
CATERING MENU



EVENING FOOD

 SANDWICHES, WRAPS AND BURGERS

Gourmet Hotdogs -  Crispy onions, jalapenos, tomato salsa, chipotle cheese sauce 

Cheddar & Tomato Chutney Toasties - Mature cheddar & homemade tomato & chilli 

chutney toasted sandwiches

Cheese & Ham Toasties - Mature cheddar & honey roast ham toasted sandwiches 

Bacon Rolls - Smoked back bacon rolls with brown sauce & ketchup 

Sausage rolls - Cumberland Sausages with red onion jam in soft buns

BBQ free-range chicken Shish kebab, herb yogurt, pickled red cabbage, cucumber & 

celery salsa, coriander & sweet chilli mayo

Mexican pulled pork tacos, Chimi churi, salsa

24 hour Korean brisket bao buns, spring onions, Asian spinach

Brie Toasties - Melted brie & fig jam toasted sandwiches

Pulled BBQ-Style Pork Buns - Slow cooked pulled pork in soft baps with coleslaw 

Fully Loaded Nachos - Nachos with beef chilli con carne, avocado, cheddar, sour cream 

& lime
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EVENING FOOD

LOADED FRIES 

Sticky Jack Daniels brisket, chimichirri (GF) 

Smokey pulled pork, sriracha mayo, jalapeño (GF) 

Katsu chicken, pickled red onion, miso mayo 

Classic chilli ragu, guacamole, melting cheese 

(GF) Crispy duck, spring onions, chilli ketchup
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V - Vegetarian VG -Vegan

EVENING FOOD

SHARING PLATTERS

Cheese Platter – 4 British cheeses, bread, crackers, homemade chutney, celery, 

grapes & figs Meze Board - Olives, stuffed peppers, halloumi, roast vegetables, 

hummus & flat-breads, oregano chicken skewers, dips

Pub Snacks Board - Scotch egg, apple sausage roll, smoked salmon blinis, cheese & 

caramalised onion quiche

Grazing Platter - Selection of cured meats & cheeses, homemade chutneys, mixed 

pickles, crusty bread, crackers, crudités & dips, chargrilled vegetables, ricotta stuffed 

baby peppers, marinated olives

Antipasto Platter - Baby mozzarella with green olive tapenade, ndujda & parmesan 

arancini, tomato & basil bruschetta, Italian cured meats, assorted dips, crusty bread 

oil & vingear
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V - Vegetarian VG -Vegan

EVENING FOOD

BBQ BUFFET 

Choose three

Satay aubergine steak, crispy onion, tahini dressing 

Chicken Gyros, flatbread, cucumber & tomato salad 

Herb marinated halloumi

Brazilian beef skewers

Chilli, coriander & lime chicken 

Herb marinated halloumi 

Brazilian beef skewers

Chilli, coriander and lime chicken

Baharat chicken skewers

Sausages in baps, red onion jam

Korean chilli, honey & soy chicken

Banana leaf wrapped lemongrass & chilli salmon

Beef steak burger, brioche, tomato, baby gem & gherkin 

Vegan burgers, brioche, tomato, baby gem & gherkin 

Grilled Portobello mushroom burgers (VG)
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EVENING FOOD

(Continued) 

BBQ BUFFET  

Jerk chicken thighs, mango & tomato salsa

Marinated spice cauliflower steak, pomegranate & coriander 

Lamb koftas, mint yoghurt 

Teriyaki salmon skewers

Greek lamb kebabs with tzatziki

Spanish-style pork skewers with Romesco sauce

Chipotle & lime grilled prawn skewers

Jamaican-style Jerk pork skewer

Honey mustard glazed chicken thighs

Grilled vegetable & halloumi kebabs

Moroccan spiced lamb burgers
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