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Fennel salami and British chorizo (NGCI) 295Kcal/1235KJ   

Smoked duck breast and cherry (NGCI) 106Kcal/443KJ 

Roast beef with balsamic borretane onion (NGCI) 106Kcal/443KJ

Chicken glazed with lovage pesto (NGCI) 110Kcal/460KJ 

Sushi sharer 

£345.00 + vat per platter (40 pieces)

 Spicy tuna I/O roll 175Kcal/734KJ 

Prawn nigiri 159Kcal/668KJ

California I/O roll 185Kcal/777KJ 

Prawn salad roll188Kcal/789KJ

Best of British 

£255.00 + vat per platter (40 pieces)

Yorkshire pudding with blue cheese mousse and Herefordshire 

beef 262Kcal/1024KJ

Cumberland sausage and black pudding sausage roll 311Kcal/1298KJ 

Leek and mature cheddar quiche (V) (NGCI) 146Kcal/612KJ

Dill cured chalk stream trout with gherkin (NGCI) 136Kcal/567KJ 

Receptions
Finger food

Succulent skewers 

£255.00 + vat per platter (40 pieces)
Simply sushi 

£345.00 + vat per platter (40 pieces)

Fried tofu nigiri (VE) 217Kcal/908KJ

 Braised bamboo I/O roll (VE) 163Kcal/684KJ  

Wakame seaweed maki roll (VE) 157Kcal/663KJ  

Shitake mushroom maki roll (VE) 147Kcal/618KJ 

Plant based bites 

£245.00 + vat per platter (40 pieces)

Pea and ‘cream cheese’ crostini with lemon and mint (NGCI) 

(VE) 143Kcal/595KJ 

Tomato bruschetta with pesto and rocket (NGCI) (VE) 
153Kcal/638KJ 

Poponcini pepper and smoked tomato kebab (NGCI) (VE) 
91Kcal/382KJ 

Charred corn, pickled pink onion and 'cream cheese' crostini 

(NGCI) (VE) 190Kcal/788KJ
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Warm items

Kebab collection 

£295.00 + vat per platter (40 pieces)

  BBQ pork belly bites with crispy shallots (NGCI) 322Kcal/1348KJ 

  Lamb kofte with mint and lemon gremolata (NGCI) 190Kcal/793KJ 

  Beef seekh with mango and coriander dressing (NGCI) 
295Kcal/1234KJ 

  Chicken tandoori with cucumber yoghurt (NGCI) 92Kcal/375KJ 

Sliders 

£325.00 + vat per platter (40 pieces)

  Harissa lamb slider, pickled chilli, coriander and apricot 
216Kcal/892KJ 

  Barbeque short rib slider with blue cheese and onion 
246Kcal/1030KJ 

  Shredded pork slider, goats’ cheese, chilli and coriander 
237Kcal/993KJ 

  Beef slider, burger sauce, dill pickle 242Kcal/1038KJ 

Plant based platter 

£245.00 + vat per platter (40 pieces)

  Cauliflower bite kebab with romesco sauce (NGCI) (VE) 
189Kcal/787KJ 

  Onion bhaji with mango and coriander mayonnaise (NGCI) (VE) 
207Kcal/865KJ 

  Thai spiced meatball skewer, lime and smoked chilli (VE) 
234Kcal/976KJ 

  Roasted mushroom and pesto arancini (VE) 254Kcal/1063KJ

Receptions
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Canapés

Receptions

Meat  

Tandoori chicken, mango chutney and coriander on naan 

203Kcal/849KJ

Pastrami, mustard and gherkin on ciabatta 230Kcal/962KJ 

Chorizo and red pepper mousse with spring onion 379Kcal/1585KJ 

Roast beef with horseradish on yorkshire pudding 254Kcal/1062KJ 

Fish 

Smoked salmon mousse, rye bread, turmeric butter and chive 276Kcal/1154KJ

Tuna mousse with celery and peppers on white bread 200Kcal/836KJ

Crayfish on rye with beetroot mousse, basil and lemon 252Kcal/1054KJ

Lemon and dill mousse wrapped in smoked salmon on charcoal shortbread 
308Kcal/1288KJ

