
Evening Catering
Let the feast begin with a whole host of freshly prepared, mouthwatering menus to choose from; with something to suit 
every couple!

Timeless Package Iconic Package
Bacon and Sausage Baps Included Included

Dogs and Sliders +£3 per person Included

Traditional Six Item Finger Buffet +£5 per person Included

Street Food Inspired Buffet +£8 per person Included

Six Choice BBQ Inspired Buffet +£10 per person Included

Eight Choice BBQ Inspired Buffet +£13 per person +£3 per person

Ten Choice BBQ Inspired Buffet +£16 per person +£6 per person

Traditional Buffets
Bacon & Sausage Baps 
Keeping things relaxed? With a choice of grilled back bacon or pork sausage served with soft fried onions, chips and a 
selection of condiments, it’s perfect for those couples wanting a more relaxed wedding evening. G, GFOR

Dogs & Sliders  
Slider burgers G, GFOR & sausages G in buns G, served with caramelised onions V, VE, sliced cheese V, M, chilli relish V, SU,  
BBQ sauce V, SU, C, potato wedges V, G, GFOR. Vegetarian alternatives are sweet potato burgers V, G, GFOR or  
vegetarian sausages V, G, C

Traditional Finger Buffet 

Caprese salad M, SU, V, VEOR

Chicken & vegetable skewers

Nachos, fresh salsa, guacamole V, VEOR

Chunky chips or fries V, VE, G, GFOR

Hummus, pitta breads G, SE, GFOR, V, VE

Endive cup, leaf, tomato, salsa, bruschetta, crumbled goats 
cheese M, SU, V, VEOR

Cod goujons with tartare sauce F, G, SU, MU, E

Tempura prawns with lime mayo CR, G ,SO, E

Handmade sausage rolls G, MFOR

BBQ chicken wings SU, C, GFOR

Mini cheeseburgers G, M, MFOR

Chocolate brownie G, E, SO, V

Lemon tart G, E, M, V

Allergen codes for all menus: V – vegetarian, VE – vegan, G – gluten, L – Lupin, M – milk, MO – molluscs, SU – sulphites, SO – Soy, CR – crustaceans, E – egg,  
F – fish, MU – mustard, N – nuts, C – celery, P – peanuts, SE – sesame seeds. GFOR – Gluten Free on Request, MFOR – Milk Free on Request, VOR – Vegetarian  
on Request, VEOR – Vegan on Request. Some dishes may contain allergens, please let us know if you have any allergies or intolerances. 



Street Food Inspired Buffets
Mexican  
Wraps G, V, VE (GF wraps available) and taco shells V, VE, mild spiced chicken, spicy rice V, VE, corn nachos with guacamole V, sour cream M, V 
and salsa V, jalapeno poppers G, M, SO, V, grated cheese M, V, tomato, lime and corn salad V, VE

Greek  
Your choice of pork or chicken gyros G, vegetarian gyros G, V, Greek salad M, V, Mediterranean vegetable cous cous G, V,  
pitta bread G, V, hummus SE, V, fries V, VE, G, GFOR, tzatziki M, V

English Garden Party  
Quiches G, E, M, V, sausage rolls G, MFOR, pork pies G, chicken drumsticks, cheese scones G, M, E, V, finger sandwiches G, MU, E, M, SU, GFOR, VOR, 

VEOR, potato salad M, E, green salad SU, chutneys SU, Victoria sponge cake G, E, M, lemon drizzle cake G, E, M

BBQ Inspired Buffet  
Includes a six-choice option menu with your selection of four mains & two sides. If you would like to have more options,  
you can upgrade to an eight-choice option menu (four mains, four sides or desserts) or a ten-choice option menu (six mains, 
four sides or dessert) .

Mains

Hotdogs G

Burgers GFOR

Merguez Sausages G

Cajun Chicken Drumsticks 

BBQ Pork Loin Steaks C

Chicken & Chorizo Kebabs

Mediterranean Vegetable Skewers  
SU, V, VE

BBQ Sweet Potato Burgers V, VE, GFOR

Sides

Potato Salad E, M, V

Mixed Leaf Salad SU, MU, V, VE

Fries GFOR, V, VE

Lemon & Garlic Parmentier Potatoes 

V, VE

Corn on the Cob V, VE, M, MFOR

Coleslaw E, V, VEOR

Pickled Slaw SU, V, VE

Pasta Salad G, GFOR, E, M, V, VEOR

Desserts

Lemon Tart G, E, M, V

Profiteroles G, M, E, V

Chocolate Brownie G, E, SO, V

Vegan Salted Caramel Brownie V, VE

Cheesecake M, E, V, GFOR

Cheese & Meat Boards 

£20 per board (serves 5 people) and includes all of the below:

Rosemary Focaccia, Sourdough G, V

Cheddar, Brie & Stilton M, V

Sliced Ham, Pastrami, Turkey 

Chutney SU, V, GFOR 

Olives, Butter M, V 

Gherkins & Grapes MU, SU, V 

Allergen codes for all menus: V – vegetarian, VE – vegan, G – gluten, L – Lupin, M – milk, MO – molluscs, SU – sulphites, SO – Soy, CR – crustaceans, E – egg,  
F – fish, MU – mustard, N – nuts, C – celery, P – peanuts, SE – sesame seeds. GFOR – Gluten Free on Request, MFOR – Milk Free on Request, VOR – Vegetarian  
on Request, VEOR – Vegan on Request. Some dishes may contain allergens, please let us know if you have any allergies or intolerances. 


