blend. Complex, aromatic and intense with massively concentrate@isiit.
elegant wine ipacked with plums, prunes and sweet cherries. Heaven!

doArenberg The Dead Arm Shiraz 2006 MclL

d'Arenberg's flagship red arguably one of the best Shiraz from the oldest producers in
McLaren Vale. American wine guru Robert Parkas this to say. '...outrageously rich,
spectacular stuff, the likes of which only Aies seem capable of making.

La Pousse doOr Corton Clos du Roi Gr and

Quite possibly the top producer in Volnay, La Pousse D'Olks deRoi is as good as
Burgundian Pinot Noir get3.he 2006 was an excellent vintage and although can be drunk
now will continue to improve for many years yet.
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ROSE:
Muga 2008 Rioja, Spain

Fabulous quality Rosé from top Rioja outfit Muga. Expeutilising only premium grapes
at their height of ripenessGarnacha, Tempranillo and Viura were skilfully blended to
produce a fragrant, crisp wine packed with red fruit flavours.

Turkey Flat 2008 Barossa Valley, Australia

What else can be saidyat from, | agree with the Guru. A dramatic neon pink colour is
followed by an off dry full bodied style. The wine has a superb bouquet of strawberries
and cherries. Quite delicious enjoy now. 90pts Robert Parker.

SPARKLING :

Graham Beck Brut NV Western Cape, South Africa

Light yeasty aromas, good fruit on the nose, and rich creamy complexity on the palate.
Fine mousse gives freshness and finesse.

Pelorus NV Marlborough, New Zealand

Made predominantly from Chardonnay selectively harvestempatineyards in Wairau
Valley. A delicious blend constructed from a selection of top vintages aged for two years.
Powerful, fresh green fruit flavours are underpinned by yeasty complexity.

Tel: 0800 8600 269 ] Email: info@mcbaile.com
Or: 0117 9555 271 www.mcbaile.com
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CHAMPAGNE :

Pol Roger NV Reserve Brut NV

Marked by itselegance, this Champagne was once much favoured by Sir Winston

Churchil I . Delicious Chardonnay finesse

character.

Gosset Grande Reserve Brut NV

An assertivelystyle Champagne from one of the oldest Champétmeses. This is an
extremely well balanced cuvee of Chardonnay and Pinots Noir and Meunier made
exclusively from reserve wines created in exceptional years.

Ruinart Blanc de Blancs Brut NV

Made exclusively from estate grown Premier Cru Chardonnay freemiety of vintages
this wine blends perfect flavour harmony into a suave and decadent style.

Ruinart Blanc Rose Brut NV

Strawberry and buttery biscuit aromas to the fore. This wine is a powerfully styled rose
with delicious red fruit flavours and texaumatched by balancing acidity.

Krug 1997

Established in 1843, Krug specialise in producing only prestige and specialised
Champagnes it is the only House still producing its Champagnes in small oak casks
which give Krug its distinctive full bodieddl/our.

Tel: 0800 8600 269 ] Email: info@mcbaile.com
Or: 0117 9555 271 www.mcbaile.com
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DESSERT:
Dom Brial 2007 Muscat de Rivesaltes, France

Delicious award winning Muscat from Domaine Brial based in Roussillon. On the nose
there is gingerbread and honey mixed with orange peel. The palate is a rich mix of citrus
fruit, ginger and spices.uperb with desserts such as fruit cake or sorbets. Serve slightly
chilled.

Yalumba Late Harvest Viognier 2005 Wrattonbully, Australia

Luxurious aromas and flavours of honeysuckle and dried apricots are balanced with a zip
of acidty on the finish. Drinking exceptionally well now, this wine will develop
admirably over the next decade.

Chateau Filhot 2003 Sauternes, France

A classic Sauternes made at one of the very best houses. Expertly made from estate grown
Semillon, SauvignoBlanc and Muscadelle blended to enhance the wines richly honeyed
marmalade and apricot balanced by refreshing citrus.

Tel: 0800 8600 269 Email: info@mcbaile.com
Or: 0117 9555 271 www.mcbaile.com
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PORT:

Taylordés Chip Dry White

First introduced i n 1934 champions@atecredtitgen T a
exciting style of Port. Made in exactly

white grapes rather than red. Best served chillacdalted almond or two would not go
amiss.

Tayloroés 10 Year Ol d Tawny

An exceptionally fineold tawny blendaged for a decade in oak casks. This is an elegant
and smooth Port with delicate wood flavours followed by a rich, mellow fruit finish.
Excellent with soft cheese such as Brie or Camembert.

Tayl orés Vargellas 2001

This is delicious single estate vintage port made exclusively from fruit sourced at the
Companyo6s Variglealyllaosr 6vsi nfeiyrasrtd pl ant ed vi
expansive black fruit flavours with hints of liquorice. Delicious served withuraat
farmhouse cheese.

Tel: 0800 8600 269 Email: infB@mcbaiIe.com
Or: 0117 9555 271 www.mcbaile.com
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SHERRY:

Bodegas Hildago La Gitana(500ml)

This is an outstanding Manzanilla from one of the best producers. Dry and refreshing with
a nutty, salty tanginess

Bodegas Hildago Napoleort500ml)

An awardwinning Amontilladomade entirely from estate grown Palomino grapes which
are aged in oak to give well expressed nutty flavours balanced by rich honeyed flavours.

Bodegas Hildago Triana(500ml)

A Gold medalwinner at the International Wine Challenge 2006 and made exchsivel
from estate grown Pedro Ximenez fruit sun dried to perfection. This produces a rich, dark
luxurious style of Sherry packed with deep plum and raisin flavours. Heavenly poured
over top quality vanilla ice cream!

Tel: 0800 8600 269 Email: infB@mcbaiIe.com
Or: 0117 9555 271 www.mcbaile.com




