
 

 

 

 

 

  

 

 

 

 

  

Roasted Meats  

Served Cold on platters with Bread or Bread Rolls, as full or open Sandwiches, the aim is for guests to make 

their own sandwiches or to eat with accompaniments and salad items. 

Our food is delivered on cooking / serving platters ready to reheat and serve yourselves. If you would like us 

to finish and serve the food at the venue for you a service charge of £15.00 per hour is payable (min 2 hrs). 

(NB: subject to availability and venue suitability)  

Roast Turkey Breast Joints 

Stuffed Rolled Turkey Breast Joints 

(2.5kg to 3kg Turkey Breast to feeds c. 30-40 for Rolls or open Sandwiches) 

Stuffing Options include Fresh Herbs and Butter, Citrus & Rosemary or Sage & Onion.  

Home-baked Ham Joints 

Flavour options: Cocoa Cola Ham with a Treacle and Clove Glaze 

Marmalade Ham with Orange Glaze 

Ginger Beer and Stem Ginger Glaze  

(Large Joints - 2.5kg to 3kg weight serves c.30-40 sandwich portions) 

Rolled Brisket Joints 

Slow Roasted Brisket Joint with Thyme and Onions, tender and tasty ready to slice or shred.                                        

(Can be reheated once to serve hot). 

(Large Joints - 2.5kg to 3kg weight serves c.30-40 sandwich portions) 

Anna’s Pulled Pork 

48Hr Marinade then 12Hr Roasted Pork Shoulder with Molasses and Apple Cider Vinegar ‘Mop’ Sauce.                           

Melt in the mouth tender, lightly spiced and very tasty ready to serve. (Can be reheated once to serve hot). 

(Large Joints – 2.5kg to 3kg weight serves c.30-40 sandwich portions) 

Vegetarian Options 

Cheese Platter (v) - Cheddar, Stilton & Brie with Figs, Grapes & Chutney Selection prepared and ready for Sandwiches 

Pulled Carrots & Lentils (vegan) – Shredded Carrot & Puy lentils in a smoky BBQ sauce 

Portobello Mushrooms – Roasted Garlic Mushrooms with homemade Marinara sauce and a mozzarella topping  

Sides and Accompaniments for Roasted Meats 

Turkey – Sage and Onion Stuffing, Hand cut Coleslaw, Lemon & Tarragon Mayonnaise 

Ham – Hand cut Coleslaw, Celeriac Remoulade, Caramelised Onion Chutney, Mustards 

Brisket – Roasted Red Onions, Mustards, Smoky BBQ Sauce, Mustard Mayonnaise 

Pulled Pork – Hand Cut Coleslaw, Cheese Slices, Smoky BBQ Sauce. 

Crusty Bread Rolls or Soft Rolls – we can provide them for you or you can get your own.  

Accompanying Salads 

Dressed Baby Leaf Green Salad    /   Pesto & Pine Nut Pasta Salad   / Mixed Bean Salad with Vinaigrette 

Peach & Pecan Salad (Seasonal) / Pear, Walnut & Dolcelatte/Roquefort Salad / Red Onion & Tomato Salad with a Balsamic 

Dressing / Orange, Fennel & Sesame Salad 

Prices dependant on total numbers and mix of items required.  



 

 

 

  

Miniature Savoury Items  

Suitable to eat hot or cold and great as Afternoon Tea items.                                                                  

(Note: you would have to reheat items yourself if you want them hot) 

Individual Pies & Pastries 

Spicy Jamaican Patties – Chicken or Lamb 

Beef & Chorizo Empanadas 

Meat & Tater Mini Pasties – Minced Steak and Diced Potato 

Mini Sausage Rolls 

Handmade Sausage Rolls made with 90% Quality Sausage – c.1inch size 

Classic – Just 90% Quality Sausage 

Touch of Mustard – Sausage with a Touch of Dijon Mustard as seasoning 

Poppy Seed – With Caramelised Onion Chutney & Mustard 

Black Pudding – Black Pudding and quality Sausage with Caramelised Onion Chutney & Mustard 

Turkey Sausage – with Cranberry Sauce 

Spinach, Potato & Lancashire Cheese Rolls (v) 

Mini Tartlets 

Individual Potato, Leek & Onion Tartlets with a Crumbly Lancashire Cheese Top (v) 

Roasted Tomato & Goats Cheese Tartlets (v) 

 

Miniature Cakes or Dessert Options 

Sets of Miniature Cakes usually sold by batches of a dozen per type. 