Vegetarian 

Grape with cream cheese and pistachio (V) 354Kcal/1481KJ

Stilton mousse with pecan nut and fig purée on blini (V) 

327Kcal/1368KJ

Mozzarella base with tomato tapenade, shallot salsa and black olive (V) 

280Kcal/1171KJ

Mild goat cheese, fig chutney, grape on feuillete (V) 359Kcal/1502KJ 

4 canapés per person £32.00 + vat

6 canapés per person £45.00 + vat 

Additional canapés at £7.25

Plant based 

Ciabattini avocado salsa coriander red pepper (VE) 173Kcal/725KJ 

North African minted couscous on carrot (VE) 98Kcal/414KJ

Fresh asparagus sundried tomato and black olive on ficelle (VE) 

158Kcal/660KJ

Mixed roasted peppers with red pesto on ficelle (VE) 148Kcal/623KJ 

Bundle of julienne vegetable bundle chives balsamic dressing (VE) 

93Kcal/383KJ

Non Gluten Containing  

Chargrilled asparagus with Parma ham and sundried tomato (NGCI) 

174Kcal/727KJ

Chorizo base avocado salsa coriander chopped red pepper (NGCI) 

278Kcal/1152KJ

Loin of salmon with crayfish, ginger and lemon (NGCI) 
169Kcal/706KJ

Mozzarella base sundried tomato asparagus yellow cream 

cheese olive (NGCI) 258Kcal/1070KJ

Omelette base with smoked trout & Lemon zest (NGCI) 

284Kcal/1173KJ

Chargrilled carrot zucchini tower red pepper tapenade (NGCI) (V) 

93Kcal/386KJ

Aubergine parcel of red pepper and caviar d’aubergine (NGCI) (V) 

193Kcal/791KJ
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Bar Snacks
£7.25 + vat per person (selection of 4)

 Pecoino and black pepper picos (V) 354Kcal/1495KJ 

Rosemary almonds, cashews, and peanuts (NGCI) (VE) 618Kcal/2559KJ   

Wasabi ravioli peanuts (VE) 433Kcal/1823KJ 

 Fried and salted giant corn (NGCI) (VE) 437Kcal/1837KJ

 Basil picos (VE) 322Kcal/1364KJ 

Truffle and pecorino almonds, cashews, macadamia and pecans  

(NGCI) (V) 636Kcal/2631KJ 

Fried broad beans with chilli (NGCI) (VE) 403Kcal/1689KJ 

Salt and pepper cashews (NGCI) (VE) 564Kcal/2239KJ 

Tomato and smoked paprika picos (VE) 367Kcal/1546KJ 

Rose harissa almonds, cashews and peanuts (NGCI) (VE) 606Kcal/2514KJ 

Chilli rice crackers (VE) 563Kcal/2438KJ 

Vegetable kettle crisps (NGCI) (VE) 454Kcal/1888KJ

Receptions
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  Pork frank with guacamole, salsa and homemade fried  

tortilla pieces 262Kcal/1098KJ 

  Vegan frank, guacamole, salsa and homemade fried tortilla 

pieces (VE) 277Kcal/1161KJ

K Dog 

Pork frank, kimchee ketchup, yuzu mayonnaise and Mara 

Seaweed flakes, wasabi emulsion 301Kcal/1259KJ

Vegan frank, kimchee ketchup, yuzu mayonnaise and 

Mara Seaweed flakes, wasabi emulsion (VE) 277Kcal/1161KJ

Samosa Chaat  

Crispy lamb samosa served with chickpea curry, carrot and 

red onion, coriander raita, chutney and curried seed mix 
152Kcal/638KJ

Crispy vegetable samosa served with chickpea curry, carrot and 
red onion, coriander raita, chutney and curried seed mix (VE) 

