
   

 

 

We can’t guarantee that any food items are completely allergen free due to being produced in a kitchen that contains ingredients with allergens. If you would like to know any more 
information on allergens in our food and drink, please scan the QR code. Please ask a member of the catering team if you need any further assistance. Thank you. 

 

 
 

A BIT OF A BARBIE 
 

MINIMUM 100 COVERS 
 

 
 

MENU ONE  

From the grill… 

Texas style beefy pattie 

Provolone cheese, rancheros salsa, toasty brioche bun 

Charred Cumberland curl… 

Beer and mustard barbied onions 

Cajun rubbed breast of chicken 

Zingy lemon pesto, charred flatbreads 

‘Hot’ roasted new potatoes salad, peppery rocket 

Chopped, diced, and sliced ranch salad 

‘The smokiest of pit beans’ 

A sort of ‘southern slaw’ 

 

 

MENU TWO  

Beefy beef burger, chopped salad, pickled gherkin, toasted brioche 

Three pigs ‘on a stick’ trio of sausages 

Sticky bourbon ribs, garden slaw crunchy slaw 

Tandoori style chicken, griddled naan, and minty cucumber yogurt 

Picked, ripped and torn allotment leaves, buttery croutes 

Black and white rice salad with cumin and roasted butternut squash 

Fennel, roasted lemon and tomato salad 

Rosemary roasted new potatoes 

 

 
 

MENU THREE  

Sticky glazed pulled chicken, pickled roots, sam pan bun 

Kashmiri spiced lamb, minty yoghurt, toasty flatbread 

Mini ‘Big Mac’ beefy burger and melty cheese 

Honey and mustard Cumberland wheel ‘on a stick’ 

Baked filled and stacked jacket halves 

Charred Med veg kebabs 

 
SWEET TREATS 

Farmers berry skewers 

Brownie and blondie bites 

 
 


