
 
MENU PRICES INCLUDE CHEF PREPARATION AND COOKING. 
ADDITIONAL CHARGES RELATE TO EVENT SETUP AND SERVICE, INCLUDING 
WAITING STAFF, CROCKERY, CUTLERY AND KITCHEN EQUIPMENT HIRE. 

CHOOSE YOUR PERFECT MENU - WE RECOMMENED ABOUT 6 - 7 ITEMS PER 
PERSON 

 

HOT STUFF
OUR HOT PARTY FOOD MENU BRINGS TOGETHER COMFORTING FAVOURITES 
AND FLAVOUR-PACKED DISHES, FRESHLY PREPARED AND SERVED HOT. 
PERFECT FOR PARTIES AND CELEBRATIONS WHERE GUESTS CAN HELP 
THEMSELVES AND ENJOY FOOD THAT’S SATISFYING, FAMILIAR AND WELL 
EXECUTED.



SLIDER 

SOUTHERN FRIED CHICKEN MAYO 

PULLED PORK AND SLAW 

CLASSIC CHEESEBURGER  

FISH FINGER AND TARTARE 

LAMB AND CAESAR SALAD  

ROAST PORTABELLO SPRING ONION AND SMOEKD APPLEWOOD  

SKEWER 

HARRISA TIGER PRAWNS AND SPICY MAYO 

CHICKEN AND CHORIZO WITH RED PEPPERS  

HUNTERS CHICKEN AND BBQ SAUCE  

HALLOUMI AND SWEET CHERRY TOMATOES  

BASIL PESTO CHICKEN AND GARLIC AIOLI 

ROSEMARY TUNA AND POTATO WITH ANCHOVY MAYO 

BOWLS 

SMOKED BEEF BRISKET CHILLI WITH MAC & CHEESE  

LAMB OR CAULIFLOWER BHUNA AND JEERA RICE 

BEER GLAZED OX-CHEEK AND MASH POTATO  

THAI GREEN PRAWNS, CHICKEN OR VEGETABLES AND RICE  

CREAMY GARLIC AND THYME MUSHROOMS  

PORK AND BEEF RAGU RIGATONI  



POTATO SKINS 

GARLIC MUSHROOMS AND BRIE  

OX-CHEEK CHILLI AND CHEDDAR  

SMOKED BACON AND CHEDDAR  

CAJUN SKINS WITH SOURED CREAM AND CHIVES  

PARMESAN SKINS WITH SQUASH PUREE AND SAGE  

BBQ BAKED BEANS AND CHEDDAR  

PASTRY 

COTTAGE PIE TARTLET  

CHICKEN HAM AND LEEK PIE  

STOUT N ONIONS STEAK PIE  

CELERIAC, PARSNIP AND CARROT PIE  

DUCK SPRING ROLL AND HOI SIN  

FETA AND SPINACH SAMOSA  

BITES  

CAULIFLOWER BHAJI  

CARROT AND BEETROOT PAKORA  

CHORIZO AND MANCHEGO CROQUETTE 



SMOKED HADDOCK ARANCINI  

‘NDUJA ARANCINI  

CHIPOTLE AND HONEY CHICKEN WINGS  


