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At Charlotte Gardner Catering we have a passion for food. We 
only use the freshest ingredients, which are locally sourced, 

lovingly prepared and beautifully presented and served by our 
attentive staff. 

 

From banqueting to barbecues and everything in between, we have 
menu suggestions to suit every style and budget. Our Head Chef 
Charlotte will work closely with you to create your perfect 

menu or you can choose from our many delicious, tried and tested 
options for your event.  

 

Specialising in wedding catering and event management since 2009, 
we have a wealth of experience upon which to draw to ensure not 
only that your meal is delicious, but that your entire celebration 

is planned to perfection and flawlessly executed.  

 

Our prices include the chefs and staff you will need to prepare 
and serve the food at your event. Staff can be provided to 

serve drinks at extra cost. Hire prices for cutlery and 
crockery start at £3.50 pp. Menu choices will be contingent 
on catering facilities at your chosen venue and you may have 

to hire additional kitchen equipment. 

 

Contact us to discuss your requirements 

www.charlottegcatering.com 

hello@charlottegcatering.com 

  07939 752575 
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Afternoon Tea 
 
 

A selection of finger sandwiches and open sandwiches 
Fillings to include: 

Egg mayonnaise 
Ham and mustard 

Beef and horseradish 
Cucumber 

Smoked salmon and cream cheese 
Coronation chicken 

 
A selection of cakes to include: 

Scones with jam and clotted cream 
Lemon drizzle cake 

Chocolate brownies 
Coffee and walnut cake 

Carrot cake with cream cheese icing 
Lemon, almond and pistachio cake 
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Two Course Cold Buffet 
 
 

Roast ham 
Rare roast beef 
Poached salmon 

Coronation Chicken 
Charcuterie platter 

Pork pies, scotch eggs and sausage rolls 
 

Feta mint and pea tart 
Gorgonzola and pine nut tart 

Caramelised red onion and goats cheese quiche 
Salmon, broccoli and dill quiche 
Cheddar, bacon and onion quiche 

Butternut squash, Parmesan and sage tart 
Roast Mediterranean vegetable and basil tart 

 
 

Roast butternut squash, sweet potato and carrot salad with 
roasted pumpkin seeds and crumbled feta 

Rainbow slaw with vinaigrette 
Honey mustard potato salad 

Chargrilled broccoli, green bean and mange tout salad with 
orange dressing and roasted hazelnuts 

Lentil, quinoa and shredded spinach salad with lemon 
Classic potato salad 

Honey and mustard potato salad 
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Homemade pesto and bacon potato salad with lemon 
Roast sweet potato, new potato and carrot salad with crumbled 

feta and crunchy pumpkin seeds 
Pasta salad with pesto, sun dried tomatoes, baby spinach, chorizo 

and toasted pine nuts 
Mediterranean chickpea and avocado salad with olives and 

crumbled feta 
 
 
 
 
 
 

Minted pea, sugar snap and chicory salad 
Rainbow tomato, red onion, pomegranate and herb salad 

Greek salad 
Roasted Mediterranean vegetable and cous cous salad with baby 

leaves and balsamic dressing 
Butternut squash, pearl barley, broccoli and sun-dried tomato 

salad 
Classic green salad with French vinaigrette 
Jewelled rice salad with dried cranberries 

Tomato, avocado, mozzarella and basil salad 
 

Artisan breads and butter 
~ 
 

Choice of pudding 
 
 
 

Choose 2 meats 
1 tart 

3 salads 
3 puddings 
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Two Course Hot Buffet 
 
 

Choose two of the following: 
 
 

Beef bourguignon with mustard mash 
Lamb hot pot with red cabbage and tiger bread 

Pork and apricot casserole with rice 
Chicken curry with rice, poppadums and mango chutney 

Vegetable and chick pea curry with rice, poppadums and mango 
chutney (v) 

Beef chilli, rice, tortilla chips, sour cream an grated cheese 
Lasagne al forno with green salad, vinaigrette and ciabatta 

Roasted red pepper, courgette and spinach lasagne (v) with green 
salad, vinaigrette and ciabatta 
Sweet and sour pork with rice 

Chicken and bacon and leek gratin with salad and vinaigrette 
Steak and ale pie, new potatoes and seasonal vegetables 

Chicken a la King with rice and seasonal vegetables 
 
~ 
 

Choose two puddings 
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Bowl Food 
 

At around a quarter of the size of a main meal, these perfect 
portions are served in a small bowl with a fork so your guests 
can mingle and chat. Perfect for a drinks party or evening food at 
a wedding. 

