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A r guests will be wowed
¥ | presentation and
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X I . 1 wonderful staff.

Introduction

Our reputation has been built on the

5 simple concept of old fashioned hard
257 4 T st g H bl R y Mt § ol g ~ work,and striving to do the best we

‘ e % £ is A A= | ; B o ' possibly can in everything that we

I dp e create delicious food and we

il | I;gten tp our clients. Each and every

. tlsﬂnlqye and we work closely

_ \Mth individuals to ensure each menuis

- fhl|gl‘ed to suit their needs.
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&R Dunmg ethos is simple: local,
freshand seasonal. We create stylish and
| vibrant food that tastes delicious and
looks wonderful. Director and Head Chef
Pete McAleese has worked hard over
the years to build strong relationships
‘with local quality producers; this is
reflected in the freshness of ingredients
and seasonality of the menus. We want
to do more than simply feed your guests,
we aim for our exciting food to be the
highlight of your day.
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How to use our brochure

Our Menus

Pete and his team of professional chefs have worked
hard to create delicious and varied menus to suit all
tastes. Whether you choose a sit down three course
menu or our signature ‘Feast’, we hope you will find
plenty of options to suit your needs.

Come and taste our food

We encourage you to try your chosen wedding food,
tastings are free of charge per couple. Extra guests
can be added at £30 inc VAT per person. We would
talk to you in advance to ascertain the best dishes to
cook for you. Please allow 2 to 3 hours per tastingand
please arrive hungry!l

Seasonal Changes

We like to cook with seasonal ingredients therefore
some dishes might vary depending on the time of
year. We will always advise you when this might be
the case.

Tell us yourideas

If you have a particular theme in mind, or a culinary
classic that's close to your heart, tell us about it, we
will happily work with your ideas!

Pricing
All courses have been priced individually for maximum

flexibility. This enables you to build your own menu,
with our help and advice, while always being aware

of the price. The 'Feast'is structured more like a
package; the main course price includes canapés,
multiple main dishes, sides and desserts. All our prices
include staff.

Crockery, cutlery, glassware & linen

We use a company called Banqueting Hire for all our
crockery, cutlery, linen & glassware. To give you an
idea of cost for our classic tableware, based on a three
course sit down meal or the BER Feast, please see
below.

Athree course meal to include crockery, cutlery,
glassware & linen (tablecloths & napkins) is £13.50 inc
VAT per person (subject to final choices).

A B&R Feast toinclude crockery, cutlery, glassware &
linen (tablecloths & napkins), feast boards and serving
dishes £13.30 inc VAT per person (subject to final
choice).

We put the hire together for you and the above prices
are based on our classic tableware, but you do have
the flexibility and freedom to choose ditferent items
and would be able to see a wide range at your tasting.

Finally

Please don't hesitate to contact us with any questions
about the menus.
Email us at enquiries@bandrdining.co.uk



0 .
Canapes All£2.80 each inc VAT. We recommend between 4 & 5 per person.

Meat

* Duck Bon Bon with Hoisin Sauce

* Peking Duck, Mango & Cucumber Cones

* Triple cooked chips with Roast Beef & Parmesan
* Lamb Kofta Kebabs, Minted Yoghurt

* Conlfit Chicken Wings with Apple Gel

* Honey Glazed Sausages, Mustard Dip

* Sticky Belly Pork with Sesame & Spring Onion

* Lemon Pepper Crumb Chicken Skewers served
with Lemon Aioli

* Smoked Ham & Gruyere Tart

Fish

» Goujons of Fish, Tartare Sauce

e Smoked Salmon Blinis with Créme Fraiche & Dill
* Thai Fishcakes, Lime & Chilli Dip

* Prawns, Ginger, Chilli, Coriander Skewers

* Crab Bon Bon with Harissa Mayo

* Breaded King Prawn with Sweet Chilli Dip

* Polenta Coated Chilli Squid, Lime & Chilli Dip

e Warm Crab Tartlet

» Smoked Salmon Roulade with Dill Aioli

Vegetarian

* Baby Baked Jackets, Chive Mascarpone

* Spiced Aubergine, Greek Yoghurt, Mint, Flatbread
* Tomato, Basil, Roast Pepper, Bruschetta

* Mini Mozzarella, Black Olive & Cherry Tomato
Lollipops with Pesto

* Chunky Chips, Aioli or Homemade Ketchup

e Smashed Pea & Broad Beans, Pecorino, Bruschetta
* Asparagus, Pea & Mint Arancini

