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ANNEX N

TEMPLATE FOR MENU

PROVISION OF CATERING SERVICES AT THE UN RECREATION CENTER

· Main Restaurant

· Pool Side Snack Restaurant

Sample Menu
(For the SPECIFIC QUOTATION OF PRICES: applicants are encouraged to submit additional menus as an indication of the type of options and costs available).PRIVATE 

Kindly quote prices for the specific foods quoted below:

Main Restaurant
	
	Menus
	Price
	 

	 
	 
	
	 

	 
	Starters/Main Courses & Healthy Options
	
	 

	
	
	
	

	 
	A Bowl of Rustic Mixed Breads served with Roast Garlic, Olive Oil, Dips & Olives (2 Persons) 
	
	 

	 
	 
	
	 

	 
	Smoked Haddock & Salmon Fishcakes served on Watercress & Radish salad with rice
	
	 

	 
	 
	 
	 

	 
	Deep Fried Goats Cheese on Salad Nicoise with Aubergine & Aged Balsamic
	
	 

	 
	 
	 
	 

	 
	Chargrilled Cajun Marinated Chicken Kebab served on spicy Tomato salsa with Guacomole & sour Cream Dip
	
	 

	 
	 
	 
	 

	 
	Seared Salt Roast King Scallops served on Lemon & Tarragon Risotto with Garlic & Chilli Oil
	
	 

	 
	 
	 
	 

	 
	Platter of Parma Ham, Marinated Buffalo Mozzarella, Roquette & sunblushed Tomato, dressed with Aged Balsamic & Lemon Oil
	
	 

	 
	 
	 
	 

	 
	Beetroot Pasta Ravioli filled with spinach, Ricotta Cheese & Red Pesto
	
	 

	 
	 
	 
	 

	 
	Rich Creamy Fish & Prawn Stew cooked with Chives & dressed with Rouille & Crusty Bread 
	
	 

	 
	 
	 
	 

	 
	Chicken tossed in Caesar salad
	
	 

	 
	 
	 
	 

	 
	Fried King Prawns in Red Thai Curry Broth with Noodles, and Coconut Cream
	
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	Main Courses
	 
	 

	
	
	
	

	
	Chicken Kiev served with oven browned mash potatoes and mange tout 
	
	

	
	
	
	

	
	Italian Lasagna with a green salad and a vinegarette dressing
	
	

	 
	 
	 
	 

	 
	Honey Roasted Duck Breast served on smoked Ham & finely shredded savoy Cabbage
	
	 

	 
	 
	 
	 

	 
	Battered Fillet of Fish, Hand Cut Chips served with Chef's Tartare sauce 
	
	 

	 
	 
	 
	 

	 
	Fresh Cannelloni filled with spinach, Port salut Cheese & Roasted peppers, topped with Catalon Tomato Sauce & Parmesan Crumble
	
	 

	 
	 
	 
	 

	 
	Seared Fillet of Salmon with a Herb Butter Crust served with a salad
	
	 

	
	
	
	

	
	Chargrilled Salmon Fillet on Sauteed Asparagus with Basil Noodles, Saffron & Dill Butter Sauce
	
	

	
	
	
	

	
	Brushetta of Wild Mushrooms, Red Pepper & Artichokes with wilted Spinach & Blue Cheese Sauce
	
	

	 
	 
	 
	 

	 
	Half Roast Chicken and Chips with Sage & Onion Stuffing, Bread Sauce & Madeira Roast Gravy
	
	 

	 
	 
	 
	 

	 
	Pork Fillet wrapped with Serrano Ham served on Parsnip Potato Rosti, wilted spinach, Parmesan Crackling & Basil Jus
	
	 

	 
	 
	 
	 

	 
	Chargrilled 10oz Rib-Eye or Fillet Steak served with either Bourguignon Sauce or an Open Field Mushroom & CafÈ de Paris Butter 
	

	 

	 
	 
	 
	 

	 
	Roasted Chicken Breast filled with wild Mushroom Jouxelle, served on Julienne of Leeks, Quenelle of Carrot Puree & Cider Jus
	
	 

	 
	 
	 
	 

	 
	Seared Tuna served on Mizuno Leaves with Champagne Rhubarb & Aged Balsamic
	
	 

	 
	 
	 
	 

	 
	Oven Baked ravoury Red onion & Thyme Tart dressed with warm Garlic Vinaigrette & Plum Tomato Chutney
	
	 

	 
	 
	 
	 

	 
	All main course dishes are served with Potatoes
	
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	Side Orders
	 
	 

	 
	 
	 
	 

	 
	Fresh Market Vegetables
	
	 

	 
	Hand Cut Chips 
	
	 

	 
	Fresh mixed Salad/Green/Tomato
	
	 

	 
	Roquette & Parmesan Salad
	
	 

	 
	 
	 
	 

	 
	Aim is not to be a fast food outlet.  Cook everything with great care, to order, using only the best fresh ingredients. 
	
