
MULTI-CUISINE
FESTIVAL STYLE

Specialising in multiple
styles of high quality,

straight forward catering
around the south west of

England and Wales.

The salt marsh lamb was amazing. I
have no idea how you got it so tender.
The salads were out of this world too

A+++
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MURRAY & CO
CATERING



multi-cuisine
Have seperate looks and endless seperate menus with
the cost savings of using one company



Private, corporate,
weddings and more

From 10 - 1000 guests, from one off events to regular pop ups and staff
gathers, we have you covered.

Fully insured and licensed, RA’s always available. All staff have Level 2
food hygiene or above and government allegen training.



some core offerings
Some ideas to get the ideas and taste buds going

Charcoal BBQ
We come to you with our BEAST
stainless steel BBQ and cook a
selection of steak burgers,
chicken thighs, west country
sausages, halloumi and Beyond
Meat® vegan burgers. Fully
customisable.

Hog Roast
Perhaps the best crackling in the
south west? You can decide...we
bring one of our 4 mobile
roasters to you and serve hog,
lamb or chicken off the bone to
your guests. Home made salads
and desserts also available

Paella
A proper crowd favourite -
nutritious, filling and theatrical.
Our custom made 1.1m dia pan
and burner create sights and
smells to have your guests
drooling! 

Minty’s draught bar
A fully mobile bar with draight
options for 8 products including
cocktails, Pimms, wine and soft
drinks. Dry or wet hire, TENS
licence included if needed.



Custom options
TURNING YOUR IDEAS INTO A REALITY USING OUR

KNOWLEDGE AND EQUIPMENT

themed
A client requested an Apres Ski
theme as their party was to be
held outside, so we came up with
a French Onion soup served with
crusty baguette and cheese
followed by Bratwurst and
Tartiflette. Amazing.

pizza
12" sourdough pizzas coopked in
our Airstream style trailer. Every
topping under the fun!

Seasonal
Over the Christmas and Festive
season we serve around 400kgs
of turkey, sliced into freshly
baked ciabatta rolls with gravy,
cranberry, spring greens and
stuffing. 

canapes
We have a vaste selection of
canapes, both sweet and
savoury. Ask to see your menu.



Delivery
For some additional theatre, consider our range of

catering trailers.

Rustic Citroen H Van
1950's country style, this versatile van
acts as a bar as well as being the base for
tacos, paella, hot dogs and more.

Airstream Trailer
The woodfired oven in our trailer cooks
some of the best pizzas going, as well
as breakfasts, tacos and more.



About Us

Angus murray

Well into his late 40's, Angus, his partner Jodie, their 3 girls & the team
work hard to bring you the best mobile catering for your guests. We love
what we do and always have a bit of banter and a laugh. 

A varied team of professionals who value commitment and will always
deliver on time. We specialise in challenging and unusual access
catering and have the equipment to handle it.
 
Angus has a background almost too varied to mention. Selling a
probiotic ice cream company in the USA prior to COVID, he specialises
in wood fired Bari style pizzas and hog roasts + planning challenging
access contracts. 



“I want to thank you both for such an amazing night. The food was out of this world, but it
was such a relief to know that you were there to help with allergies, chat to customers and
sort the whole thing out. We can’t wait to have you back

Remmy C. Private party,
December 2023

reviewed by our private customers



Trusted by our corporate clients



Contact Us
Choosing catering for your event can be stressful.
Contact us for a chat about ideas - no heavy sales
tactics or commitment required.

07480 065 068

07391 533438

info@murrayscatering.co.uk