* Mac ‘N’ Cheese with Truffled Mayo

e Mini Stuffed Chillies with Cream Cheese

* Vegetable Samosas with Coriander
& Mint Chutney

* Butternut Squash Arancini with Aioli

* Goats Cheese, Panko Crumb & Chilli Relish
* Beetroot. Pea, Ricotta Frittata

* Savoury Red Onion Tart & Feta Crumble

Vegan

* Cherry Tomatoes Stuffed with Mint, Pine Nut &
Olive Caponata

¢ Panko Chilli Olives & Spicy Yogurt

* Spicy Kimchi, Black Bean Puree, Puffed Rice
Cracker

¢ Baba Ganoush, Lemon, Harissa Toasted Flatbread

 Parmesan Polenta with Sourdough Crumb & Spiced
Chilli Jam

Sweet Canapés

e Mini Chocolate Brownies
e Chocolate Strawberries
e Mini Fruit Tartlets

« Mini Chocolate Eclairs

* Selection of Homemade Truffles

For The Table | From £6.30 per personinc VAT.
* B&R Home Focaccia with Norfolk Rapeseed Qil

* Nocellara Olives
¢ Ciabatta with Garlic & Herb Olive Balsamic Dip
* Norfolk Crackling with Apple Gel

Sausage & Chorizo Sausage Rolls with Homemade
Brown Sauce




Soups & Risottos

Soups

(Served with homemade focaccia bread)
+ Wild Mushroom, Truffle Oil (v)

o Leek & Potato, Chives (v)

Pea & Mint (v)

Butternut Squash (v)

* Roast Tomato & Red Pepper & Basil (v)
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£11.50 inc VAT per head.

Risottos

(can also be served as a main course upon request)

Pea, Broad Bean, Pecorino (v)

Wild Mushroom, Mascarpone, Truffle (v)
Crab & Samphire

Roast Herbed Chicken & Pesto
Roast Butternut Squash & Feta (v)

Starters

Hot Smoked Mackerel

with Beetroot Salad & Horseradish Créme Fraiche

12-Hour Beef Braised Feather Blade

with Asian Slaw & Hoisin Sauce

Beef Carpaccio (Supplement Of £2.50 Per Person)
Truffle Mayonnaise, Parmesan

Baked Camembert (V)
Sticky Onion Relish & Focaccia Soldiers

Charred Asparagus
Poached Egg, Goats Cheese

Tuscan Panzanella
Salad of Slow Roasted Peppers, Red Onion &

Heritage Tomatoes served with Croutons, Capers,

Pancetta & Lemon Dressing

Crab Arancini
Celeriac & Apple Remoulade & Micro Herbs

Cauliflower & Onion Bhaji
Red Lentil Dahl & Coriander Chutney

Heritage Tomato Salad (V)

Bocconcini, Basil Pesto

Marinated Heritage Beetroot
Goats Cheese, Honey & Pine Nut Dressing

Caramelised Beetroot Tart

with Goats Cheese & Finished with a Beetroot Salsa

£12.50 inc VAT per head.

Summer Cherry Tomato Tart
with Rocket Salad, Pesto Dressing
& Parmesan Shavings

Salmon Gravlax
with Pickled Cucumber, Horseradish Mousse
& Apple Gel

Atlantic Prawn
Red Onion & Celery Tian Bound with a Marie Rose
Sauce & Capped with Créeme Fraiche

Pan-Fried Scallops (£3.50 Supplement Per Head)
Pea Purée, Crispy Chorizo

Ham Hock Terrine
Piccalilli & Homemade Focaccia

Chicken Liver Parfait
Black Pepper Butter, Red Onion Marmalade
& Focaccia Soldiers

Pressed Chicken, Ham & Nduja Terrine
with Picked Beetroot & Watercress

Smoked Salmon & Cream Cheese Terrine
with Dill Sauce & Pumpkin Seed Crisp

Spiced Cauliflower Steak with Baba Ghanoush
with Pomegranate Molasses & Pomegranate Seeds

Wild Mushroom Mascarpone & Lemon Paté
Served with Focaccia Soldiers & Lemon Dressing



Starters to Share

Mezzes

Mezze One (v)

e Feta & Herb Dressed Lentils
* White Bean & Herb Dip
Stuffed Vine Leaves

* Marinated Olives
e Hummus

* Charred Vegetables, Lemon & Yoghurt Dressing

Tapas

Tapas One

e Charred Chorizo
¢ Crispy Squid

e Aioli

* Tortilla

* Romesco Sauce

* Green Salad

£15.50 inc VAT per head. Presented to the tables on wooden boards for guests to
help themselves. All starters to share are served with homemade focaccia bread

