
 

 
 

The Racecourse, Chester CH1 2LY 
t  01244 304607  f  01244 304649 

 
e heathcotes@chester-races.co.uk  www .heathcotesoutside.co.uk 

 
Heathcotes Outside Ltd, Reg. Office: The Mellor Building, Queens Road, Penkhull, Stoke-on-Trent, ST4 7TR Reg. in England & Wales No: 03235536 VAT No: 864 441 417 

Canapés 
 

Beef carpaccio on bruschetta with Parmesan shavings and truffle oil 
Shots of hot and sour soup 

Chorizo and roasted pepper tarts 
Heathcotesô ham hock terrine with fruit chutney 
Glazed goatsô cheese on brioche with chilli jam 
Black olive biscottini with cured ham and pesto 

Thai king prawns 
Chilled gazpacho 

Black pudding tartlet with Cheshire cheese mash 
Parmesan shortbread with confit tomato and salsa verde 

Goosnargh chicken óCaesar saladô 
Oak smoked salmon blinis with chive crème frâiche 

Mini sweet onion pizzas 
Peking duck 

Herb scone with Finnan haddock 
Seared tuna wasabi 

Choose any 4 of the above for £6.00 
Choose any 7 of the above for £9.00 

 
 

Sandwiches and Snacks 
 

A selection of freshly made sandwiches and wraps,  
all served on a selection of freshly baked breads 

Savoury eggs 
Savoury and vegetarian samosas 

£6.50 per person 
 
 

Menu A 
 

Hot Buffet Meal 
Chilli con carne with baked potato 

Or 
Thai chicken curry with rice 

(Vegetarian Thai curry also available) 
Or 

Homemade Lancashire hot-pot with red cabbage and beetroot 
 

All served with crusty bread 
£8.25 per person 

 



 
Desserts 

Choose from - 
Bread and butter pudding with apricots 

Or 
Individual English trifles 

Or 
Lemon tart with raspberries 

£2.25 per person 
 
 

Menu B 
 

Finger Buffet 
Peking duck spring rolls 

Finnan haddock and spinach tarts 
Petit tuna and wasabi burgers, pickled ginger 

Toasted bagel, beef pastrami, pickle 
Bruschetta with red pepper and garlic, goatsô cheese 

Thai pork skewers 
Chicken kromeskis, salsa 
Chicken óCaesarô wraps 

Mimi lamb koftas, cucumber and mint raita 
Stilton and spinach arancini 

Potato scallops, curried mayonnaise 
Salmon yakitori 

*** 
Chocolate pots 

Buckwheat pancake, fruit compote, cream 
Fresh fruit 

£10.50 per person 
Please choose 8 main dishes and 2 desserts 

 
 

Menu C 
 

2 Course Fork Buffet 
Carved roast joint of pink beef 

*** 
Rustic farmhouse pate 
Spice crusted salmon 

Spinach olive and tomato tarts 
*** 

Dressed salads 
Traditional coleslaw 

New potatoes 
*** 

Chocolate pots 
Lemon tart with raspberries 

£14.50 per person 
 
 
 
 
 



 
 

Menu D 
 

Luxury Fork Buffet 
Hot roast rib of beef 

*** 
Pressing of Heathcotes ham hock, fruit chutney 

Ballontine of Goosnargh chicken, apricots and sage 
Blackened salmon 

King prawns, sauce verte 
*** 

Dressed rocket 
Vine tomatoes 

Seasonal leaves 
Traditional coleslaw 

New potatoes 
*** 

Summer berries, vanilla cream 
*** 

Selection of cheese and biscuits, 
celery, grapes and fruit chutney 

£22.50 per person 
 

 
 

Menu E 
 

Pre-Ordered Set Menu 
Choose one starter, main course and dessert 

Ballontine of salmon and parsley, caper potato salad, sauce verte 
Marinated prawns, avocado frittata 

Potted ham, soft green peppercorns, tomato pickle 
Terrine of confit chicken, celeriac rémoulade, spiced balsamic dressing, crostini 

Salmon supreme, roasted beetroot, horseradish crème fraîche 
*** 

Supreme of chicken, pancetta, rösti potato, char grilled vegetables, basil sauce 
Confit lamb, crushed potatoes, baby spinach, garden peas 

