





APPETISERS AND SHARERS

Braadad chickan
Braast, Nu%ets

100% chicken breast coated in delicious

breadcrumbs. Quick and easy to prepare,

these nuggets are suitable for all occasions.

Cooking Methods:
Deep fry: 4-5 mins.

Oven bake: 15 mins.
Case Weight: 3 x kg
Unit Weight: 2|g

Sevving Suggestion:
Perfect served with roasted vegetables,

cool guacamole and a tangy salsa.

Braadad
chickan Nuseets

Quick and simple, to cook and serve, these

nuggets are suitable for a range of occasions.

Cooking Methods:
Deep fry: 3-4 mins.
Grill: 10-12 mins.

Oven bake: 12-15 mins.

Case Weight: 4 x 2kg
Unit Weight: |4g

Serving SussesﬁiOV\:
Serve with a curry dip to add

some spice to a buffet.

crunchy chicken
Mini Fillets

Tender chicken breast inner fillets in a
crunchy southemn style coating. This golden

ruffled coating offers maximum crunch.

Cooking Methods:
Deep fry: 4-5 mins.
Oven bake: 16-18 mins.

Case Weight: | x 2kg
Unit Weight: 50g approx
Sevving Suggest ion:

Serve in a soft tortilla wrap with a fresh

salad and mayonnaise.

Braadad
chickan Dippers

Chicken breast meat coated in

delicious golden bread crumbs.

Cooking Methods:
Deep fry: 4-5 mins.
Shallow fry: 6-7 mins.
Oven bake: 12-15 mins.

Case Weight: 3 x lkg
Unit Weight: 25g

SQV‘V{V\S Su%estiOV\‘.
Present with a cheese fondue of baked
Camembert, topped with caramelised

red onion & cranberry sauce.




APPETISERS

Bat tevrad

onown Kivxsg

Hot, £ Spicy
chickwiche Dippevs
Chicken breast meat coated in our signature Succulent, fresh whole onion rings,
hot & spicy batter. covered in a light, crispy tempura coating.

Cooking Methods: A true classic.
Deep fry: 4-5 mins. Cooking Methods:
Shallow fry: 6-7 mins. Deep fry: 2-2'/2 mins.

Oven bake: 12-15 mins. Case Weight: 9 x Ikg

Case Weight: 3 x lkg Sevving Suﬁgesﬁi()w
Unit Weight: 25g Light and crisp natural onion rings - ideal on

SQWVMS SMSSeSt(OV\: their own or as a topper to a juicy burger.
A spicy snack ideal served with a cooling

cucumber dip.

Braadad
onion Rimsg

Spicy Bat terad
oniown Rivxss

Fresh whole breaded onion rings, coated in Made with fr§5h whole Omon.mgs and éoated
2 delicious seasoned crumb. in a hot & spicy tempura coating, these rings
are ideal for meals with a kick!

Cooking Methods:

Deep fry: 2-2'/2 mins. Cooking Methods:

Deep fry: 2-2'/2 mins.

Case Weight: |8 x 500g Case Welght: 10 x 500
2 10 x g

Serv{vxﬁ Susﬁegﬁww

Great on their own or build

Sevving Suaﬁest{()w

into an open steak baguette. Serve as part of a fiery combo
alongside Wings of Fire and

Hot & Spicy Chicken Dippers.




APPETISERS

ced'um onown Rivxss

Fresh whole onion rings, coated in a
sumptuous Cajun crumb that will spice

up any menu.

Cooking Methods:

Deep fry: 2-2'/2 mins.

Case Weight: 10 x 500g
Serving SusséStiOW_

These spicy onion rings are punchy!

Serve with guacamole and salsa fresca.

cvispy Breaded
Mushrooms

Delicious fresh button mushrooms,
coated in a delicately seasoned crumb.

A timeless favourite.

Cooking Methods:

Deep fry: 4 mins.

Case Weight: 10 x |kg
Sevving Suggestion:

Drizzle with a creamy garlic sauce on

a garlic ciabatta and serve with a lightly

dressed salad.

Kefehop RaVes

Foodo

Gavrlic Mushrooms

Made with fresh button mushrooms
and encased in a crunchy crumb
coating, these mushrooms are delicately

flavoured with garlic.

Cooking Methods:
Deep fry: 4 mins.

