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Class act catering takes the hassle out of all of your 
events, whether it’s a small or large gathering our on 
trend buffets and larger than life canape selection 
will have something perfect for you. Our executive 
chef Sean O’Grady was previously the Executive chef at 
the BBC in Cardiff and has travelled the world working 
in Michelin star restaurants and international hotels. 

His experience has now culminated in writing and 
delivering exceptional menus perfect for you all to 
try at home or your chosen location.

All of our produce is locally sourced and EVERYTHING 
is made on site.

Our extensive buffet menus are perfect for all 
parties, events and weddings.

Wedding catering
Our buffets are the perfect option for a relaxed wedding 
breakfast, without any compromise on quality. 

We provide the choice of a classic buffet creating one of 
our signature show stopping displays or a relaxed grazing 
board served at the table so your guests don’t have to move 
from their seat. 

Our menus range from a Classic British spread to a Mexican 
fiesta feast!

Homemade Sweet treat grazing boards can also be added 
onto any of our wedding packages. Please ask for more 
information.

From first point of contact through to your big day the 
team will be on hand to help out with any questions and 
queries. We will carry out site visits and liaise with the 
venue to ensure that your day runs as smoothly as possible. 

Still looking for an evening caterer? We’re happy to stay 
all day and not let your evening guests miss out on our 
Class Act offering. We have various options for evening 
catering, please ask a member of the team.We take care of 

everything!



Selection of Chef’s Roasted Runny Scotch Eggs 
Pork, apple and leek/Thai Fishcake/  
Glamorgan sausage V 

Homemade pigs in blankets sausage rolls 
Pork and apple sausage meat wrapped in  
handmade pastry and then wrapped in  
streaky smoked bacon and baked to perfection! 

Selection of Deep Filled Sandwiches  
on Homemade Artisan Breads 
Classic sandwiches served on our 
homemade fresh breads 

Mini Homemade Puff Pastry Pies 
Mini steak and Brains ale puff pastry pies/  
Mini sweet potato and Goats cheese  
puff pastry pies V

Selection of Handmade Quiche 
Snowdonia Green Thunder cheese and  
caramelised onion V/ Smokey bacon,  
cheddar and cherry tomato 

Buffalo Mozzarella, tomato,  
basil and rocket salad 
Creamy mozzarella, cherry tomatoes and basil with 
crisp rocket 

Selection of Homemade Hummus and  
Vegetable Stick grazing platter  
Roasted red pepper V/ Sundried tomato  
and basil V/ spinach and beetroot V

Quintessentially 
British Buffet 

This buffet is served with hearty potato salad 
along with chef’s homemade Roast garlic mayo, red 
pepper ketchup and vegetable slaw

Quintessentially British Buffet :



Chicken souvlaki  
Chargrilled garlic, lemon and mint marinaded chicken 
breast kebabs with roasted red pepper and  
handmade stone baked flatbreads

Lamb Kofta Kebabs 
Harissa and mint marinaded herb crusted Welsh lamb 
kofta skewers with lemon tzatziki and handmade  
stone baked flatbreads 

Greek dips and stone baked flat breads 
Cucumber, mint and lime tzatziki/ roast garlic hummus/ 
harissa/ spiced falafel/ olive oil and  
balsamic vinegar 

Traditional Greek salads 
Marinaded feta cheese, olive, watermelon and balsamic 
dressing/ Roast cherry tomato, cucumber and mint 

Mediterranean potato salad 
Steamed new potatoes, garlic and  
parsley mayonnaise and tomato concasse

Greek sharing  
platters 

GREEK SHARING PLATTERS:



MEXICAN 
FIESTA

Selection of Tacos 
Spiced cod with chorizo mayo and hispi cabbage/ 
Classic beef tacos with Welsh cheddar and tomato 
salsa/ Black bean and chargrilled Mediterranean 
vegetables with guacamole 

Chicken Wings with Sweetcorn Salsa 
Mexican spiced roasted chicken wings with  
a fresh sweetcorn and red onion salsa