Mezze Two

e Lamb Koftas

* Tzatziki

* Crab Croquette

* Tabouleh Salad, Charred Courgette & Pomegranate
Feta & Herb Dressed Lentils

* Roast Aubergine Dip

Tapas Two

* Garlic & Chilli Prawns
e Ham Croquettes

* Aioli

* Olives

* Manchego Cheese, Honey & Thyme

¢ Green Salad

Antipasti

Antipasti One

e Rocket & Parmesan

* Heritage Tomato Salad

* Air Dried Ham

¢ Olive Oil, Aged Balsamic
e Sun Dried Tomatoes

e Artichoke Hearts

Full English

Full English One

e Ham Hock Terrine

* Wensleydale Cheese

¢ Piccalilli

* Squash, Red Onion & Feta Tart
e Cornichons & Pickled Onions

e Slaw

Vegan

* Marinated vegan cheese with honey and thyme
* Babaganoush

* Beetroot dip

* Rocket and pesto

 Slaw

* Figs & nuts

Antipasti Two

Sundried Tomatoes

Torn Mozzarella, Peach, Mint

Pesto

Charred Lemon Chicken & Parma ham
Chicory, Little Gem, Lemon Dressing

Olives

Full English Two

Pork Pies

Coastal Cheddar

Apple Crisps

Red Onion Chutney

Smoked Salmon Quiche
Cornichons & Pickled Onions

Slaw

Persian Mezze

Falafel

Lamb meatballs with a Tomato & Ras El Hanout Sauce
Feta & Spinach Parcels

Hummus

Dukkha

Pitta Bread

Salad Leaves with Rose Harissa Dressing



Main Courses Lamb Shank.....eeeeee i s o E36 inc VAT per person
with Creamy Mash Potatoes with Seasonal Vegetables & Rich Red Wine & Rosemary Gravy

Slow Braised Feather Blade Steakin Local Ale............cinicisicscsces £33 inc VAT per person BER PieS ChoOSE YOUT fAVOUMEE PIE! ..rovvoereerrsvrersserssesssessssssess s sessssssssss s ssss s sesssnee £3%inc VAT per person
Lush Buttery Mash, Honey Glazed Whole Carrot & Rich Beef & Ale Sauce Mash, Seasonal Vegetables, Red Wine Gravy

e Beef & Ale e Ham Hock & Chicken e Lamb & Chorizo e Seafood Pie e Chicken Leek & Mushroom
Pressed Pork Belly ........................................................................................................................................................... £33 inc VAT per person ° Open Cauliflower Cheese Pie ® Mushroom & Spinach
Hasselback Potatoes, Celeriac Cream, Broccoli & Calvados Sauce

Free Range Lincolnshire Pork Sausages ... £32 inc VAT per person
Italian Roasted Pork POrChetta ... ssssessss s £33 inc VAT per person Served with Creamy Mash, Vegetables & Onion Pan Gravy
Salsa Verde, Parmesan & Thyme Roasted Potatoes & Baby Vegetables

Confit of Duck Leg .......................................................................................................................................................... £34 inc VAT per person
Roast Sirloin of Cambridgeshire Beef ... £41inc VAT per person with Smoked Bacon & Butter Beans Stew, Dauphinoise & Focaccia Bread
Dauphinoise Potatoes, Roasted Whole Baby Carrots & a Red Wine Sauce

Roasted SAlIMON FIllt..............ooooooooooessssese s E£36 inc VAT per person
Aged Cambridgeshire Fillet of Beef ..............ccesescsees s £53 inc VAT per person Hollandaise Sauce, Dauphinoise & Glazed Carrot
with Triple Cooked Chips, Bearnaise Sauce, Watercress & Baby Vegetables

Pan Fried Fillet of S@abass................veevssessseseseeeeeeeeeeeeee s £36 inc VAT per person
Roast Leg of Engllsh LamID ...t £36 inc VAT per person Beurre Blanc & Caper Sauce, Samphire & Potato Terrine
Duck Fat Roasted Potatoes, Seasonal Vegetables & Garden Mint Gel & Roast Gravy

ROASE COU LOIN........ooooovvvvvvevevvreceeeececeeeeeeeeees s sssssssssssssssssssssssss s £36 inc VAT per person
RUMIP OF LAMID ..o s E£36 inc VAT per person with Shrimp Cream, Root Vegetables & Dauphinoise
Rosemary & Garlic, Dauphinoise Potatoes, Glazed Whole Carrot & Jus

Aubergine, Courgette & Kumara Tiella (V) ... £29 inc VAT per person
Pan-Fried Free-Range Chicken Breast ... £33 inc VAT per person Slow Roast Tomato & a Red Pepper Sauce
with Roasted Mediterranean Vegetable Ratatouille & Crushed New Potatoes

Portobello MUShIOOM (V) ... £29 inc VAT per person
Classic Roast Free-Range Chicken.............ccecsesssesssnesssss s £33 inc VAT per person Filled with a Mushroom Duxelle, served with a Tomato Risotto & Rocket Pesto
Roasted Potatoes with Seasonal Vegetables & Roast Gravy

