eventfood.
for seated and standing room only events

07939 907371
food@takefood.co.uk
takefood.co.uk
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USEFUL INFO
* The price stated is for the food item/menu. Once you decide on your menu we will work out what extra services you require for your event
such as staff or kitchen equipment etc...
* Basic crockery and cutlery is available at no extra cost when ordering a cold buffet.
* We can quote for the hire of premium china, vintage tea service, glassware, linen napkins and silverware.
* Bio-degradable palm leaf and bamboo plate and cutlery can be purchased at £0.80 per set (we don’t use plastic)
* You/the client can order straight form the list of menus below or we will tailor the menu to suit the clients taste/requirements and fit within
the clients budget.
* Client to consider any allergens their guests may have and to inform us of any other considerations.
* Minimum spend applies to each type of service - please get in touch with your event details for a quote
* For very young children attending an event we provide a free lunch box (max 5 then £2.00 per box)
* Sunday to Thursday’s - Minimum spend for staffed event is £380.00 | Minimum spend for delivery only is £140.00. (negotiable)
* Friday and Saturday’s - Minimum spend for staffed event is £500.00 | Minimum spend for delivery only is £250.00.
• Vegan versions of our menus can be adapted to suit your requirements

CONTENTS

BREAKFAST BRUNCH & BREAKS

3

LUNCHBOX. | G.I.LOW

4

COLD BUFFET TABLE

5

AFTERNOON TEA

6

HOT BUFFET

7

FINGER FOOD | CANAPÉS

8

BOWL FOOD | BAR SNACKS | TAPAS | LEBANESE KITCHEN

9

DINNER | SUPPER

10

SET UP AND STAFFING

11

Page 2 of 12

BREAKFAST BRUNCH & BREAKS
Set up and staffing costs are not included in the list price and will be
calculated once event details are confirmed.
HOT DRINKS
£2.20
Brew Tea Co English Breakfast tea | Earl Grey | Green Tea | Decaf
Tea-pigs Matcha and Herbal teas
Filter coffee | Instant Decaf
Espresso
Hot chocolate 70% dark with cream
COLD DRINKS
Fresh squeezed juice 1 litre serves 5
Mineral water 1 litre serves 5
Mineral water 330ml
Cocoa Cola 330ml glass
Fentiman’s Botanicals
San pellegrino flavours
VIENNOISERIE

£6.10
£3.90
£1.50
£1.80
£2.20
£1.80

£2.20

Pain au chocolaté
Danish pastry selection
Croissant Beurre DISGNY AOP
Vegan croissant
Melon
BREAKFAST £12
English breakfast with vegan and vegetarian options.
Continental meats, cheeses, boiled eggs, breads, fruit, cereals, yoghurt,
nuts and drinks.
HOT SOUR DOUGH ROLL £4
Our butchers homemade sausages.
Smoked streaky bacon or dry cured back bacon.
Scrambled eggs and smoked salmon.
Roast field mushroom and omelette.
BAGEL £4
Smoked salmon, dill and cream cheese
New York deli pastrami cheese and dijon mustard
Facon and avocado
BRUNCH £8
Kedgeree
Spanakopita
Mackerel and slow roasted tomatoes
Boiled eggs beetroot smoked salmon and spinach
ELEVENSES & TEA BREAK £individually priced
Fruit shortbreads
£0.80
Gluten and dairy free cookies £1.80
Roasted nuts Flapjack
£1.80
Black Forest Brownie
£2.80
Victoria sponge
£2.40
Lemon drizzle
£2.40
Roast carrot and walnut wholemeal cake with spiced buttercream £3.20
Pistachio and cardamom friand with rosewater buttercream £2.20
Plain, cherry or fruit scone with clotted cream and my strawberry jam £2.20
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lunchbox.
made to order | delivered for free

lunchbox. is our drop and go service which is perfect for an office party, feeding visiting clients or for a
get together at home or hired venue.
Packaged in Kraft food trays for you to serve straight from the box, present it your own way or hire
tableware from us.
You can also hire us to staff your event, to serve food and
drink and then do the clear up afterwards.
• Generously Filled Sandwiches
• Mini Crusty Cobs | Brioche | Pastries
• Salads | Pickles
• Petit Brochette | Mezze | Anti Pasto
• Mini Desserts
• Cakes and Bakes
• Cookies and Bars
• Drinks

