
 

  

BBQ MENU 
2024 

“The meal was utterly fantastic and the service  

  slick, efficient and incredibly professional” 
EVENT ORGANISER 

50-74 people £28.50 per person 
75+ people £24.00 per person  

 
Garden Gourmet plant burgers (VG) 

Smoky plant hot dog sausages (VG) 
Quarter pounder beef burgers 

Elston Farm pork sausages 
All served in brioche style buns or hot dog rolls (VG) 

 

Toppers 

Caramelised onions (VG) 
Smoked Applewood cheese slice (VG) 
Cheddar slice (V) 

 

Sauces 
BBQ (VG), mayo (VG), sweet chilli (VG), tomato ketchup (VG) 
 

Salads 

Potato salad with spring onion, chive and mayonnaise (VG) 
Mixed leaves, tomato, cucumber and pepper (VG) 

Rainbow slaw (VG) 
 

Minimum 50 people 
(Prices inclusive of VAT) 

 

50-74 people £28.75 per person       
75+ people £24.50 per person 
Two options per person 

 

Miso and Gochujang marinated aubergine steaks (VG) 

Grilled, herbed halloumi (V) 
Grilled, seasoned and herbed chicken thighs 

Peri Peri infused grilled chicken thighs 
 
All served with crusty ciabatta rolls and flatbread (VG) 

 

Sauces 

Chimichurri (VG), Peri Peri (VG), citrus mayo (VG) 

 
Salads 
Tabbouleh – bulgur wheat, parsley, onion and tomato, dressed 

with lemon and extra virgin olive oil (VG) 
Gem lettuce, cucumber and olive with a garden herb dressing (VG)   

Orzo pasta with a basil pesto (VG)  
 

Minimum 50 people 
(Prices inclusive of VAT) 
 

 
 

Choose one option  £6.75 
 

 
Chocolate brownie with sweet toffee sauce (VG) 

Fresh fruit salad (VG) 
Sharing mini bites board – mini chocolate éclair, 

chocolate brownie and lemon tart (V) 
New York vanilla cheesecake with seasonal berry 

coulis (V) 
 

Minimum 50 people 
(Prices inclusive of VAT) 
 

TRADITIONAL HERBS & SPICES ADD A DESSERT 