Aubergine Schnitzel (V) ............................................................................................................................................... £29 inc VAT per person
Crispy Buttermilk Chicken BUFGET ............cccccccoviiiiviiimmiiiiriesseceerccecceseeeeesessssssssssssssssssee s ssssssssssssssssssase s £32 inc VAT per person with Dauphinoise, Beef Tomato Casserole & Greens
with Fries, Slaw & Lemon Salad

Any Risotto From the Appetiser Page is available as a Main COUrSE ............rrrcessssseneeeeeeessssssis £29 inc VAT per person

Provencal of English Rack of Lamb.............ccennecssessssssesessisssssnssssssisseens £40 inc VAT per person
Dauphinoise & Roasted Heritage Carrots & Carrot Puree



The B&R Feast dishes are served on large wooden boards and platters to the tables for guests to help
themselves.

The price per head is determined by your choice of meat dish (below) and includes:
+ 4 Canapé choices

+ 1 Vegetarian dish (served directly to the vegetarian guest)

+ 1 Potato dish

+ 2 Salads or Vegetables

* Upto 2 Dessert choices

Meat Please select one meat dish

Whole Roast Cambridgeshire Rib of Beef ... £72 inc VAT per person
Horseradish Cream, Roasted Heritage Carrots, Red Wine Jus

Posh Hog Roast with Dingley Dell Roasted Pork Loin & Pulled Pork Shoulder-............... £58 inc VAT per person
Warm Apple Sauce, Cracking, Apricot & Lemon Stuffing & Pan Gravy

Free Range Lemon & Herb Chicken............ st £58 inc VAT per person
Salsa Verde, Rocket & Tomato Salad

Charred Sticky Shoulder Of LAMD ... s £5Tinc VAT per person
Leek & Pea Fricassee, Salsa Verde & Watercress

B&R Ultimate Sunday Roast Feast.............ecce s £57inc VAT per person
Yorkshire Puddings & Rich Pan Gravy

Please Choose One of the Following: e Roast Thyme & Lemon Chicken with Apricot & Pork Stuffing e Roast Pork

with Sea Salt, Crackling & Bramley Apple Sauce e Roast Honey Gammon e Roast Sirloin of Beef with Horseradish

Sauce (£3.50 Supplement inc VAT) e Roast Rosemary Lamb with Homemade Mint Sauce (£2.50 Supplement inc VAT)

’Barbeque BOAI' ......ooooooooooeeeeeeeeeeetsss s E66 inc VAT per person
Pulled Maple Glazed Pork Shoulder, Piri Piri Chicken, Sticky Pork Ribs, Pork Sausages,
Pulled Brisket of Tex-Mex Beef, Slaw, Charred Sweetcorn & Chimichurri Sauce

Whole Tray Baked Salmon Fillet ... £60 inc VAT per person
Tiger Prawns & Garlic, Lemon Aioli & Rocket

Sharing Boards of Beer Battered Fish ... £55 inc VAT per person
with Chunky Chips, Mushy Peas, Tartare Sauce, Lemon, Malt Vinegar & Sea Salt

Veggie/Vegan Sharing Feast ... £53 inc VAT per person
Spinach & Mozzarella Lasagne with Crispy Sage & Olive Oil, Homemade Garlic
& Herb Butter Focaccia & Lemon & Pine Nut Pesto



Vegetarian/Vegan

Please choose one vegetarian dish (this will be served directly to your guest). All dishes below can also be vegan.

Wild Mushroom & Baby Onion Tart
Aubergine & Courgette Moussaka

Sweet Potato Galettes
Feta, Pumpkin Seeds

Potatoes please choose one potato dish
Dauphinoise

Tray-Roast New Potatoes,
Thyme, Garlic & Sea Salt

Chunky Chips

Spinach & Mozzarella Lasagne
Crispy Sage

B&R Pies
Butternut Squash & Thyme Pie ¢ Mixed Bean &

Cheese Pie ¢ Open Cauliflower Cheese Pie
e Spinach with White Truffle Oil Pie

Minted New Potatoes

Creamy Mash

Duck Fat Roasted Potatoes

Salads Please select two salads or vegetable dishes

Pear, Cucumber & Watercress Salad
Roasted Pine Nuts

Panzanella Salad
with Peppers, Tomato, Red Onion & Croutons

Heritage Tomatoes
Burrata, Salsa Verde

Greek Salad
with Cucumber, Tomato, Feta & Dill

Chicory, Little Gem & Artichoke Hearts
Courgette Ribbons, Lemon Dressing

Classic Caesar Salad

Norfolk Leaf Salad

with Lemon Dressing

B&R House Slaw
Roasted Mediterranean Jewelled Cous Cous

Harissa Bulgur Wheat
Roasted Vegetables & Coriander Salad

Vegetables Please select two salad or vegetable dishes

Charred Mediterranean Vegetables
with Basil Pesto

Seasonal Greens
(Peas, Green beans & Broccoli)

Roasted British Seasonal Vegetables
with Rosemary & Garlic (Beetroot, Celeriac,
Swede & Carrot)

Leek, Pea & Spinach Fricassee

Green Beans
with Crispy Shallots

Red Cabbage
with Apple & Redcurrant Jam



Themed Sharing Feasts

Pick one of the below and add to the choices of desserts from our dessert list.

