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w e l c o m e  t o
p i x i e  k i t c h e n

From the  ear l i es t  s t ages  o f  p lann ing ,  r i gh t  th rough  to  the
event ,  the  P ix ie  K i tchen  team are  on  hand.  Whether  i t ’s  an
in t imate  par t y  o f  e legant  b i tes  o r  a  l a rge  sca le  event ,  make  an
impress ion  w i th  s t and  out  ca ter ing ,  t a i lo red  to  you .

T here  a re  n o  s e t  m e n u s ,  n o  t e m p l a t e s  a n d  n o  re c re a t i o n s .  We
te l l  the  s tor y  o f  your  event  th rough  the  food.  D ie t a r ies ,
cus tom canapes ,  b r anded  i tems  and  except iona l
commun ica t ion  ensure  your  event  goes  o f f  w i thout  a  h i tch .

We o f fe r  a  fu l l  se rv i ce  f rom concept  c rea t ion ,  to  h i re  and  bar
management ,  w i th  a  ded ica ted  manager  fo r  each  a rea .  So ,  a l l
you  need  to  do  i s  s i t  back  and  en joy  the  occas ion .



‘ We  booked  P ix ie  K i tchen  to  ca ter  the  annua l  Southampton  Proper t y  Assoc i a t ion  ba l l ,  a  s i t
down  ca tered  3  course  menu  for  240  peop le.

T he  pro fess iona l i sm and  a t ten t ion  to  de t a i l  impressed  the  en t i re  commi t tee  and  a l l  the
gues t s  w i th  an  amaz ing  and  de l i c ious  menu  tha t  was  beaut i fu l l y  executed  and  ser ved  on  t ime

wi th  per fec t  present a t ion .  

I  h i gh ly  recommend Jasmine  and  Hannah  and  the i r  team,  they  organ i sed  a  fu l l  bar  and  the
wa i t ing  s t a f f,  were  commun ica t i ve,  and  h igh ly  pro fess iona l  and  g reat  va lue  - T hank  you  so

much  P ix ie  K i tchen’
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a  food ie  approach

cor por ate  ca ter ing

Corpora te  ca ter ing  i s  more  than  jus t  food  -  i t  i s  an  oppor tun i ty  to  showcase
your  brand,  ne twork  and  te l l  your  s tory .  That  i s  where  our  f l ex ib le  and
bespoke  approach  w i l l  e leva te  your  event .

Our  hands-on,  pro fess iona l  team ensures  seamless  execut ion ,  whether  i t ’s  a
p la ted  lunch ,  a  ne t wor k ing  canapé  recept ion ,  o r  a  fu l l - sca le  cor por ate
d inner.  We  adapt  to  any  venue,  f rom fu l l y  equ ipped  k i tchens  to  b lank-
canvas  spaces .  Le t  us  hand le  a l l  the  de t a i l s ,  f rom se t up  to  ser v i ce,  so  you
can  focus  on  your  gues t s .



We prov ide  a  comple te  wedd ing  & par t y  ca ter ing  ser v i ce,  i nc lud ing :

B espoke  menu  c reat ion
Tas t ings  in  our  pr i va te  garden  s t ud io
Fu l l  food  ser v i ce  (canapes ,  s t a r te rs ,  ma ins ,  even ing  food,  shar ing
p la t te rs )  
Cus tom ch i ld ren’s  mea ls
D es ignated  f ront  o f  house  manager  & fu l l  team
Bar  and  dr inks  packages
Equ ipment  and  t ab leware  h i re
A l l  d ie t a r y  management

wedd ings  & par t i es

We bu i ld  ever y  wedd ing  & par t y  menu  f rom scr a tch ,  so  pr i c ing  i s  cus tomi sed
to  your  day;  no  mat ter  the  s i ze  or  s t y le  o f  your  ce lebr a t ion .  P lease  see  our
fu l l  wedd ing  brochure  for  more  in for mat ion .



summer
sample
menu

CANAPES

tuna  ta r ta re  ta r le t tes .  wasab i
mayo.  sesame.  per i l l a

pet i te  po i s  &  lemon  aranc in i .
mozare l l a  &  bas i l

sourdough  c ros t in i .  wh ipped  goat
cheese.  honey  peach .  thyme

iced  be lvadere  shots .  f r i ed
to topos .  cav ia r ,  sour  c ream &
ch ives

vegetab le  samosas .  tamar ind
chutney .  p ink  p ick led  on ions

ON TH E TABLE  

rosemary  focacc ia .  smoked  sa l t  &
b lack  gar l i c  bu t te r

STARTER

fenne l  &  fe ta  sa lad .  caraway  &
c i t rus  dress ing .  toas ted  p i s tach io

MAI N

bra i sed  beef  shor t  r ibs  w i th  b lack
gar l i c

p ick led  cucumber  sa lad  w i th
dukkah  &  d i l l

pear l  cous  cous  w i th
pomegranate ,  fe ta  &  min t

cor iander ,  l ime  &  sesame yoghur t

SWEE T

Lemon  posse t s ,  rosemar y
shor tbread,  Eng l i sh  s t r awber r y
and  ed ib le  f lowers



bar  ser v i ces

We prov ide  fu l l y  s t a f fed  bar  ser v i ces  t a i lo red  to  your  event ,  i nc lud ing
c lass i c  cockt a i l s ,  seasona l  dr inks ,  w ines ,  beers ,  and  so f t  opt ions .  

Whether  you ’re  hos t ing  a  ne t wor k ing  recept ion ,  pr i va te  d inner,  o r  l a rge
ce lebr a t ion ,  we  hand le  se t up,  ser v i ce,  and  c leanup,  ensur ing  ever y th ing
r uns  smooth ly.  Our  team can  a l so  c reate  cus tom dr inks  or  themed menus  to
complement  your  event  and  pa i r  per fec t l y  w i th  your  food.



book  your
date

Ever y  P ix ie  K i tchen  event  i s  c rea ted  to
be  e f for t less ,  memor ab le,  and  un ique ly
yours .  

From the  f i rs t  conversa t ion  to  the  f ina l
course,  we  hand le  ever y  de t a i l  w i th
care,  b r ing ing  our  seasona l ,  s tor y- led
approach  to  your  t ab le.  Whether  i t ’s  an
in t imate  d inner,  a  cor por ate  ga ther ing ,
or  a  l a rge  ce lebr a t ion ,  we  wor k  c lose ly
w i th  you  to  des ign  a  menu  and  ser v i ce
that  re f lec t  your  v i s ion .  

Get  i n  touch  today  to  s t a r t  p lann ing
your  bespoke  exper ience.  We  can’ t  wa i t
to  br ing  your  event  to  l i fe .

07403617815

@pix ie .k i t chen .ca ter ing

www.p ix iek i tchen .co .uk

hampsh i re  &  beyond

in fo@pix iek i tchen .co .uk

https://www.instagram.com/pixie.kitchen.catering/?hl=en
https://pixiekitchen.co.uk/

