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Sweets
English and continental cheese board with grapes, celery and biscuits

Exotic Fruit tray
Apple tart-au-tatan

Profiterole with chocolate sauce
Chocolate and hazelnut roulade

Sherry trifle
Summer fruit pudding with cassis

Dark chocolate torte
Banana and Amaretti cheesecake

All the above will be served with either contrasting coulis, cream, ice
cream or otherwise stated and garnished with exotic fresh fruit.

Dessert – choose any 3 (three) for £3-90 per head

Uniformed waiting staff is priced according to requirements.
Prices include basic table covering, china or disposable plates, cutlery and serviettes.

There will be an extra charge for table linen, glasses.
Any loss or damage to our hire equipment will be chargable.

Please ask for any further information on requirements that you need.
A 20% non-refundable deposit is required with confirmed booking.

Full payment on the day of event.

Since January 1991, Chef on the Road has thrived as a local catering company, servicing
for all types of clients, including offices & schools, weddings & funerals, christenings &
anniversaries.

All about us

We are very much a family run business; Peter Smith is the founding director.
He qualified at Croydon college in 1971, and has worked as a chef ever since.

All our food is freshly prepared and varied for flavour, nutrition, balance, colour and
presentation.

Our set menus are always work in progress, and we encourage our clients to customise
them to suit their needs. We specialise in customising your event, and are always very
happy to listen to our clients ideas. Our premises are kept to a very high standard, and
are regularly inspected by the local authorities; All our deliveries are done in our own
refrigerated vehicle.

Our standard day-to-day services include school catering (including special needs) &
buffet menus for small and large companies alike for special events and meetings.
Our outside catering unit caters for all external events, including weddings, 
christenings, anniversaries, birthdays and funerals.

In May 2006 we opened our Café in Redhill Aerodrome. With ample seating outside
adjacent to the flying fields, the view is very relaxing.

To top it all, a great deal of our work is repeat work and recommendations from past
clients.

We hope you’ll join our growing list of clients!
Chef on the Road

The Old Main Building, Redhill Aerodrome
Kings Mill Lane, 

Redhill, Surrey RH1 5JY
T : 01737 823 098
F : 01737 823 563

Email : sales@chefontheroad.co.uk  www.chefontheroad.co.uk
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Starter’s £3-90
Soup £3-20
Cold buffet (five items) including five salads £10-90
Hot Buffet Price accordingly to item
Sweets £3-90
Coffee and after dinner mints £1-40
Or petit fours £1-60
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Starters
Dressed Crab served in Shell with dressed leaves

Smoked Salmon, mozzarella and basil salad
Avocado and prawn mixed with sweet chilli sauce and crème fraiche

Seasonal pate with seasonal mixed leaves and Melba toast
Caramlised red onion and goats cheese filo tarte served with balsamic vinegar

Fanned melon with in-seasonal fruit and fruit coulis
£3-90

Our own homemade soup with crusty bread rolls 
£3-20

Hot Buffet

A traditional roast dinner meal (Pork, Turkey, Beef, Lamb) with all the trimmings    
Sautéed chicken breast served with peppercorn sauce                       
Three boned rack of Lamb with a mint and redcurrant sauce                              
Beef bourguignon with rice                                                                              
Thai red atlantic prawn curry with rice and nann bread
Fillet of salmon served with a caper burre noisette                           
Penne Pasta served with a Italian tomatoe sauce and topped with spinach
Mediterranean vegetables wrapped in Filo pastry                              

ALL THE ABOVE WILL BE SERVEDWITH POTATOES AND SEASONAL VEGETABLES.
ALL THE HOT BUFFET ITEMS ARE SUBJECT TO FACILITIES AND VENUES.

£9-20
£8-00
£9-75
£7-75
£7-95
£9-20
£6-90
£6-90

New potatoes ( HOT )
Seasonal mixed leaves

Black olive and rocket salad
Potato and red onion salad

Cucumber and pepper salad

Cherry tomato and basil salad
Coleslaw

Crayfish, sweet chilli and fresh herbs mixed with rice.
Waldolf salad

Pasta tossed with pesto
Tuna and French bean salad

Salads

All served with chef ’s choice of vinaigrettes or dressings

Cold Buffet
Roast topside of beef

Honey roasted York ham
Norfolk Turkey

Whole dressed Salmon
Assorted Chicken Drumsticks

A trio of smoked fish
Mediterranean prawns

Meat and or vegetable quiche
Chargrilled Asparagus tip with a chive dip

Includes freshly baked brown and white rolls served with butter

Select Five of the Cold Buffet selection and Five Salads
for £10.90
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