The desserts included from our choice of desserts.

Mediterranean
Sharing Feast

Whole roasted lemon &
thyme Shoulder of slow-
roasted lamb

with lemon thyme & roasted
garlic

Harissa-spiced salmon
with roasted peppers &

preserved lemons

Tabouleh Salad,
with fennel, cherry tomatoes,
coriander & pomegranate seeds

Sweet potato, caramelised
red onion, feta, rocket & pine

nut salad

Roasted new potatoes
with gremolata

Mixed leaves
with lemon dressing

Rustic homemade focaccia

Middle Eastern
Sharing Feast

Zaatar Spiced Shoulder of

lamb
with pomegranate molasses

Baked fish

with green olives, capers & lemon
Tabbouleh

Harissa roasted cauliflower &
butternut squash salad

Carrot
with cumin, mint & pistachio

Falafel

with red pepper sauce
Baba ganoush

Roasted new potatoes
with herbs

Persian-style flatbread

All our prices are at £45 inc VAT per person

Italian
Sharing Feast

Porchetta
with orange, sage & herb butter

Hake served Italian
vegetables
and finished with pesto

Shaved fennel salad & lemon
salad

Caprese
with vine tomatoes, mozzarella,

basil & olive oil

Orzo

with courgette & pecorino

Rocket salad

with parmesan

New potatoes
finished with gremolata

Focaccia
with olive oil & balsamic dressing




Desserts

Banoffee Tart
Caramel, Caramelised Banana &
Chocolate Sauce

Delice Of Chocolate
with Blackberry Sorbet

Créme Brulee
Raspberry Or Vanilla served with
Homemade Shortbread Biscuit.

Treacle Tart
& Clotted Cream

Pavlova
Lemon Curd, Chantilly Cream
& Raspberries

Sticky Toffee Pudding

Fudge Sauce, Vanillalce Cream

Eton Mess

Pick your Own Brownie or Blondie

Please choose up to two desserts. All desserts £12.50 inc VAT per person.

Tiramisu
with Soft Amaretti Biscuit &
Chocolate Flakes

Summer Pudding
with Clotted Cream

Lemon Posset
with Shortbread Biscuit

Strawberry Crumble
with Vanillalce Cream

Triple Chocolate Brownie
Vanilla lce Cream, Hot Chocolate
Sauce

Chocolate Profiteroles
with Warm Mars Bar Sauce

Pear & Almond Tart
Honey Syrup & Chantilly Cream

Served with vanilla ice cream, warm chocolate sauce:

BROWNIES

¢ Classic Triple Chocolate
Brownie

* The Biscoff Brownie

* Salted Caramel & Pecan Brownie

* Kinder Bueno Brownie
e Chocolate Truffle Brownie

* Pistachio Slutty Brownie

Pistachio Cake
with Honey, Figs, Honeycomb &
Vanillalce Cream

Vanilla Cheesecake
Seasonal Fruit

Chocolate Fondant
Orange Mascarpone, Honeycomb

.............................. £12.50 inc VAT per person

BLONDIES
* Raspberry & White Chocolate
Blondie

¢ Oreo, Peanut Blondie

TTIO OF DIESSEIES. ..ottt £15.00 per person

Create your own trio by taking an element from each section below; one chocolate, one fruit and one cream.

CHOCOLATE FRUIT CREAM

* Dark Chocolate Torte * Glazed Fruit Tart * Mini Raspberry/Vanilla Brulée

e Chocolate Brownie ¢ Lemon Posset ¢ Panna-Cotta

* White & Dark Chocolate Trifle * Raspberry Pavlova * Real Vanillalce Cream

» Chocolate profiterole * Strawberry Eton Mess ¢ Vanilla & Blueberry Compote

Cheesecake
Sharing Style Dessert
Severed on rustic boards & bowls for guests to share
Sharing BOAIAS...........ooooooeeoeoeeeeeeeeeeeeee e eesss s eesssssssenrennnns £15.50 inc VAT per person

of Salted Chocolate Popcorn, Triple Chocolate Brownie, Miniature Eclairs, Lemon Posset,
Chocolate & Caramel Truffles & Fruit Compote