 
Asian noodle and king prawn salad with sesame 
Pork sausages, creamy mash and red onion gravy 
Thai chicken curry, green beans and sticky coconut rice 
Irish beef stew with herby dumplings 
Sesame crusted tuna steak, salad nicoise, lemon vinaigrette  
Lancashire lamb hot pot, potatoes dauphinoise 
Breaded chicken escalope, spaghetti Milanese, basil and parmesan 
shavings 
Pork belly, pomme puree, apple sauce 
Medium rare sirloin steak strips, hand cut chips, sauce bernaise 
Herb crusted lamb cutlet, minted pea mash, caramelised shallot, 
redcurrant jus 
Creamy smoked haddock and king prawn fish pie 
Warm smoked mackerel salad with new potatoes, dill and mustard 
crème fraiche 
Teriaki salmon and spring onion noodles, julienne vegetables 
Garlic fried gnocci, tenderstem broccoli, creamy Parmesan and 
basil sauce 
Seafood linguini with chilli, lemon and parsley 
Steak and ale pie, puff pastry top 
Wild mushroom risotto with truffle oil and ciabatta crouton 
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Canapes 
 

Prosciutto wrapped asparagus spears 
Dill pancakes, beetroot-cured salmon and horseradish crème 

Chicken tikka poppadum with coriander 
Tomato basil and red onion bruschetta (v) 

Parmesan shortbread, walnut and spinach pesto and slow roast 
baby plum tomato(v) 

Hot smoked salmon pate crouton 
Sticky hoisin and sesame chipolatas 

Pea and Parmesan bruschetta (v) 
Vegetable samosa with mango chutney (v) 

Tomato, basil, mozzarella and salami skewers 
Quails egg, hollandaise and asparagus tart (v) 

Yorkshire pudding, rare roast beef and horseradish sauce 
Lamb kofte with tzatziki 

Sweet chilli prawn filo cups 
Thai fishcake with sweet chilli dipping sauce 

Satay chicken skewers 
Baked Camembert with dipping items (v) 

Breaded prawns with sweet chilli dipping sauce 
Pea mousse tart with edamame 

Chilli and coriander crab tarts with avocado puree 
Gaspacho shots (v) 

Deep fried tomato and basil risotto balls (v) 
Chicken liver parfait, toasted focaccia, caramelised red onion 

Smoked mackerel and caper croutons 
Roast butternut squash, whipped goats cheese, pumpkin seeds (v) 

Ham hock terrine, piccalilli 
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Three Course Meal 

Menu One 
 
 

Roasted tomato and red pepper soup served with a crouton and 
basil pesto 

Leek and potato soup with crème fraiche and chives 
Warm feta, sundried tomato and spinach tartlets, baby leaf salad 

and balsamic vinegar reduction 
Melon, mozzarella and Parma ham salad with balsamic glaze 

Smoked haddock fishcake, homemade tartar sauce, spinach and 
watercress salad and lemon 

Pate de la campagne, toasted ciabatta, cornichon and red onion 
chutney 

~ 
Chicken supreme stuffed with pork and sage, creamy mashed 

potatoes, seasonal vegetables and redcurrant jus 
Trio of May Hill pork sausages, buttery mashed potatoes, onion 

gravy and seasonal vegetables 
Artisan pies served with buttery mashed potato, minted mushy peas 

and carrots, jugs of gravy 
Baked loin of haddock with a herby lemon crumb, crushed new 

potatoes, roasted cherry tomatoes and lemon volute 
Slow cooked feather of beef and balsamic casserole served 

with creamy celeriac and potato mash and green beans 
Garlic, lemon and thyme roasted chicken supreme served with 

roast potatoes, seasonal vegetables and white wine sauce 
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Slow cooked redcurrant and rosemary lamb shank with mashed 
potatoes and rich jus 

~ 
Summer berry Eton mess 

Brandy snap basket with ice cream and summer berries 
Dark chocolate and honeycomb truffle torte 

Apple, blackberry and orange crumble with fresh cream, crème 
anglaise or vanilla ice cream 

Tarte au citron with raspberry coulis 
Baked vanilla cheesecake served with prosecco poached 

strawberries and raspberry coulis 
 
~ 
 

Coffee and chocolates 
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Three Course Meal 

Menu Two 
 
 

Carrot and coriander soup with cream and vegetable crisps 
English onion soup with a Double Gloucester and sage crouton 

Roast butternut squash and orange soup served with crème 
fraiche 

Gravlax of smoked salmon, dill, honey and mustard dressing with a 
seasonal salad and lemon 

Warm red onion and goats’ cheese tartlet, baby leaf salad and 
balsamic vinegar reduction 

Chicken liver parfait, toasted ciabatta and red onion marmalade 
Chicken Caesar salad, crispy pancetta, sour dough croutons and 

Parmesan shavings 
~ 

Roast sirloin of beef, Yorkshire pudding, roast potatoes, seasonal 
vegetables, port gravy and horseradish sauce 

Pancetta wrapped pork fillet with apricot stuffing, bubble and 
squeak, seasonal vegetables and apple and cider jus 

Pan roasted fillet of lamb, minted pea mash, green beans and 
courgettes, caramelised shallot, and port and redcurrant 

reduction 
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Roasted chicken with olives, capers, prunes, garlic and oregano 
with creamed mashed potato and green beans 