Baby gammon joint, parsley potatoes, root vegetables, mustard jus 
Daube of beef, creamed potatoes, glazed carrots, red wine sauce 

Baked fillet of salmon, viennoise crust, rissolet potatoes, chive velouté 
 

*** 
Black cherry and almond tart, cardamom anglaise 

Dark chocolate torte, vanilla cream 
Lime and lemon curd posset. spiced oranges 

Heathcotes bread and butter pudding, apricot compote 
Apple and ginger bread crumble tart, honeycomb cream 

£25.00 per person 
 
 
 
 

 
 



 
 
 
 

Menu F 
 

The ultimate menu experience 
Seafood Platter 

Oak smoked salmon, dressed prawns, Finnan haddock railette, 
blackened Cajun salmon, dressed Whitby crab, potted Morecambe Bay shrimp 

and fragrant mussels served with 
dressed rocket, sun blushed tomatoes, 

lemon wedges, sauce verte and crusty bread 
Followed by 

Roast rib-eye of beef, cracked pepper and coriander crust 
Roast turkey, cranberry relish 

Roast loin of pork, apple compote 
Served with selection of potatoes and seasonal vegetables 

Traditional accompaniments 
Dessert 

White chocolate and Malteser cheesecake with raspberries and malted chocolate sauce 
£42.00 per person 

 
 
 

Seafood Buffet 
 

Cold lobster 
Dressed crab 

King prawns with sauce verte 
Smoked mackerel 
Poached salmon 
Potted shrimps 

*** 
Salad of plum tomato and red onion 

Seasonal salads 
Traditional coleslaw 
Tossed green salad 

Cous cous with char grilled vegetables 
£30.00 per person 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

BBQ Menus 
 

Menu G 

 
Rib Eye of Beef with caramelised onions 

*** 
King Prawn Brochettes- 

Half and half Marsala and lemon, chilli and garlic and ginger 
Sausages ï  

Half Cumberland and half chilli 
Fillet of salmon - 

Half Teriyaki and Half Ginger and spring onion 
Garlic Mushroom Skewers 

Vegetarian Burgers 
*** 

Salad selection 
Traditional Coleslaw 

Tossed Green 
Plum tomato and red onion 

Caesar salad 
*** 

Selection of freshly baked breads 
Home-made chutneys, pickles, dressings and accompaniments 

*** 
Desserts 

Half -char-grilled pineapple with Jamaican jerk honey and rum glaze 
Half- Barbecue strawberries with lemon 

£32.00 per person 
 
 

Menu H 
 

Roast rib eye of beef, cracked pepper and coriander 
*** 

Marinated BBQ chicken 
Chicken and roasted Mediterranean vegetable skewers 

Cajun chicken wings 
*** 

Fresh salmon, ginger and spring onion 
*** 

Stuffed peppers with cous cous, Monterrey Jack cheese 
Baked potatoes 

Spicy beans 
Selection of seasonal salads 

*** 
Freshly baked breads 

*** 
New York cheesecake, blueberry compote 

Fresh fruit skewers 
£23.00 per person 

 
 



 
 
 

Menu I 
 

Black pepper rolled rib eye of beef 

Thai spiced tuna loin steaks 

Barbeque seasoned potato wedges 

Beef tomato, mozzarella and basil salad 

Coleslaw with pine nuts 

Cous cous stuffed peppers with char grilled vegetables 

Selection of freshly baked breads 

Selection of chutneys and pickles 

*** 

English strawberries and cream 

Char grilled pineapple with butterscotch sauce 

£17.50 per person 
 
 

Menu J 
 

Leg of pork, apple compote and sage onions 
Thai spiced chicken wings 

Minted lamb burgers 
Pork and leek sausages 

Roasted peppers with cous cous and Cheshire cheese 
Coleslaw 

Tossed mixed salad 
Plum tomato and spring onion 

Selection of freshly baked breads 
£15.00 per person 

 
 

Menu K 
 

A selection of pork burgers with apple and rosemary or minted lamb burgers 
Pork and leek sausages 

Barbeque chicken kebabs 
Thai chicken wings 

*** 
Selection of seasonal salads 

*** 
Jacket potatoes 
Stuffed peppers 

*** 
Freshly baked breads 
£13.00 per person 

 
 