	


Lunch Time Specials

	
	Menus
	   Price
	 

	
	
	
	

	
	Potato and Leek Soup Served with Crusty Bread
	
	

	
	
	
	

	 
	Creamy Fish Pie Topped with Cheese & Spring Onion Crust served with Market Vegetable
	
	 

	 
	 
	 
	 

	 
	Tossed Salad of Beetroot, Feta Cheese, Garlic Croutons, Sun-Blushed Tomatoes and Dressed Leaves with Dijon Dressing
	
	

	 
	 
	 
	 

	 
	Chargrilled King Scallops Served on Oriental Salad with Sweet Chilli Jam & Crispy Cabbage
	
	 

	 
	 
	 
	 

	 
	Belís Battered Fillet of Haddock & Hand Cut Chips Served with Chefís Tartare Sauce
	
	 

	 
	 
	 
	 

	 
	SautÈ Strips of Veal in a Rich Peppercorn Sauce with Linguini Pasta
	
	 

	 
	 
	 
	 

	 
	All Main Courses Are Served With Chefs Choice of Potato 
	 
	 

	
	
	
	

	
	A Selection of Salads
	
	

	
	
	
	

	
	- Green Salad (Three types of lettuce with a light olive oil and vinegarette dressing)
	
	

	
	- Caesar Salad (Chargrilled Chicken pieces with grated lettuce and a light Caesar dressing)
	
	

	
	- Greek Salad (Feta Cheese, olives, tomatoes, onion in a dressing of olive oil and lime)
	
	

	 
	 
	 
	 

	 
	A Selection of Sandwiches Available on White, Brown or Baguette Served With Salad & Hand-Cut Chips
	
	 

	
	
	
	

	 
	- Bacon, Brie & Roquette
	 
	 

	 
	- Roast Vegetable & Goats Cheese
	 
	 

	 
	- Chicken, Guacamole & Mascarpone
	 
	 

	 
	- Prawn & Marie Rose
	 
	 

	
	- Sun-dried tomatoes, mozzarella & olive oil

	
	

	 
	- Smoked Salmon & Cream Cheese
	
	


BEVERAGES

	
	Menus
	   Price
	 

	
	Tea
	
	

	
	Coffee (variety of options: kenya coffee, expresso, capuchino, café latte, machiatto)
	
	

	
	Fresh Juices (variety of at least 10 freshly squeezed juices and juice cocktails)
	
	

	 
	Milk Shakes (variety of flavours)
	
	 

	
	Sodas
	
	

	 
	 Mineral Waters (still & sparkling
	 
	 

	
	Beers (selection)
	
	

	
	Wines (good selection of white and red)
	
	

	
	Spirits
	
	


Pool Side Restaurant

Lunch Time Specials

	
	Menus
	   Price
	 

	
	
	
	

	
	Potato and Leek Soup Served with Crusty Bread
	
	

	
	
	
	

	 
	Creamy Fish Pie Topped with Cheese & Spring Onion Crust served with Market Vegetable
	
	 

	 
	 
	 
	 

	 
	Tossed Salad of Beetroot, Feta Cheese, Garlic Croutons, Sun-Blushed Tomatoes and Dressed Leaves with Dijon Dressing
	
	

	 
	 
	 
	 

	 
	Chargrilled King Scallops Served on Oriental Salad with Sweet Chilli Jam & Crispy Cabbage
	
	 

	 
	 
	 
	 

	 
	Belís Battered Fillet of Haddock & Hand Cut Chips Served with Chefís Tartare Sauce
	
	 

	 
	 
	 
	 

	 
	SautÈ Strips of Veal in a Rich Peppercorn Sauce with Linguini Pasta
	
	 

	 
	 
	 
	 

	 
	All Main Courses Are Served With Chefs Choice of Potato 
	 
	 

	
	
	
	

	
	A Selection of Salads
	
	

	
	
	
	

	
	- Green Salad (Three types of lettuce with a light olive oil and vinegarette dressing)
	
	

	
	- Caesar Salad (Chargrilled Chicken pieces with grated lettuce and a light Caesar dressing)
	
	

	
	- Greek Salad (Feta Cheese, olives, tomatoes, onion in a dressing of olive oil and lime)
	
	

	 
	 
	 
	 

	 
	A Selection of Sandwiches Available on White, Brown or Baguette Served With Salad & Hand-Cut Chips
	
	 

	
	
	
	

	 
	- Bacon, Brie & Roquette
	 
	 

	 
	- Roast Vegetable & Goats Cheese
	 
	 

	 
	- Chicken, Guacamole & Mascarpone
	 
	 

	 
	- Prawn & Marie Rose
	 
	 

	
	- Sun-dried tomatoes, mozzarella & olive oil

	
	

	 
	- Smoked Salmon & Cream Cheese
	
	


BEVERAGES

	
	Menus
	   Price
	 

	
	Tea
	
	

	
	Coffee (variety of options: kenya coffee, expresso, capuchino, café latte, machiatto)
	
	

	
	Fresh Juices (variety of at least 10 freshly squeezed juices and juice cocktails)
	
	

	 
	Milk Shakes (variety of flavours)
	
	 

	
	Sodas
	
	

	 
	 Mineral Waters (still & sparkling
	 
	 

	
	Beers (selection)
	
	

	
	Wines (good selection of white and red)
	
	

	
	Spirits
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