Menu and price available on enquiry.
mike@takefood.co.uk

G.I.LOW

Our G.I.Low menu is low on carbs so low on the glycemic index
giving your visitors a fighting chance of staying focused
throughout the afternoon.
Email mike@takefood.co.uk for a copy of our G.I.Low menu
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COLD BUFFET TABLE
Set up and staffing costs are not included in the list price and will be calculated once event details are confirmed.
PUB SNACK £6
Generously filled crusty cobs with roasted gammon ham, thick cut mature cheddar cheese or roast sirloin beef with salad bowls.
Locally made pork pies and sausage rolls with mustard, pickled shallots and piccalilli.
Vegetable samosas with mint yoghurt and chilli sauce.
FINGER FOOD BUFFET £9 6 items
Cajun chicken skewers with creme fraiche.
Goats cheese and red onion marmalade tartlet.
Black pudding sausage roll.
Locally made pork pie wedge.
Shredded beef teriyaki and spring onions gem heart.
Cheddar scone with chive cream cheese.
Chicken and leek scotch egg.
Brioche roll slow roast pork belly and chilli jam.
Roasted shallot and parmesan quiche.
Parmesan chicken bun with fennel slaw.
Smoked haddock and peas frittata.
Spanakopita (spinach and feta filo tart).

COLD FORK BUFFET £12.00 1 main item per person.
Roasted salmon fillet and cherry tomatoes
Honey and grain mustard mini chicken fillets
Beetroot fritters with dill and mustard creme fraiche

SOMETHING SWEET £2
Doughnuts with dipping salted caramel and white chocolate ganache
Cherry Bakewell slice
Profiteroles

SOMETHING SWEET £4
Individual rosewater and pistachio cheesecakes
Mixed berries with berry compote
Blood orange posset with fudge brownie and honeycomb
Petit fours

Mixed leaf and herbs with French dressing
Pesto pasta salad with spinach and pine nuts
New potatoes with peas, basil and creme fraiche
Greek salad with fresh mint and basil
Duqqa spiced eggs with watercress
Ruby coleslaw
Sour dough bread and butter

GREAT BRITISH PLOUGHMAN’S BUFFET £12
Chilli jam glazed roast ham with piccalilli madras
Medium roast beef topside with beetroot and ginger relish
Fruity coronation chicken
Black bomber cheddar and pickled shallots
Pork belly and black pudding sausage rolls
Locally made pork pie with spitfire mustard
Farmhouse pate with carrot and cardamom relish
Roasted shallot and asparagus quiche
Mixed leaf and herb salad.
Heritage tomato salad
Apple and fennel coleslaw with grain mustard and lemon
Baked new potato salad with spinach and toasted pumpkin seeds.
Sour dough bread and butter.
SOMETHING SWEET £4
Vanilla cheesecake mini with salted caramel and popcorn
Lemon posset with blueberry compote, fresh blueberries and oat crumble.
Chocolate and hazelnut brownie
Melon wedges and grapes.

CHILDREN’S BUFFET ADD ON £3
Small buttered bread roll with cheese, ham, tuna or chicken.
Breaded chicken mini fillet with mayo and ketchup
Sausage or Cheddar roll
Crisps
VERY YOUNG CHILDREN’S LUNCH BOX £0
Dairylea triangle
Lunchable box with ham and cheese or sandwiches
Vegetable sticks
Petit filous Yoghurt
Apple wedges
Chocolate mini roll
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SANDWICH BUFFET £5
Jackson’s sliced bloomer bread selection filled generously with...
Grilled chicken and smoked bacon mayonnaise.
Grilled chicken with avocado, fresh basil and parmesan mayo.
Shredded gammon ham with grain mustard butter and oakleaf.
Beef sirloin with rocket, horseradish and sun-blushed tomato.
Smoked salmon with horseradish butter or cream cheese and
watercress.
Tryells or Kettle chips
Fresh fruit

AFTERNOON TEA
Set up and staffing costs are not included in the list price and will be calculated once event details are confirmed.