Sharing CrUMDIE ... £15.50 inc VAT per person
with Apple and Rhubarb and choices of Toppings, served with Jugs of Vanilla Bean Custard

Sharing CREESECAKE ............ooooooeeeeeeeeeeeeee e £15.50 inc VAT per person
Bowls of Flavoured Vanilla Cream Cheese with Strawberries, Raspberries, Fruit Compotes,

Chopped Nuts, Biscuit Crumb & Chocolate Flakes

Sharing Fairground ................................................................................................................................................... £15.50 inc VAT per person
Toffee Apple, Chocolate Popcorn, Candy Floss, Doughnuts, Raspberry Curd
with Popping Candy & Coconut Cream with Tuile



Kids’ Menu

Mains

Tomato Pasta
with Garlic Bread

Roast Chipolatas
& Mash Potatoes & Vegetables

Fish Goujons
with Chips & Peas

Cheese And Tomato Pizza
Potato Wedges & Side Salad

Chicken Goujons
with Chunky Chips & Salad Leaves

Mac & Cheese
with Garlic Bread

£22.50 inc VAT per head for children aged 12 years and under.
All children under the age of 3, eat free.

Desserts

Chocolate Brownie
with Vanilla lce Cream

Fruit Jelly
& Fresh Fruit

Ice Cream Sundae
with Chocolate Sauce

Please note one option must be selected for all
children to enjoy

Afternoon Tea

Optlon 1 .................................. £33.50inc VAT per person

* A Selection of Hand Cut Sandwiches served on
White & Brown Bread (3 Varieties)

e Mini Cheddar & Chive Scones served with Local
Butter

* Homemade Fruit or Plain Scones with Strawberry
Jam & Clotted Cream

* Mini Victoria Sponge

* Triple Chocolate Brownie with Chocolate Truffle

Optlon 3 .................................. £40.50inc VAT per person

e A Selection of Hand Cut Sandwiches served on
White & Granary Bread (4 Varieties)

¢ Poached Salmon & Broccoli Tartlets
* English Scotch Eggs

* Homemade Fruit or Plain Scones with Strawberry
Jam & Clotted Cream

* Mini Victoria Sponge

* Macrons

Our Sandwich Selection

* Local Ham & English Mustard

* Mature Cheddar & Sweet Pickle
* Brie & Pear Chutney

* Free Range Egg & Watercress

Smoked Salmon & Cucumber

All of our delicious afternoon teas include tea and coffee

Optlon 2 .................................. £33.50 inc VAT per person

* A Selection of Hand Cut Sandwiches served on
White & Granary Bread (3 Varieties)

e Bruschetta Made with Tomatoes, Basil & Mozzarella
* Homemade Pork Sausage Rolls

* Homemade Fruit or Plain Scones with Strawberry
Jam & Clotted Cream

* Ferrero Rocher Cupcakes

* Mini Raspberry Meringue

Optlon 4 ......................................... £48inc VAT per person

* Aselection of Hand Cut Sandwiches served on
White & Granary Bread (4 Varieties)

* Asparagus, Pea & Mint Arancini with Aioli Gel
* Homemade Cheddar & Smoked Cheese Tartlets
* Crab Scotch & Quail Eggs with Mustard Mayo

 Scones with Clotted Cream, Strawberry &
Blackcurrant Jam

o Strawberry Cupcakes
* Raspberry & Sherry Trifle

e Tuna Mayonnaise

e Coronation Chicken

e Roast ChickeninalLemon Aioli Sauce
e Cream Cheese & Cucumber

* Rare Roast Beef with Horseradish Cream



Add rustic breads & salted butter to your menu
foran additional £3.75 inc VAT per person

Posh Barbecues

DESSERT
INCLUDED!

Please select one
from our delicious
dessert menu

Why not bring a little theatre to your event? All our BBQs are served “posh” direct to the centre of each table for

guests to enjoy, served on large rustic wooden platters. Wow your guests with this firm favourite for that special

occasion.
Menu | — E48 perperson Menu 2 ................... £50 perperson Menu 3 .............. £50 perperson
inc VAT per person inc VAT per person inc VAT per person
* Marinated Thai Chicken Vintage Cheddar Cheeseburger, * Tiger Prawn Skewers, Garlic &
Kebab Chilli Jam Lemon Butter

e Buttered Corn onthe Cob

* Award Winning Local English
Pork Sausages

* Homemade Beef Burgers
served with Brioche Roll & a
Selection of Condiments

¢ Mixed Leaf Salad

e Slaw

Classic American BBQ

E£48 inc VAT per person

Tex-Mex Pulled Pork

Beef Skirt Steak Marinated with Spices & served

with Salsa Verde
Very Sticky BBQ Ribs

Roll all served separately

Southwest Chicken & Pepper Skewers

Cornonthe Cob
Green Salad

Pork Belly Slices with a Bourbon
BBQ Sauce

Harissa Marinated Chicken.

