
MULTI-CUISINE
FESTIVAL STYLE

Specialising in multiple styles of high

quality, straight forward catering around

the south west of England and Wales.

The best pizza I have had in 20 years..
Well done. 

Former president of the UK Pizza, Pasta and
Italian Food Association
2023

MURRAY & CO

CATERING

Wood fired, sourdough

pizzas.



Private, corporate,

weddings and more

From 10 - 250 guests, from one off events to regular pop ups and staff
gatherings, we have you covered.

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



About Us

Angus murray

Leonel Barradas-Morrales

Well into their late 40's. Leo and Angus 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. 

Our shared love for Barri style pizzas means we never tire of making the
best possible sourdough pizza in our wood fired oven.

Where possible, we use the finest local ingredients includeing Somerset
Charcuterie’s award winning ramge of salami and cured meat.



Popular options
Some ideas to get the ideas and taste buds going

Margherita

A traditional, Barri style pizza.
Our signature passatta sauce &
cheese blend with fresh cherry
tomatoes & mozzarella. Dressed
with basil and extra virgin olive
oil.

Pepperoni

Pepperoni and Margherita make up
over 70% of all pizzas ordered in the
UK. We use Somerset Charcuterie’s
hand made peperone (the traditional
spelling) to yield a wonderful flavour.
Dressed with rocket and olive oil

named for you
Fancy creating a pizza topping
combination with a special name for
your party? Lets chat - nothing if off
limits.

Anchovy and chicken? Okayyyyy
Bacon and Cabbage? No probs..
No judgement here.....lets get creative

Belgian waffles

Add some desserts to your party
- our wood fired ovem perfectly
heats and toasts our Belgian
style waffles before we serve
them with squirty cream and
sauces such as Nutella & Biscoff.



The trailer

Our custom made airstreasm style trailer has a huge

woodfired oven and is kitted out to the highest standards.



custom ordering

enable your guests to pre-order
/ pre pay

Using our software, we can create an online menu just for your event - this can
be sent out in advance via a link or QR code - scan this one for an example of
a previous store.

 Whilst a minimum order value applies, you can minimise queues and
maximise economy. Together we can select toppings, names, price points etc.

Perfect for weddings and parties off the beaten track and over a number of
days.

No additional charge for this service. Minimum total order value is £350



“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

REvIEWS



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


