It’s Fast, Fresh & Fantastic

For families, dinner parties & celebrations

Chilled Pasta Meals Stone Baked Pizza Fresh
Salads Garlic Breads World Cuisine Filled
Ciabatta Deluxe Ingredients Seasonal Specials
Breakfast Homemade Desserts Cappuccino
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212 Park Road, Loughborough, Leics LE11 2HJ

01509 219 190

www.thegastronomic.co.uk
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For families, dinner parties & celebrations
3 Kg Tray Per Kg

Serves 6-8

In Our Foil Dish In Your Dish
House Specialities
1. Lasagne £26.20 £8.75

Traditional meaty Bolognese layered between sheets
of pasta & mornay sauce, topped with grated cheese

2. Tettrazzini £26.20 £8.75
Strips of chicken, with fusilli, caramelised onions,

garlic and mushroom in a creamy cheese sauce,

topped with grated cheese

3. Cannelloni Vegetariani @ £25.00 £8.35
Sauce with tubes of pasta filled with seasoned

spinach & ricotta cheese, topped with mornay

sauce & grated cheese

4. Ravioli con Pomodoro £25.00 £8.35
Open ravioli filled with ricotta grana padano cheese

& mushroom on pomodoro sauce with cherry tomatoes &

fresh basil, topped with a creamy sauce & grated cheese

5. Cannelloni al Salmone £29.00 £9.75
Tomato sauce with tubes of pasta filled with oak

roasted salmon & ricotta cheese, topped with mornay

sauce & grated cheese

6. Gannelloni con Carne £25.80 £8.60
Pasta tubes filled with our traditional Bolognese sauce,
topped with mornay sauce and grated cheese

7. Pasticcio di Carne £25.80 £8.60
An Italian style cottage pie with traditional meaty

Bolognese, topped with a creamy mash & polenta

with grana padano cheese
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10. Basilico ® £18.00 £6.00

Pomodoro sauce made to our traditional recipe
with fresh basil & black olives, served with spaghetti

Tomato Sauce Pasta

11. Carrettiere £21.40 £7.15
Tuna with smoked bacon, mushroom, chilli & garlic
in a pomodoro sauce, with fusilli

12. Polpette £24.50 £8.20
Meatballs with caramelised onions in @ pomodoro
sauce, with spaghetti

13. Vesuvius @ £22.40 £7.50

Cherry tomatoes, caramelised onions, broccoli, smoked
cheese, chilli & garlic in a pomodoro sauce, with fusilli

14. Pollo piccante £23.40 £7.80
Spicy chorizo sausage with strips of chicken breast
with chilli in a pomodoro sauce, with tagliatelle

15. Pollo alla Cacciatora £23.80 £7.95
Strips of chicken breast with caramelised onions,

black olives, bacon, garlic & mushroom in a

pomodoro sauce, with penne

16. Paprikash £23.80 £7.95
Slow cooked beef in a sweet paprika sauce,

seasoned with caraway seeds, served on penne

with sour cream on the side

17. Spaghetti Bolognese £20.40 £6.80

Arich meaty sauce produced from an authentic
Italian recipe, with spaghetti




How it Works!

Simple! You want a large Lasagne, what do you do?
Buy four or five portions, try to fit them into your own
dish and cook them, or do you cook them all individually?

No, just choose from our Larger Multi-Portion Menu, because with a little
notice, we can prepare your favourite meals in our Multi-Portion foil for the
oven or our plastic tray for the microwave. These are 3kg portions and
serve between six and eight people. They also can save you time and are
around 20% cheaper than our standard meals!

For the perfect ‘homemade’ look, just drop off your own oven proof dish
and within 24 hours we can fill it with your favourite meal. No one need
know you didn’t prepare it yourselfl Once again, it's better value, as we
charge by the kilo!

How to Cook

House specialities are packed in foil trays, simply remove the lid and place
in a pre-heated oven at 200°C for around 45 minutes to 1 hour. Tomato
Pasta, Cream Pasta, and World Cuisine are all packed in our microwavable
container and take around 15 minutes. Each dish has a specific cooking
time noted on the label.

