
Blagdon Wharf BBQ

Sit Down Platter Menu
Price:£40.00

Our premium package features a SIT-DOWN Viking platter with a wide variety of options, allowing guests to

enjoy a little bit of everything. It’s a fantastic way to savour the authentic flavours of BBQ food.

 Unlike a typical formal meal, where guests sit wishing for more, this dining experience ensures they will leave

feeling satisfied and full.

To start, we offer either three types of fine dining canapés upon arrival or one seated starter:

 - Pulled pork with cheddar and cucumber in vol-au-vent pastry

- Cucumber base with hummus, paprika, tomato, and gherkin

- Veg samosas with cream cheese and a hint of lemon

- Smoked salmon/mackerel pâté on a crispy base topped with peppers

- Crème fraîche with smoked salmon and dill served on French pancakes

- And many more choices...

For the mains, guests can choose two meats from the following options:

 - BBQ Beef Brisket: One of the tastiest and most beloved dishes, known for its flavor and tenderness.

- BBQ Pork Belly: Featuring a crispy and caramelized exterior, with a juicy interior, it's a perfect choice.

- BBQ Ribs: Juicy and tender pork ribs coated in a flavorful BBQ sauce, falling off the bone.

- BBQ Lamb: Slow-cooked and packed with flavor, enhanced by rosemary and garlic (additional cost).

- BBQ Chicken: Grilled chicken pieces seasoned with BBQ spices and slathered in a tangy BBQ sauce.

 The platter also includes roasted BBQ potatoes and two salads of your choice.

To finish, we offer a variety of desserts which can be catered for either as a buffet or plated:

- Sticky Toffee Pudding with Ice Cream

- Strawberry Cheesecake

- Honeycomb Nugget Cheesecake

- Farmer Tom's Mixed Ice Cream

 



Blagdon Wharf BBQ

- Triple Chocolate Cake

- Chocolate and Caramel Cake

- Carrot and Walnut Cake

- American Baked Vanilla Cheesecake with Cream

- Mixed Berry Cheesecake

- Malva Pudding (the South African version of sticky toffee pudding)

- Brownies

- Lemon Tarts

- Millionaire Shortbread

We look forward to providing an exceptional dining experience!
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