
 
 
 
 
 

Home Cooked Meals 
 

 
 
 
Why not treat yourself to a luxury home cooked meal in the comfort of your home, whether it’s 

for the first night of your stay, a special occasion whilst on holiday or you just want to put the 

children to bed and enjoy a peaceful meal without having to cook. 

 

All of the food is home made and will be brought down to your holiday property, piping hot and 

ready to eat.  All you have to do is decide what you would like and when you would like it.  

 

 

At least two days prior notice is required 

 

 

Choose from the following dishes, but if you would prefer something different please let me know 

in advance.  (Prices may vary on alternative dishes) 

 

 

 

A two course meal cost £12.95 per person  

 
 
 



Main Courses 
 
 
 

 
Pork Stroganoff served with basmati rice 
Mouth watering pork fillets cut into strips pan-fried with mushrooms onions and a hint of paprika 
finished with double cream.  
 
Chicken curry served with fluffy rice
A medium heat fruity curry with aromatic spices blended together to enhance the flavour 
 
Steak and Mushroom Pie served with potatoes and seasonal vegetables
Chunks of prime steak with button mushrooms in a rich gravy topped with a flaky puff pastry 
crust. 
 
Lasagne served with potatoes and seasonal vegetables
A traditional home cooked lasagne topped with a mature cheddar cheese. 
 
Stuffed Chicken breast wrapped in bacon
A moist chicken breast filled with mozzarella cheese wrapped in bacon served with potatoes and 
seasonal vegetables. 
 
Spaghetti Bolognaise 
Fine mince meat, mushrooms, carrots and onions combined with red wine seasoning and herbs to 
produce an authentic Italian dish 
 
V Stuffed Pancakes served with potatoes and seasonal vegetables  
Two light pancakes hold a combination of Mediterranean vegetables in a rich tomato sauce. 
 
V Mushroom Stroganoff  served with fluffy rice
Chunky mushrooms, onions and garlic with a hint of paprika combined with double cream make a 
very rich dish. 
 
V Garlic mushrooms served with potatoes and seasonal vegetables 
Lots of garlic goes into this simple but delicious dish, which is encrusted with puff pastry. 
 
 
 
 

Deserts 
 
 

 
Crepe suzette 
Light pancakes with a rich orange liquor sauce 
 
Fresh fruit Pavlova
A Light dessert to finish off  any meal.  With seasonal fresh fruit and double cream. 
  
Sherry Trifle 
Individual trifles with a difference and very mouth watering. 
 
 