3 Kg Tray Per Kg
Serves 6-8
In Our Foil Dish In Your Dish
Cream Sauce Pasta
20. Della Casa @ £25.80 £8.60

Smoked cheese with caramelised onions & rocket
in a creamy pomodoro sauce, with tagliatelle

21. Boscaiola @ £21.40 £7.15
Garlic, mushroom and spinach in a creamy
dolcelatte cheese sauce, with spaghetti

22. Pomodoro Affumicato @ £25.80 £8.60
Tomatoes & smoked cheese with mushroom
& garlic in a creamy pecan pesto sauce, with fusill

23. Pollo alla Crema £23.80 £7.95
Strips of chicken breast, mushroom, garlic &

caramelised onions in a cheese & white wine

sauce, with fusilli

24. Pollo alla Genovese £23.80 £7.95
Strips of marinated chicken breast with a
creamy pecan pesto sauce, with fusill

25. Al Salmone £30.00 £10.00
Oak roasted salmon in a creamy white wine
& dill sauce, with spaghetti

26. Marinara £27.20 £9.10
Tuna and prawns flavoured with garlic & coriander
in a creamy pomodoro sauce, with penne

27. Pollo all’aglio £25.80 £8.60

Strips of chicken breast with lots of garlic & smoked
cheese in a creamy white wine sauce, with fusilli
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World Cuisine

40. Hungarian Beef £25.00 £8.35

Slow cooked beef in a sweet paprika sauce, with caraway
seeds, served with rice & sour cream on the side

41. Moroccan Lamb £25.00 £8.35

Lean & tender lamb cooked with apricot & a subtle
blend of Moroccan style spices, served with rice

42. Asian Butter Fish £23.80 £7.95
A meaty white fish with green beans & peas in a
lightly spiced, buttery tomato sauce on a bed of rice

43. Mexican Chilli £22.00 £7.35
Chilli con carne made to an authentic recipe with fresh |
\_coriander served with rice & sour cream on the side @ Vegetarian
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Want more than a large chilled meal!

Need to feed lots of work colleges, friends or relatives?

Not a problem, just contact our Events Division
Parties made Simple 01509 261 269 or 01509 238 649
or email info@thegastronomic.co.uk

Work or Play
Whatever the occasion we can provide great food, a full range of
accessories and even arrange the venue to make your event special.

Whether you want it hot or cold, plated or buffet style we have a menu
to suit your needs, although if you can't find exactly what you're looking
for we can create the perfect menu just for you.

Here to help

If you have the odd couple, with special dietary needs, who can’t or
won't eat your selection choice, don't worry, after all we’re here to help!
Just tell us their likes and dislikes and we'll ensure that they leave you
feeling satisfied!

We have a reputation for providing food that is that little bit special and
always great value. If you want it delivered in, cooked on site or serving
staff in attendance, it can all be arranged. Or if you prefer just call in
and collect.

Weddings

For weddings we can offer a Champagne Breakfast for the Bride,
a sit down luncheon for your closest family and friends, afternoon
cream tea, a hot or cold buffet dinner or ploughman’s supper for your
guests to bacon rolls at midnight to keep the party going, Parties made
Simple is here to help.

Full Service Available

We can also provide you with a range of accessories from Crockery,
Glassware and Cutlery to Cake Stands and Chaffing Dishes. We have
access to a number of meeting and party rooms in and around
Loughborough that may be perfect for your next event.

Great Value

There is always a special occasion around the corner and if you are
arranging the celebration or paying for it yourself, you will want to ensure
that it impresses your guests and that you get great value for money. Our
buffet menus start at just £4.95* per head and our drinks & snack
service is available for less.

Enquire and Book!

We provide functions in Leicestershire, Nottinghamshire & Derbyshire,
with a loyal client base from local businesses and educational facilities
alike.

Parties made Simple is the name you can trust to deliver on your
special occasion.

The team at Cooking made Simple can help to get you started.
Simply ask for a copy of our Corporate Event or Private Party Menu.

For more information find us at:

197 Park Road, Loughborough,
contact us on 01509 261 269 or 01509 238 649
or email info@thegastronomic.co.uk
*Excluding VAT

Cooking Made Simple & Parties made Simple by
The
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THE ART OF GOOD EATING

Celebrating 10 Years 2000 - 2010