BUFFET £10
Shredded ham and mustard with mixed leaf.
Smoked salmon and horseradish butter.
Mature cheddar with carrots and cardamom relish.
Cucumber herbs and cream cheese.
Eggs mayonnaise with watercress.
Grilled chicken and mixed leaf.
Victoria sponge with raspberry jam and buttercream
Carrot cake with spiced buttercream and toasted pumpkin seeds.
Coffee and walnut cake
Scones with clotted cream and strawberry jam.
Brew Tea Co tea selection
Freshly brewed filter coffee
Mineral water and juice.

TIERED CAKE STANDS £16
(3 canapés 3 Savoury pastry and 3 sweet items from this menu will be served to each guest unless you place a specific order)
( The price includes basic crockery and cutlery - if you wish to have vintage china you can hire that for £6 per person.)

Brioche toast with beef fillet, roasted onion compote and roquefort.
Chive crepe with herbed mascarpone and smoked salmon.
Black bomber cheddar and caramelised pineapple brochette.
Cucumber cocktail sandwich with dill, Italian parsley and basil mascarpone.
Brioche toast with pate de campagne and carrots and cardamom relish.
Cheddar scone with bacon jam.
Sweet potato scone with roquefort, fresh figs and walnut.
Pork belly and black pudding sausage roll.
Goats cheese and red onion marmalade tartlet.
Asparagus and roasted shallot frittata.
Victoria sponge with raspberry jam and vanilla buttercream.
Sweet fruit or plain scone with clotted cream and strawberry jam.
Lemon drizzle slice with sweet cheese and fresh figs.
Black Forest brownie.
Carrot cake with spiced buttercream and walnuts.

Brew Tea Co tea selection
Freshly brewed filter coffee
Mineral water and juice.
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HOT BUFFET & BBQ
Set up and staffing costs are not included in the list price and will be calculated once event details are confirmed.
INSIDE | OUTSIDE
COLD TABLE BUFFET £10 (minimum table width 3 feet)
Cold meats | Pate | Pork pie | Cheddar | Stilton | Pickles | Preserves | Apple salad | Breads and butter | Plant based option *

HOT BUFFET £12
Spring chicken and tarragon filo pie
Honey mustard glazed bacon loin
Slow roast Lamb shoulder Ras el Hanout
Chicken breast wrapped with pancetta
Plant based sausage and leek cassoulet with dijon mustard sauce.
Confit duck leg with braised red cabbage
Slow cooked pork shoulder with roasted shallots, apple and sage finished with cider.
Salmon fishcake
Red wine and bacon lasagne with roasted new potatoes and peas.
Chicken Tikka Tandoori Masala
Beef Pie in London porter finished with mushrooms and thyme
Field mushroom, spinach and roasted garlic gnocchi finished with white wine and thyme cream.
Jackfruit Bhuna
Traditional Sunday roast Beef | Lamb | Pork | Ham | Turkey
SALADS
Caesar salad with croutons anchovies and parmesan
Artichoke salad with asparagus and peas with mint and basil
Moroccan chick pea salad with roasted peppers and black olives
Geek salad with feta and mint
Oven dried tomato and herbs cous cous
New potatoes with mint, peas and creme fraiche
Spinach, almond and roast garlic pesto pasta
Leaf and herb salad

HOT PUD £4
Spiced brown sugar apple loaf with custard cream
Warm chocolate brownie with creme fraiche and berries.
Apple, vanilla and blackberry crumble with custard.
Warm doughnuts with salted caramel, honeycomb and vanilla ice cream.
Mixed fruits with spiced syrup and meringue

HOT SIDES
Moroccan carrots
French style braised peas with cream
Hassel-back potatoes | Mash
Roasted root vegetables
Pilau | Plain rice | Naan
Rutland red cauliflower gratin
Steamed greens
Rosemary and garlic roasted new potatoes
Sour dough baguette and butter
COLD DESSERT £4
Lemon posset with berries and almond crumble
Tiramisu
Set lemon yoghurt
Rosewater and pistachio cheesecake

SIMPLE BARBECUE from £5.00 (for large event numbers)

Plain burger with cheese
Hot dog with onions.
Tandoori chicken thigh skewer with flat bread and mint yoghurt.
Smoked aubergine with tomato relish.
Add sides and sweets - baked potato, beans, corn, coleslaw, doughnuts, rocky road chunks, - £1.50 per item