150Kcal/629KJ 

Marrakesh Burger 

  North African spiced lamb burger, harissa roasted apricots and 

pickled chillies in a brioche bun 276Kcal/1156KJ

  Plant based burger, harissa roasted apricots and pickled 

chillies in a brioche style bun (VE) 172Kcal/721KJ

Bombay Bowls 

  Butter chicken with fragrant pilau rice, crunchy Bombay 

mix, raita slaw with roasted onion seeds, mango dressing 
149Kcal/623KJ

  Butternut squash and chickpea balti with fragrant pilau rice, 

crunchy Bombay mix, raita slaw with roasted onion seeds, 

mango dressing (VE) 85Kcal/357KJ

Two Little Pigs 

Shredded pork bun, goats cheese, pork crackling, smoked 

chilli and coriander sour cream 220Kcal/921KJ 

Buttermilk quorn fillet, plant based bun, smoked chilli jam, 

coriander and sour cream (VE) 215Kcal/901KJ
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Evening Street Food

Street food style stations (minimum order of 250 items per station)

£32.00 + vat based on 2 items per person

£45.00 + vat based on 3 items per person

Additional items £13.75 + vat each

Smaller items for evening service

Calorie information per 100gm unless otherwise stated

Mariachi Dog 



Chilli and Co 

 Rich braised beef chuck chilli served with rice, crushed nachos, 

tomato salsa, sour cream and mushy pea guacamole 
229Kcal/958KJ

Five bean chilli served with rice, crushed nachos, tomato salsa, 

sour ‘cream’ and mushy pea guacamole (VE) 197Kcal/825KJ 

Katsu Burger  

 Panko breaded chicken, katsu mayonnaise and wasabi slaw 

in a brioche bun 191Kcal/800KJ

 Buttermilk quorn fillet, katsu mayonnaise and wasabi slaw 

in a plant based bun (VE) 246Kcal/1029KJ

Levantine 

 Open kebab with Lebanese seven spiced chicken, pickled 

cabbage, baba ghanoush, crispy shallots, mint yoghurt, 

Mediterranean flat bread 163Kcal/681KJ

Open vegan kebab, Mediterranean flat bread, pickled cabbage, 

lettuce, hummus and tomato (VE) 112Kcal/469KJ 

Buddha Bowl 

Tofu 73Kcal/305KJ (VE), roasted chickpeas 167Kcal/699KJ (VE) or soy 

dressed roasted butternut squash 60Kcal/253KJ (VE) with brown rice and 

toasted quinoa 84Kcal/350KJ (VE) with your choice of the following:

British summertime baby tomatoes 25Kcal/103KJ (VE), edamame 

114Kcal/476KJ (VE), crushed peas 107Kcal/448KJ (VE), gem lettuce 

14Kcal/58KJ (VE), roasted beetroot 75Kcal/311KJ (VE), marinated courgette 

52Kcal/221KJ (VE), radish 11Kcal/47KJ (VE), fresh chilli 46Kcal/194KJ (VE), 

tahini dressing 196Kcal/818KJ (VE), miso dressing 380Kcal/1592KJ (VE) and 

ponzu dressing 76Kcal/319KJ (VE) coriander, parsley and mint 46Kcal/190KJ

Receptions

British Poke Bowl  

Chalk Farm trout 148Kcal/619KJ or watermelon (VE) 43Kcal/178KJ 

marinated in ponzu sauce with forbidden rice 65Kcal/270KJ and your 

choice of the following:

Edamame 114Kcal/476KJ (VE), grated carrot 36Kcal/150KJ (VE), cucumber 

13Kcal/54KJ (VE), pickled red cabbage 157Kcal/656KJ (VE), radish 

11Kcal/47KJ (VE), wasabi peas 445Kcal/1870KJ (VE), chilli corn 442Kcal/1861KJ 

(VE), miso dressing 380Kcal/1592KJ (VE), siracha mayo 381Kcal/1502KJ

(VE), wasabi mayo 326Kcal/1365KJ (VE)
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Evening Street Food