Mini Cupcakes – Buttermilk Chocolate, Vanilla, Lemon, Carrot Cake, Pear Cake, Whole Spiced Orange, 

Guinness Chocolate Cake, Ginger Cake, Coconut, Chocolate Chip. 

Co-ordinated Frosting Options: Buttercream, Chocolate Ganache, Swiss Meringue Buttercream 

Friands – (French Almond Cakes) – Lemon & Blueberry, Raspberry, Strawberry, Flaked Almonds, Orange, 

Blueberry, Cherry.  

Brownie Bites – Classic Chocolate, Salted Caramel, Black Cherry, Raspberry, Pecan, Hazelnut, Orange & 

Walnut, Plum & Salted Caramel, Chocolate Orange. 

Other Cakes: Eccles Cakes, Brandy Tea Loaf, Mini Meringues, Lamingtons, Rocky Road Bites, Aussie Crunch, 

Mini Scones (Scones are Made to Order fresh on the day where practical, so they are at their absolute best). 

Dessert Shots – Tiramisu, Trifle, Chocolate Mousse, Lemon Posset, Cheesecake. 

We will always try to accommodate any mini cake request if there is something specific you would like.  

 

Minimum Orders apply & prices dependant on total numbers and mix of items required.  

 

 



 

 

 

Crowd Feeders & Pleasers  

A selection of delicious large tray dishes to serve with salads, sides and breads of your choice. 

Note: You need to be able to reheat and serve these dishes hot. Unfortunately, we cannot do this for you.  

8 Hour Brisket Chilli 

Slow Cooked Chilli Con Carne with made with tender melt in the mouth Brisket, wonderfully smoky, rich and 

satisfying. (12 x 10 Tray Serves 10 to 12 this can be reheat in a pan on a hob) 

Optional: Can be made into Burritos covered in cheddar cheese in 12x10 trays - 12 per tray (Serves 12). 

Traditional Lasagne 

Slow Cooked and Matured Bolognese made with British Ethical Veal, Red Wine and Garlic layered with Lasagne 

and creamy Cheese Sauce (12 x 10 Tray Serves 10-12) 

Roasted Vegetable Lasagne 

Roasted Vegetables in a Bake & Roast Roasted Tomato Sauce layered with Lasagne and a creamy Cheese Sauce 

(12 x 10 Tray Serves 10-12) 

 

Curry 

Creamy Kashmiri Chicken & Potato Curry 

Chicken Rogan Josh  

Vegetarian Option – Cauliflower, Spinach & Potato variation. 

(12 x 10 Tray Serves 10-12) 

 

Brisket & Tater Pie 

Brisket & Tater Pie with a handmade Short Crust Pastry Top 

 (Party Pie Size 12 x 10 Trays serves 10-12 – You reheat and cook the Pastry Top to finish) 

 

Spanish Chicken with Chorizo Bake 

 Tender Chicken Breast wrapped in Serrano Ham and baked with Chorizo, Tomatoes, Peppers and Onions as well 

as Olives and Smoked Paprika – 

 (12 x 10 Trays serving 10 Chicken Breast portions per tray.) 

Roasted Vegetable Tortilla (v) 

Roasted Peppers, Onion, Butternut Squash and Fennel baked into a Tortilla. Serves 4-6 

Optional Side Dishes: Roasted Seasonal Vegetables / Roasted Baby New Potatoes with Garlic, 

Rosemary and Thyme / Dressed Green Salad with Roasted vine tomatoes and red onion / Peach & 

Pecan Salad/ Pipirrana Salad – Spanish style diced Salad, dressed Tomato, Onion, Cucumber & 

Peppers. 

Priced on request by number required. 

 

 

 

 