STREET FOOD GRILL £9.00 (minimum 75 guests)

Cheeseburger
Rolled pork belly focaccia with sticky ginger and chilli jam.
Portobello mushroom with grilled spring onions, roasted garlic mayo and smoked cheddar.
Chargrilled chicken breast focaccia with roasted onions and soured cream.
Grilled halloumi, chilli jam, roasted peppers, spinach and crispy skinny red onion rings.
Add sides and sweet chilli beans, corn, coleslaw, baked garlic new potatoes, doughnuts, profiteroles,
grilled pineapple, cheesecake £1 per item
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FINGER FOOD | CANAPÉS
Set up and staffing costs are not included in the list price and will be calculated once event details are confirmed.
For a 1 hour pre dinner reception we recommend 3 - 4 canapés per person. £6
For a 2 hour daytime event we recommend 6 - 8 canapés per person. £12
For a 3 hour party we recommend serving 10 - 12 canapés per person. £18

COLD CANAPÉS £1
Minted watermelon with feta and sumac.
Basil muffin with confit tomato relish
Chargrilled courgette, mint, basil and mozzarella.
Sun-blush tomato, parmesan and basil frittata.
Cumberland sausage and bacon with dijon mustard and
tarragon.
Sushi Maki
COLD CANAPÉS £2
Brioche bun with smoked salmon, watercress and
horseradish butter.
Sweet potato scone with roquefort, fig conserve and walnuts.
Gem heart with teriyaki beef and spring onion.
Sugar snap peas stuffed with crab rillette and pea tendrils.
Beetroot brioche with whipped goats cheese and peas.
Cantaloupe melon with Parma ham and basil oil.
Tomato pesto whipped goats cheese and fresh basil cornet.
Brioche toast with pate de campagne and carrot relish.
Chive crepe with beetroot smoked salmon and herb cream
cheese.
Chicken and leek scotch quails egg.
Smoked haddock and pea frittata.
Gem heart with black grape, pistachio and shallot.
Gem heart with prawns bloody Mary rose.
Blinis with smoked salmon and dill cream cheese.
COLD CANAPÉS £3
Buckwheat blinis with truffled potato puree, avruga caviar
and smoked halibut.
Crispy chicken skin with chicken liver parfait and sweet onion.
Potato fondant wrapped with pancetta filled with crab.
SWEET CANAPÉS £1.50
Black Forest brownie with cherry compote, vanilla mascarpone
and fresh cherry.
Raspberry meringue kisses with rosewater buttercream and
pistachio dusting.
Lemon posset shot with blueberry compote.
Chocolate truffles.
Liquorice and black treacle rice krispie cakes.
French macarons selection.
Chocolate dipped English macaroons.
Spiced mini ring doughnuts with salted caramel dipping sauce.
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WARM CANAPÉS £1
Cheddar and ham frittata.
Nduja sausage roll mini with sour cream.
Southern fried chicken fillet with crisp lettuce and
mayonnaise brioche burger.
Smoky Spanish fried cauliflower with roasted garlic aioli.
Aubergine fritters with tzatziki.
Honey and mustard chicken skewer.
Teriyaki pork belly square with sticky rice
Roast mushroom with spring onion mayo and smoked
cheddar brioche burger.

WARM CANAPÉS £2
Grilled asparagus spear wrapped with smoked salmon or
pancetta.
Haggis and whisky croquette with neeps puree.
Thai prawn and chicken fritter with pickled ginger and spicy
cabbage.
Beer battered fish and chips with tartare sauce and mushy peas
Red pepper pesto chicken and Serrano ham skewer with pesto
mayo.
Brioche beef burger with smoked cheddar and roast garlic mayo.
Ras el hanout chicken beignets with smoked aubergine puree.
Thai green prawn fritters.
Yorkshire pudding with glazed ox-cheek and horseradish mash
potato.
Yorkshire pudding with confit duck leg and parsnip puree.
Devils horseback with roasted almond filling and pistachio
dusting.
Leek, haddock and parmesan arancini with parmesan mornay.

WARM CANAPÉS £3
Scallop, black pudding and pancetta skewer.
Fillet of lamb with wild garlic pesto potato puree and rhubarb
salsa.
Brioche toast with roquefort butter and fillet beef with watercress.
Venison loin with beetroot and ginger.

