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Bournemouth Beach Lodges Stay with Molecular Magic Creative Catering 

 

Molecular Magic Creative Catering offers tasty welcome platters and unforgettable  

dining experience for customers staying at Bournemouth Beach Lodges. 

 

Our Welcome Platters include:  

Parma ham, Chorizo, salami, pate & Pickles, Pesto, Humus.  

Blue cheese, Cheddar, Brie, Camembert & Chutney, grapes & celery.  

Smoked salmon, prawns, mackerel & Cocktail sauce & lemon.  

Bread & Olives, marinated baby peppers, Sun dried tomato  

Rocket & Parmesan & Oil and balsamic.  

Dessert. 

 

Based on 2 guests - £60 

Based on 3 guests - £90 

Based on 4 guests - £100 

Based on 5 guests - £125 

Based on 6 guests - £150 

 

Our Private Dining Experience package  

include 4 course menus however we also offer upgrades to 5, 6 and 7 courses tasting menus 

and our prices starts from: 

 

4 course menus based on 2 guests - £120 per person 

4 course menus based on 3 guests - £110 per person  

4 course menus based on 4 guests - £100 per person  

4 course menus based on 5 guests - £90 per person  

4 course menus based on 6 guests - £85 per person  

 

** if you would like to upgrade your dining experience to 5, 6 or 7 tasting menus, each 

additional course is available at £10 per person.  

*** All prices are Vat inclusive.  

 

Our private dining experience price include: 

chef, 

1st class customer service 

bread & spread, 

4 course menus (upgrades available), 

full table set up with creative display, 

dry ice, 

glasses, 
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high quality plates, 

cutlery, 

table linen, 

napkins, 

all cleaning up after dinner. 

 

What is required! 

 

Molecular Magic’s team will be arriving at the Lodge around 1 hour before your dinner time.  

We will need access to the kitchen and dining area, so we can comfortably arrange table  

set up & display and start cooking for you and your guests.  

 

Below is a 7-course sample menu from before the Lockdown times: 

 

*** 

M’s bakery Sourdough bread & spread. 
 

Somerset goats’ cheese, 
Textures of beetroot, walnuts, sage, bee pollen. 

 

Jurassic Coast scallops, 

Chorizo, parsnip & vanilla puree, passion fruit, micro coriander. 

 

Jurassic Coats Halibut fillet, 

Saffron mash, broccoli, ruby grapefruit, pomegranate foam.  

 

Mojito sorbet 

 

Dorset lamb, 

Confit of lamb shoulder, pink fillet, squash, asparagus, mint yoghurt. 

 

West Country fillet of beef, 

Mushrooms, parsley mash, spring vegetables, truffle Jus. 

 

Celebration of chocolate, 

Raspberries, pistachio. 

 

*** 

All our menus are totally bespoke and changes every week 👌🏻.  

We will deal with allergies and any dietary requirements. 

Additional Service: BBQ (minimum order based on 6 guests @ £30) 
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