
Chateaubriand
Albufera Sauce  | Prawns with Garlic & Herb Butter*

Charred Hispi  Cabbage 
Foraged Mushrooms  |  Miso

Potato Gratin
Tunworth  |  Truffle  |  Cream

Baileys  Cheesecake
Baileys  |  Chocolate  |  Caramel

Bottle of Red Wine

*Surf & Turf Menu
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Remove 
Chateaubriand 
from fridge 45 

mins before you 
plan on cooking to 
bring up to room 

temperature.

Turning 
occasionally, cook 
the Chateaubriand 

Further timings 
for the perfect 

Chateaubriand  can 
be found above.

Slice the Potato Gratin 
into two portions and 

place on a greaseproof 
lined oven proof tray. 

Place the potato gratin 
in the oven for 

15-20 minutes to 
warm through.

Pat dry the 
Chateaubriand before 
searing to remove any 

excess moisture.
Into a medium hot 
pan, add in a touch 

of oil, season the 
Chateaubriand and sear 
on all sides until a dark 

brown colour is achieved. 
Once the Chateaubriand 

is seared evenly on all 
sides place in a pre 

heated oven 

For an added chefs 
touch, return the 
Chateaubriand to 

the pan and add in a 
large knob of butter, 

allow the butter to 
foam and baste the 

Chateaubriand with the 
hot butter all over 

for 2 minutes.

45mins 15mins 5mins

2mins

Preperation
Preheat fan assisted oven to 180C - 200C conventional
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Warm the Albufera sauce 
through in a small saucepan. 
Don’t let the Albufera sauce 

come to a boil or it may “split” 
as it is very rich. If it does, the 

sauce can be brought back 
together by whisking in a little 

cold water or cream. 

Carve the 
Chateaubriand into 

6 thick slices. 
(Arrange the Prawns 

on top and spoon 
over the indulgent 

Garlic & HerbButter 
sauce.)*

Once the Potato Gratin 
has been cooking 
for 5 minutes add 
the Charred Hispi 

Cabbage and Foraged 
Mushrooms to the same 

tray. Sit the discs of 
Miso Butter on top so 

they melt and coat the 
vegetables. Cook for 

10-15 minutes till piping 
hot. Spoon over any 
melted Miso Butter 

before serving.

At this stage, remove 
the Chateaubriand 

from the pan and allow 
to rest. (Whilst this is 

resting add the Prawns 
and the Garlic & Herb 

Butter to the pan, turn 
the heat down and keep 

everything moving in the 
pan until the Prawns turn 

a crimson red colour.)*

Remove the 
Cheesecakes from 

the fridge 30 
minutes before 

you plan to enjoy 
them and let them 

come to room 
temperature.

5mins

15mins 8-10mins

For Medium Rare, 15-20 minutes, internal temp 55°C.
For Medium, 20-25 minutes, internal temp 60°C.
For Medium Well, 25-28 minutes, internal temp 65°C.

*Surf & Turf Menu
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Equipment Required
1 heavy based frying pan

1 small pot
1 oven tray

1 spoon
1 sharp knife

Menu Allergens

Due to the nature of the way in which our foods are prepared there is a risk of cross 
contamination. Consume within 48 hours of delivery. once cooked, do not reheat.

DISHES Celery Eggs Fish Lupin Milk Mollusc Mustard Nuts Peanuts  Sesame 
Seeds Soya

Sulphur  
Dioxide

Cereal s
containing

Gluten Crustaceans

Chateaubriand

Albufera Sauce

Potato Gratin

Hispi Cabbage

Baileys 
Cheesecake

Wine

Prawns/Butter
(Surf & Turf only)

Want to be featured on our social accounts?

Already looking forward to your next Home-x experience?
Head to home-x.com

Share your videos & pictures of your HOME-X experience.
Tag @chateau__x  @home_xuk so we can share with our community!
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