Case Weight: 10 x lkg
Serving Su%esti()w
Serve with a nacho cheese sauce and

tortilla chips.

Plain
Mushroom Boat s

Mushroom slices made with hand selected,
freshly sliced mushrooms coated in a

delicately seasoned crumb.

Cooking Methods:

Deep fry: 4 mins.

Case Weight: [0 x lkg
Servims Suﬁﬁesf/mw
Serve with a warm, creamy Stilton

sauce for dipping.
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Kefehop RaVes

Caun Baby camembart,

Mushroom Boat s

Inspired by the cuisine of the ‘Deep South’

Smooth, creamy and fully matured
baby Camembert coated in a delicately
these boats are made with hand selected, seasoned crispy crumb.

freshly sliced mushrooms and covered in a hot Cooking Methods:

and spicy Cajun flavoured crispy crumb coating. Deep fry: 6 mins

Cooking Methods:
Deep fry: 4 mins.

Case Weight: 8 x 450g

Sevving Suggestion:
Case Weight: 6 x lkg A whole crisp coated baby Camembert

makes a great change to the traditional

Serving SugﬁegtioW
Partner with BBQ ribs, potato wedges and Ploughman’s, served with grapes!

onion rings and serve with a cool ranch dip.

sweetcom
hilli Sticks

Whole baby sweetcorn coated in a hot

Bria Weo\ses

Wedges of the finest French Brie,

matured for a fuller flavour and coated ) .
‘ ' peppered breadcrumb, ideal for dipping,
in a delicately seasoned crumb. . . ,
appetisers or light bites.

Cooking Methods:

. Cooking Methods:
Deep fry: 5-5'/2 mins.

Deep fry: 2-3 mins.

Case Weight: 5 x kg Case Weight: 5 x Ikg

Serving Su%esﬁiOV\:

Crispy coated Brie, cranberry jelly and a

Sevving Su%egﬁimxz

' . These crisp coated hot babycorn
rustic baguette - a simple lunch.
make a great change to comn on the

cob in a BBQ platter.
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Kefehop RaVes

Foodo

Wasab, Tempum
Mixed Vese{,esles

Spicy Wasabi coated assorted vegetables

Tewmpura Mixed
Veseﬁabkes

A selection of carrot batons, green beans,
baby sweetcorn and red & green peppers in a delicious tempura batter.
in a delicious light tempura batter. Cooking Methods:

Cooking Methods: Deep fry: 2'/2 mins.

Deep fry: 2'/2 mins. Case Weight: 5 x kg

Case Weight: 5 x Ikg Sevving Suggestion:
SeV‘ViV\S SuﬁﬂeS‘(’/(OV\: Perfect as part of an Oriental Combo with

Serve this selection with an Oriental sesame dippers and spring rolls.

sweet chilli dipping sauce.

Spinach and
Fata 6OUONS

carvot, and
Coviander 60ud0vxs

A blend of spinach, vegetarian feta cheese and A delicious blend of carrot, rice and onion,

rice, coated with a crispy breadcrumb. seasoned with coriander and coated with

Cooking Methods: a crispy breadcrumb.

Deep fry: 3 mins. Cooking Methods:

Shallow fry: 4-6 mins. Deep fry: 3 mins.

Oven bake: 20 mins. Shallow fry: 4-6 mins.

Case Weight: 5 x lkg Oven bake: 20 mins.

Unit Weight: 57g Case Weight: 5 x kg

Serving Susﬁestww, Unit Weight: 57g

Delicious with a serving of salsa, green olives SéV‘V(V\S SM%eStiOV\‘.
and a tomato and herb salad. . .
Serve with a pesto hummus dip

and fresh salad leaves.
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Top Tips:
* Make the platter as visually appealing as possible - create a mixture of colour

and shapes on the plate using garnish and dips to help add variety

* Serving sharing platters on an unusual dish can help add interest e.g. a
breadboard, basket or unusual shaped stylish plate

* Serve at least a couple of sharing platter options on the menu and refresh the
product combinations regularly to maintain the appeal

* All the Moy Park Foodservice appetiser and sharing platter products are quick
and easy to prepare so why not take advantage and serve platters to entice
customers out of traditional meal time hours?

To Set Your hands On 2 Sreeﬁ tasﬁims sharing plat tev, visit,

Kithap 4VeF )
e WWWmOYpark-Loodsaviice.com/share