Salmon Fillets with Cajun Honey
& Soy

Vegetable & Red Pepper Kebabs
with Lemon & Thyme Marinade

Slaw

Potato & Chive Salad

Minted Lamb Burgers with a
Mint, Chilli Yoghurt

Piri Piri Chicken

Grilled Halloumi & Bell
Pepper Skewer

Slaw, Green & Herb Salad

Roasted Jewelled Cous Cous

Classic Veggie or Vegan BBQ

E47 inc VAT per person

* Home-Made Chilli, Coriander & Vegetable Burger

with Harissa Mayo

* Halloumi & Red Pepper Kebab
¢ Loaded BBQ Portobello Mushroom

Beef Burgers with Bacon & Cheese & Brioche * Dirty Corn (Corn on the Cob with Feta, Spring
Onions, Chilli & Flat Leaf Parsley

¢ Green Salad

¢ Slaw



Giant Paella Pans

We have created a range of our very
special and enticing Paella menus

to suit every event. Our menus are
inspired by regional Spanish recipes
and our lovingly rustic influences.

Meat & Seafood Paellas

Fillet of Pork, Chorizo & Lemon

Mixed Seafood (£2.50 Supplement inc VAT per person)

with Mussels, Squid & Prawns

Valencia Paella
with Chicken & Mixed Seafood

Vegetarian Paellas

Wild Mushroom, Asparagus & Hazelnut

Chickpea, Almond & Dates
with Preserved Lemons

Roasted Vegetable

Paella With NO eXtras.......ecreersssssiereeessssnns E£36 inc VAT per person

Paella with a selection of

rustic breads & salads ... £38 inc VAT per person

Paella with a choice of desserts..........ccoooccc. E40 inc VAT per person

Paella, breads, salads & dessert ..o £47 inc VAT per person
Chicken & King Prawn

Chicken & Chorizo

Chorizo & Prawn

Salsas

Please Pick One to Go with Your Paella
¢ Aioli - Garlic Mayonnaise

* Piquillo Pepper Sauce

e Lemon Relish

e Salmoretta - Tomato & Herb Sauce

¢ Sweet Tomato Jam




Grazing Stations

Our stylish grazing stations are packed with flavour & colour served on rustic board’s.

Mezze/Persian.........ooeeeo

Lamb Koftas

* Feta & Spinach parcels

Marinated Olives

* Hummus
* Charred Vegetables, Lemon & Yoghurt Dressing
* Tzatziki

e Charred Chorizo
* Crispy Squid
» Tortilla

¢ Romesco Sauce
Garlic & Chilli Prawns

* Ham Croquettes

............................................................................... £38inc VAT per person

Crab croquette

Tabouleh Salad, Charred Courgette & Pomegranate
Roast Aubergine Dip

Falafel

Dukkha

Pitta Bread

............................................................................... E£38inc VAT per person

Aioli

Olives

Manchego Cheese, Honey & Thyme
Green Salad

Rustic Bread

ANCIPASEL o

e Rocket & Parmesan

* Heritage Tomato Salad

e Air Dried Ham

e Parma Ham

Olive Oil, Aged Balsamic
e Sun Dried Tomatoes

Artichoke Hearts

Full English.....ccooconnscn

* Ham Hock Terrine

* Wensleydale Cheese

* Piccalilli

* Squash, Red Onion & Feta Tart
» Cornichons & Pickled Onions

¢ Slaw

* Marinated Vegan Cheese with Honey & Thyme
* Baba Ganoush

* Beetroot Dip

* Falafel

* Vegan Feta with Lentils & Herbs

................................................................................ E£38 inc VAT per person

Torn Mozzarella, Peach, Mint

Pesto

Charred Lemon Thyme Chicken
Chicory, Little Gem, Lemon Dressing
Olives

Rustic Bread

................................................................................ E£38 inc VAT per person

Pork Pies

Coastal Cheddar
Apple Crisps

Red Onion Chutney
Pork Rillettes
Rustic Bread

................................................................................ E£37inc VAT per person

Rocket & Pesto
Slaw

Figs & Nuts
Rustic Bread



Bring the Day to a Close

Home Baked Pizzas
£12.50 inc VAT per person

Pick your own four favourite toppings and served to
your guests, all pizzas dressed with rocket and olive
oil. Some toppings to tempt your choice:

Margherita, Pepperoni Passion, Ham & Pineapple,
Triple Cheese, Ham, Chilli & Mushroom, Tuna Passion,
Chilli Beef, Triple Pepper, & many more (All Pizzas can
be made for Vegan Guests & Gluten Free)

Fish ‘n” Chips

£16 inc VAT per person

* Mini Cones of Battered Fish & Chips
* Mini Sausage & Chips

* Veggie/Vegan Sausage & Chips

Served with Tartare Sauce & Tomato Ketchup
All served in Cones Direct to your guests

Slow Roasted Free Range Pig

£16 inc VAT per person
Pork Loin & Torn Pork Shoulder

Slow Roasted with Sea Salt & Cider Marinade,
served with Crispy Golden Crackling, Our own
Apricot, Sage & Sausage Meat Stuffing Recipe,
Homemade Bramley Apple Sauce & Bread Rolls.
Served on Rustic Boards & Manned by our waiting
staff.