Prosciutto wrapped chicken breast stuffed with sunblush tomato 
and basil, pesto mash, seasonal vegetables and white wine and basil 

sauce 
~ 

Summer berry Pavlova with basil sugar 
White chocolate and raspberry cheesecake, raspberry coulis 

Lemon posset with cassis berry compote and shortbread 
Sticky toffee pudding with toffee sauce and vanilla ice cream 

Tarte tatin and crème fraiche 
Pear frangipane, whipped mascarpone cream and fresh blueberries 

~ 
Coffee and chocolates 
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Three Course Meal 

Menu Three 
 
 

Wild mushroom soup, walnut pesto and truffle oil 
Twice baked three cheese soufflé, apple and walnut salad 

Ham hock and minted pea soup, crème fraiche 
Roasted sweet potato and carrot soup, crispy pancetta 

Hot smoked salmon, asparagus and dill tartlets, baby leaf salad 
and horseradish dressing 

Prosciutto, sundried tomato and asparagus salad in a Parmesan 
cup, balsamic dressing 

Thai fishcakes, lime wedge, chilli jam and baby salad leaves 
Baked prosciutto wrapped figs stuffed with Gorgonzola, rocket 

and toasted pine nuts 
Seafood trio: salmon mousse, smoked salmon and prawn and 

crayfish cocktail, lemon and micro salad 
~ 

Rosemary, lemon and garlic herby crusted rack of lamb, crushed 
new potatoes, green beans and a red wine jus 

Pan fried duck breast and confit duck leg bon bon, squash puree, 
roasted root vegetables, sugar snap peas and blackcurrant jus 

Pan-fried fillet steak, potato rosti, seasonal vegetables, and rich 
red wine jus 

Roast chicken supreme with wild mushroom, cream and white wine 
sauce  
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~ 
Baked salted caramel cheesecake, caramel sauce 

Warm chocolate brownie, vanilla ice cream, chocolate sauce 
Raspberry crème brulee, fresh berries, shortbread heart 

Coffee and chocolate tiramisu 
Mango and passion fruit bavarois, mango coulis 

~ 
Coffee and chocolates 
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Shoot Menu 
 
 

Twice baked Birdwood Forester cheese souffle with a cream and 
chive sauce 

Smoked duck and grilled peach salad with pomegranate dressing 
and pea shoots 

Severn and Wye smoked salmon and hot smoked salmon pate with 
honey, dill and mustard crème fraiche and pickled cucumber 

Caponata and baked goat’s cheese tartlet with micro basil, lemon 
oil and toasted pine nuts 

Chicken liver parfait served with toasted sour dough and 
beetroot relish 

 
~ 
 

Roast duck breast, confit duck leg bon bon, gratin dauphinoise, 
petit pois a la Francaise and port jus 

Pan-fried venison loin, wilted spinach, potato galette, roasted 
baby carrots and sloe gin jus 

Slow braised beef cheek, pomme puree, lardons, sautéed 
mushrooms and French beans 

Pancetta wrapped pork loin with bubble and squeak, cream and 
mustard sauce and seasonal vegetables 

Thyme and garlic roast chicken supreme with wild mushroom 
risotto and truffle oil 

 
~ 
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Crème brulee with fresh berries and raspberry sauce 
Lemon posset with berry compote and shortbread 

Spiced poached pear, berry ice cream and ginger crumb 
Mango and passion fruit cheesecake 

Chocolate fondant with clotted cream, raspberry sauce and 
fresh berries 

Sticky toffee pudding, toffee sauce, pecans and crème Anglaise 
Baked apple frangipane tart with cinnamon ice cream 
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Evening Food 

 
 

Hot bacon rolls with Hp sauce and tomato ketchup   
 
Posh hotdogs with fried onions, relishes and mustard   
 
Build your own burger food station      
Add potato wedges        
 
Fish and chip cones   
 
Fish finger sandwiches with homemade tartare sauce   
 
Hot buffet main course only        
Select from the hot buffet menu 
 
Cheeseboard with chutney, fruit and crackers    
Add charcutierie         
 
Grazing table         
To include a selection of cheeses, meats, antipasti,  
crackers, breads, fruit and dips  
Optional sweet additions 
Vegan and vegetarian grazing tables available. 
Minimum 30 people 
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Additional Extras 
 

 
Cutlery and crockery, 2 courses   £3.50 pp 
 
Cutlery and crockery, 3 courses   £5.00 pp 
 
Cup and saucer      £0.50 per set 
 
Glassware        £0.30 each 
 
White tablecloths      £15.00 each 
 
White napkins        £1.20 each 
 
 
Hire prices may be subject to increase in line with the hire 
company’s increases as you will pay them direct. Hire charges are 
also subject to VAT. 
 
 
 
 
 

 
 


