Chef Lopez Ltd

L

OTO Sharing BBQ Menu

Indulge in a Feast of Flavours

Nibbles to Nourish:

Harissa-Marinated Olives
Creamy Hummus and Freshly Baked Flatbread

Aubergine Zaalouk with Red Onion and Sumac

Shared Sides : (Choose 3)

Roast New Potatoes with Zesty Chimichurri, Fire-Roasted Peppers and Beldi Lemons
Lentil Tabbouleh with Roasted Squash
Israeli Couscous with Roasted Root Vegetables, Ras El Hanout and Chickpeas
Burrata with Heritage Tomatoes, Marinated Courgette, Fresh Peas, Pickled Hazelnuts and Pane
Carasau
Salt-Baked Cod with Grilled Vegetables, Blood Orange and a Light Lemon-Olive Oil Dressing
Feta-Topped Watermelon Salad with Kalamata Olives and Preserved Lemon
Traditional Greek salad, Black olives, cucumber, peppers, tomato, red onion, fetta and oregano with

extra virgin olive oil citrus dressing

Mains to Marvel: (Choose 3)

Hearty Mixed Bean Stew with Chipotle, Butternut Squash and Crumbled Feta
Baked Greek meatballs, tomato sauce, fetta and coriander
Cauliflower with saffron yogurt, couscous with dried fruits, pomegranate and sumac, fermented red
pepper sauce (vegan)
Miso-Glazed Aubergine, Pomegranate, Roast Cauliflower, Piquillo Peppers and Tzatziki (Vegan)
Whole Lemon and Herb Salmon with Salsa Verde, Fennel and Confit Lemon
Lightly Spiced Fish Kebabs with Spicy Hummus and Curried Chickpeas
Spiced coconut seabass parcel wrapped in banana leaf
Portuguese seafood rice

Braised short rib with Polenta, Balsamic-Glazed Carrots, Truffle and Parmesan

Hitched



Chef Lopez Ltd

Whole Roast Chicken with Charred Corn, Cherry Tomatoes, Peas, Roast Peppers and Salsa Verde
Moroccan braised Lamb Shoulder , Israeli Couscous, Dates and Roast Peppers
Grilled Rump Steak with Broad Beans and Minted Peas
Lebanese Spiced Chicken Skewers with Beetroot Hummus
Mint Lamb Kofta with Tzatziki and Flatbread

Desserts to Delight: Choose 4 (Buffet Style)

Mini Cheesecake Pots with Berry Compote
Apple Tart
Rich and Creamy Tiramisu
Decadent Chocolate Brownie
Fresh Berries and Fruit
Summer Fruit Tart

Lemon Posset with White Chocolate and Pomegranate

All Inclusive:

Chefs and Waiters
Cooking Equipment and Serving Dishes
Biodegradable Plates and Wooden Cutlery

Evening food available at a discounted cost when booked together

Pizza - Paellas - Hog Roast - BBQ - Burgers -Mexican - Toasties - Grazing tables and much more

Optional Add-Ons:

Crockery for Hire
Fully Stocked Mobile Bars
360 Photo Booth (Free with Bar Booking)
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