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BBQ

BBQ (definition) noun: a meal or gathering at which meat, fish, or other food is cooked out of doors on a rack
over an open fire or on a special appliance.

Our BBQ menus are ideal for those hot summer days when you're looking for an informal wedding breakfast or
event catering.

Choose either the Classic or Premium menu to create your perfect meal

Classic BBQ Menu
Mains

Home made British beef burger
“Londoner” pork sausage (GF)
Miso glazed aubergine, halloumi, pomegranate (V)
Vegan chorizo sausage (VG)

Sides

Selection of breads and rolls
Mixed garden salad (V)
3 cabbage coleslaw (V) (GF)
Roast cauliflower, sweet potato and chickpea salad (VG) (GF)
Selection of condiments, mature cheddar cheese, sliced tomatoes, gherkins, and caramelised onions (V)

Dessert

Seasonal fresh fruit platter, berry coulis, vanilla yoghurt (V)
Prices from £48 per person (inclusive of VAT)

Premium BBQ Menu
Mains

Chimichurri minute steaks (GF)
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Moroccan spiced butterflied lamb shoulder (GF)
Prawn and chorizo kebabs
Harissa spiced grilled cauliflower steaks, pomegranate and mint dressing (VG)

Sides

Selection of breads and rolls
Panzanella salad (VG)
Tabouleh (VG)
Broccoli, quinoa, toasted almonds, feta salad (V)
Wild rocket and watercress salad (VG) (GF)
Selection of condiments, mature cheddar cheese, sliced tomatoes, gherkins, and caramelised onions (V)

Desserts

Deconstructed Kent berry summer pudding, Jersey cream, Mint espuma (V)
Chocolate hazelnut delice, creme fraiche, hazelnut praline (V)
Passionfruit, lime and coconut tart, lime curd, toasted coconut crumble (V)

Prices from £85 per person (inclusive of VAT)
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