Rustic Cheese & Ham Boards

£14.50 inc VAT per person

A great way wo finish off a meal allowing your
guests to help themselves. This can be served
directly after the wedding breakfast, or later on as
part of your evening buffet.

Sliced Honey Roast Ham with Lincolnshire Poacher,

Brie, Stilton & Goats Cheese with a Selection of
Table Biscuits, Warm French Stick, Celery, Grapes,
Figs, Spiced Apple Chutney, Red Onion Marmalade
& Pickles.

Bacon & Sausage Rolls

£11.50 inc VAT per person

Pork Sausage & Bacon served in Crusty Rolls witha
selection of Sauces (Tomato, Brown & BBQ)
Vegan & Veggie Sausages

Chef’s Sliders

£14.50 inc VAT per person

The chef’s sliders are served directly to your guests
to offer great flavour and choice. The sliders are
presented in mini slider buns with skewers.

* Beef Cheese & Bacon Stack - Streaky Bacon,
Mature Cheddar Cheese & Mayo,

* Chicken Chorizo & Tomato - Chorizo, Beef Tomato,
Chilli Relish,

* Pulled BBQ Pork - Asian Slaw, Harissa Mayo,

* Halloumi, Slaw, Tomato & Chilli Jam

American Recipe Mac & Cheese
served with sides as listed below:

£13.50 inc VAT per person

Pulled Pork, Chilli Beef, Chives & Spring Onions,

Crumbled Bacon, BBQ Sauce & Sour Cream &
Chives.

All served with Thyme & Sea Salt Focaccia Sticks

Loaded Fries

£10.50 inc VAT per person
Please Choose from the following:

* Original Dirty Skin on fries
topped with slow-cooked pork shoulder, grated
cheddar, BBQ sauce, spring onions, crispy onions
& sour cream.

* Jerk Chicken Skin on fries
topped with breaded, fried jerk chicken thigh
(boneless), jerk gravy and a Jamaican slaw.

« ltalian Fries Skin-on fries (Vegeterian)
topped with garlic, herbs and parmesan.

* Chicken Tikka Fries Skin-on fries
topped with homemade chicken tikka masala,
yoghurt & mint sauce, red onions and coriander



Bring the Day to a Close

Coftee & Tea Cheese

E£4.25 inc VAT per head £12.50 inc VAT per head
. . . Fair Trade Organic Coffee, Tea Selection of Cambridgeshire, Norfolk & Suffolk
Tapas Grazmg Evenlng Flnger Buffet & ‘Tea’s Me’ Organic Cheeses served with Red Onion Marmalade,
£17.50 inc VAT per person £14.50 inc VAT perperson Grapes, Celery, Figs,Rustic Bread & Crackers
This mouth-watering tapas table is served as A choice of 8 Items from the Below:

arustic display encompassing Cured Meats,

S Rolls ® Cocktail S ich
Smoked Salmon, Goats Cheese & Red Onion Tart, ausage Rolls » Cocktail Sausages « Quiches

Pork Pie ¢ Cheese & Onion Lattice ¢ Assorted

Brie & Mature Cheddar Sandwiches e Indian Bites e Spicy Chicken Wings
Thisis all served with beautiful Semi Dry Tomatoes, Chicken Goujons e Dips & Crudités e Crisps
Hummus, Olives, Roasted Red Onion Jam, Spring Rolls ¢ Mozzarella Sticks & Chips

Selection of Qils, Figs & Grapes, Mixed Breads,
Bread Sticks & Cheese Biscuits

Tacos Burritos

£14.50 inc VAT per person £13.50 inc VAT per person

« Slow-roasted beef chilli brisket * Slow Roasted Beef Chilli Brisket
with slaw & pineapple salsa with Slaw & Pineapple Salsa

* Grilled chicken * Grilled Chicken

with Mexican cheese, slaw & green sauce with Mexican Cheese, Slaw & Green Sauce

¢ Chargrilled Roasted Vegetables

* Chargrilled roasted vegetables with Chilll Pesto & Slaw

with chilli pesto & slaw
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