
WEDDING & EVENTS CATERERS 

Evening Catering Menu 



 

EVENING CATERING MENU  
 

 

HOT SNACKS (Minimum 60 Guests)  

Served on Trays to your Guests with Disposable Napkins  

Please Choose 1 from the Following. All dietary requirements will be catered for on an individual basis  

Soft White Rolls filled with Smoked Back Bacon  

Butchers Sausage in a Soft White Roll with Fried Onions  

Fishfinger Baps with Little Gem & Tartare Sauce  

Crispy Chicken Wraps with Sweet Chilli Sauce, Mayonnaise and Iceberg Lettuce  

All of the Above are Served with  

Chips in Cones with Ketchup, Salt & Vinegar  

(All dietary requirements will be catered for on an individual basis) 

 

 

 



EVENING CATERING MENU  
 

GRAZING TABLE (Minimum 60 Guests) 

English Cheddar, Smoked Applewood, Stilton, Brie, Salami Milano, Chorizo, Sausage Rolls & Scotch Eggs.  

Spinach & Feta Filo Parcels (Vegetarian)  

Olives, Sun Blushed Tomatoes, Stuffed Peppers, Crudities served with Houmous.  

Displayed with Vine Tomatoes, Grapes, Celery & Spring Onions. Seasonal Fruits & Nuts.  

Savoury Biscuits, French Stick, Cheese Straws, Bread Sticks & Pretzels.  

Chutneys, Pickles & Hot Honey  

 

 HOG ROAST SERVES 100-120 GUESTS 

Spit Roasted Pig  

Served in a Soft White Bap with Crackling, Stuffing & Apple Sauce  

(All dietary requirements will be catered for on an individual basis) 

 

BBQ MENU (Minimum 60 Guests) 

A Selection of Sausages, Burgers & Seasoned Chicken Strips 

Served with Green Salad, Chunky Coleslaw, Soft Bread Rolls, and Condiments  

(All dietary requirements will be catered for on an individual basis) 

 