BOWL FOOD | BAR SNACKS | TAPAS | LEBANESE KITCHEN
Set up and staffing costs are not included in the list price and will be calculated once event details are confirmed.

BOWL FOOD £4
Slow cooked pork belly squares with sticky vegetable rice and hoi sin sauce.
Fresh tuna, kalamata olive and quails egg nicoise. (add £2)
Soy cured salmon and kimchi.
Ras el Hanout chicken thigh and butterbean cassoulet.
Seafood and tomato stew.
Lamb Bhuna with basmati rice.
Smoked salmon, peas and basil risotto with parmesan.
Thick pigs in blankets with colcannon and dijon mustard sauce.
Ricotta gnocchi with chargrilled aubergine and sage butter.
Vegan meatballs and pasta in tomato sauce.
Roast butternut squash and red onion with rosemary and goats cheese.
Roast garlic and thyme mushrooms with sour dough baguette.

SAVOURY SNACK BOWLS
Spiced nuts 250g
Vegetable crisps 100g
Pork scratchings 100g
Kettle chips or Tryell’s 250g
Olives 150g
Anti pasto 200g
Pickles 250g

£4.50
£4.00
£3.50
£3.00
£4.00
£6.00
£4.00

BAR SNACKS £4.00

2 and leek | Smokey butterbean and tomato
Scotch eggs Smoked salmon and basil risotto | Pork belly with mustard
Sausage rolls Black pudding | Chicken and fennel | Pork, leek and mustard | Cheddar and chives | Spiced butterbeans
Small pies - Braised Ox-cheek and mushroom | Chicken, butterbeans and tarragon | Celeriac, parsnip, spinach and squash.
Sliders - Lamb and Caesar salad | Beef with cheese and bacon | Spicy chicken with Sriracha mayo | Portabello mushroom and onion.
Kofta - Cumin lamb and tzatziki | Pork and chorizo with romesco | Tandoori chicken tikka with yoghurt
TAPAS TABLE
MENU 1 £11
Lemon and rosemary braised Gordal olives
Breads
Roasted garlic aioli
Beetroot hummus with feta
Calamari Fritos
Morcilla croquettes
Chick pea fritters
MENU 2 £18
Chorizo in red wine
Smoked chicken wings
Beef and black bean chilli
Prawns Pil Pil
Nduja or whipped Feta stuffed sweet peppers
Pork belly with honey, balsamic and smoked paprika
Butternut squash, red onions and goats cheese
Spanish fried cauliflower and Romesco sauce
Patatas Bravas or Blackened baked potatoes with shallots.

LEBANESE KITCHEN
MEZZE £11
Maneesh flat bread
Tabbouleh Verde
Baba ganoush
Rose harrisa hummus and pomegranate
Black olives and sea salt
Pickled chillies
Fava bean puree with roasted garlic and herbs.
Labneh
Coriander and flat leaf parsley salad.
MAIN £18
Chicken Taouk
Lamb Kofta with cucumber and pomegranate yoghurt.
Halloumi and honeyed figs
Sweet potato falafel
Feta Samboussek
Batata Harra
Fattoush

