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The Family Friendly Menu 2025/26

A typical week runs from Saturday to Saturday. Your chef’s days/evenings off will be Tuesday & Friday unless
agreed otherwise. The family friendly menu includes 2 courses. You can choose to have starter + main or main +
dessert. It is possible to upgrade to 3-courses when choosing your family-friendly package.

Please contact KGCuisineChatel at kgcuisinechatel@gmail.com for details)

MENU 1

STARTER

Roasted Tomato Soup
fresh bread

MAIN
Chicken Pie

roasted garlic potatoes & mixed salad

or

(option V) Mixed Vegetable Pie
roasted garlic potatoes & mixed salad

DESSERT
Apple & Berry Crumble

ice-cream
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MENU 2

STARTER

Crispy Corn Fritters
garlic dip

MAIN

Thai Sweet Chilli Beef Bowl
shredded veggies & rice

or

(option V/Vg) Thai Sweet Chilli Tofu Bowl
shredded veggie & rice

DESSERT

Biscoff Cheesecake Cups
caramel drizzle
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MENU 3

STARTER
Vegetable Tartlet

balsamic drizzle

MAIN

Traditional Savoyarde Tartiflette
charcuterie, cornichons, bread & salad

or

(Option V/Vg) Mushroom & Onion Tartiflette
cornichons, bread & salad

DESSERT

Warm Blueberry Crumble Cake
ice-cream
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MENU 4

STARTER

Bruschetta
persillade

MAIN

Pulled Pork Macaroni Cheese
mixed salad

or

(Option V/Vg) Macaroni Cheese
mixed salad

DESSERT
Double Chocolate Mousse
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MENU 5

STARTER
Sharing Nachos Board

mexican cheese dip

MAINV

Cajun Salmon Fajitas
tahini slaw, salsa & tortillas

(Option V/Vg) Gajun Chickpea Fajitas
tahini slaw, salsa & tortillas

DESSERT

Carlota de Limon
(mexican ice-box cake)
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