SOMETHING SWEET £4
Cherry chocolate and churros
Lemon posset with figs and berries
Boozy Melon
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DINNER & SUPPER
Set up and services costs are not included in the list price and will be calculated once event details are confirmed.
STARTER
Kalamata olives with roasted garlic, pesto, olive oil balsamic and focaccia toast. £6
Creamy garlic mushrooms with thyme. £6
Leek potage with sour dough bread and butter. £6
Whipped goats cheese with grilled pears, toasted walnut pieces and infused oil, sour dough croutons and parsley salad. £7
Beetroot puree with roasted beets, walnuts, whipped goats cheese and peas finished with lemon oil. £7
Pate de Campagne with toasted sour dough, carrots and cardamom relish, gherkin and pickled shallot. £7
Scotch egg with mustard mayonnaise and skinny red onion rings £8
Smoked Scottish Salmon pate with horseradish butter and sour dough crisp bread with green apple, organic watercress & lemon. £8
Chicken liver parfait with sweet fig relish, oakleaf salad and brioche toast. £9
Chive crepe with beetroot cured salmon, salmon pate, charred cucumber and mascarpone. £9
Confit duck leg, sour dough bread and duck dripping £11
Tiger prawns in garlic and chilli sauce with sour dough bread. £12
Smoked scallops with black garlic, fried cauliflower and chicken wings. £15
Langoustine with tarragon veloute £16
MAIN COURSE
Traditional roast ham with boiled new potatoes and parsley sauce. £12
Stuffed butternut squash with butterbeans and courgette. £12
Roast pork loin and turkey with crackling and sage and onion stuffing - family service vegetables and gravy £12
Chilli jam glazed bacon loin with hasselback potato, braised leeks and peas. £12
Roast leg of lamb with salt baked celeriac and greens. £14
Wild mushroom and truffled potato terrine with spinach. £14
Duqqa spiced roast cauliflower and shallots. £14
Pieminister Kevin - vegan pie with mash and peas. £14
Beef, chorizo and butterbeans pie with mash potato and peas. £14
Roast Sirloin beef with Yorkshire pudding - family service vegetables and gravy. £16
Chicken KIEV with charred cos lettuce and parmesan aioli, crushed petit pois and hasselback potato £16
Pressed pork belly with celeriac puree and spring greens finished with cider and a pistachio and green apple salsa. £16
Chicken, bacon and leek ballotine with roasted shallot and pea tendrils finished with marsala sauce. £16
Roasted cod and Serrano ham with pea gnocchi £22
Organic roast chicken breast with smoked sweetcorn puree and roast cauliflower and bacon £23
Roast rump of lamb, cavalo nero, capers and mint with wild garlic pesto potatoes and pickled rhubarb salsa. £26
Herefordshire beef fillet with croquette of shin with fondant potato & buttered asparagus finished with Madeira & beef stock. £34
Duck breast with foie gras and parsnip. £36
PUDDING & DESSERT
Sticky syrup sponge pudding and custard £6
Lemon posset with blueberry compote, figs, blackberries, blueberries and almond thin. £6
Apple, vanilla and blueberry crumble with custard £6
Sticky toffee pudding with caramel sauce £6
Pressed Apple Tatin with custard cream £6
Vanilla and white chocolate cheesecake with salted caramel and popcorn. £7
Tiramisu £7
Eaton Mess £7
72% Dark Chocolate torte with raspberry sorbet and fresh berries. £8
Captain Morgans spiced chocolate rum with honeycomb and physalis. £8
Standard cheese board with pickles, chutney and crisp breads £8
Artisan cheese with crisp breads figs and pickles £16
SUPPER
Camembert fondue with toasted ciabatta and rose chilli jam. £8
Beef Barbacoa flour tortillas sour cream and lime £8
Cajun roasted new potatoes and red onions with creme fraiche. £3
Roasted bacon loin in rustic baguette with chilli jam or ketchup. £4
Barbecue smoked shoulder of pork with tomato relish in brioche roll. £8
8 hour shoulder of garlic and coriander lamb with pitta bread ,salads , pickles and tzatziki. £9
Standard burgers and hot dogs. £4
Whole cheeses with all the usual suspects £POA
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SET UP SERVICE COSTS
STAFF
Chef
Sous chef
Head Front of house
Front of house | Waiting satff
Kitchen porter / House cleaning

£120.00
£90.00
£100.00
£60.00
£60.00

TABLEWARE
Gourmet plate and cutlery per course
Beaded glass charger plate (silver, rose gold, gold)
Glassware (flute, wine, tumbler, beer)
Water jug
Elegant decanter
Napkin
Tablecloths

£0.70
£1.80
£0.22 - £0.48
£0.80
£3.00
£0.90
£15.00

FURNITURE
Glass top poseur table
3ft to 6ft round table
4 or 6ft rectangle
6ft rustic trestle table

£25.00
£11.50
£6.00
£7.50

MARQUEE KITCHEN
Per 100 guests

£460.00

EQUIPMENT DELIVERY
Cost is determined by postcode.
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Unit 4B Four Ashes Industrial Estate
Station Road
Four Ashes
Wolverhampton
WV10 7DB
Contact Mike on 07939907371 or email mike@takefood.co.uk
Visit takefood.co.uk or instagram.com/takefood
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