Selection of Burritos 
Shredded smoked chicken and sour cream/ smoked tofu, 
spring onion sweetcorn salsa

Bacon and Welsh Rarebit Stuffed, Fried Jalapenos 
Jalapenos stuffed with crispy bacon and Welsh Rarebit, 
topped with chimichurri dressing, fresh coriander and 
tomato concasse

Selection of Quesadillas  
Spiced lamb, cheddar and chimichurri/ Sweet potato  
and roasted red pepper

Mexican Baked Frittata  
Spring onion, jalapeno, tomato and cheddar baked 
frittata with chimichurri dressing V

Mexican Dips and Tortilla Chips 
Salsa roja/ ranchero sauce/ salantro sauce/  
salsa verde/ guacamole

 ***Selection of Mexican Salads***

MEXICAN FIESTA:



Asian Street Food

Crispy Chilli Beef Bao Buns 
shredded sirloin marinaded in Chinese aromatics, 
deep fried and tossed in a soy and sesame seed glaze. 
Served in steamed fluffy homemade bao buns 
(Vegetarian option available) 

Onion Bhaji Scotch Egg V 
A soft-boiled egg encased in fried 
crispy onions and Indian spices 

Hoi Sin Duck Spring Rolls 
12 hour confit duck legs, hoisin sauce and 
Asian salad wrapped and baked in Filo pastry. 
(Vegetarian option available) 

Katsu Chicken Curry Kievs 
Japanese katsu curry sauce wrapped in  
chicken and coated in crispy panko breadcrumbs

Steamed prawn dumplings 
Asian style steamed prawn dumplings  
with chimichurri dressing 

Sweet and Sour Chinese Style Pork Ribs 
Pork ribs marinaded in miso, soy and orange  
with toasted black sesame seeds

***Edamame bean, spring onion, cucumber  
and red pepper salad & Asian slaw ***

ASIAN STREET FOOD:



THE DEEP SOUTH

Proper KFC 
Local free range chicken marinaded in  
buttermilk and coated in chef’s secret  
spice blend, deep fried to perfection! 

All American Sliders and Slaw 
Texas style pulled pork/ American style  
hand minced beef rump burger smothered in  
cheese/ shredded barbeque chicken/ Pulled  
barbeque jackfruit V. All sliders are  
served on homemade brioche buns, with baby gem. 

The Corndogs 
American style sausage dipped in a  
corn batter and deep fried, the  
American style battered sausage.  
(Vegetarian option available) 

Maryland Crab Cakes 
Handmade crabcakes with flaky chunks of  
white crab meat, fresh parsley, and potato  
coated in crispy panko breadcrumbs. 

New York Style Bagels 
Smoked salmon, cream cheese, dill and pickled 
cucumber/ Pastrami, gherkin ribbons and dijonnaise/ 
Roasted red pepper hummus, tomato and baby gem. V 

Loaded Potato Skins 
Sour cream, bacon and cheddar cheese/ sweetcorn, 
mozzarella and spring onion V/ smoked salmon fish pie. 

Epic Mac ‘n’ Cheese 
American style cheesy, smokey macaroni pasta. Crispy 
smoked bacon, spring onions and mozzarella sauce. 
(Vegetarian option available) 

Loaded Weiners 
American style hotdog topped with beef  
chilli and mozzarella in a homemade  
brioche bun.(Vegetarian option available) 

Deep Pan Pizzas 
Pepperoni and roasted red 
onion/ Classic cherry 
tomato and mozzarella V/  
Barbeque chicken and 
roasted red pepper. 

Corn On The Cob 
Chargrilled corn on the 
cob smothered in garlic 
and herb butter. V



CANAPéS

AU vodka cured salmon, salmon mousse, pickled 
asparagus and caviar on a mini crumpet 

Roasted runny pork, leek and sage  
Scotch egg with apple puree 

Prawn gyoza with chimichurri dressing  
(Vegan option available) 

Katsu curry chicken kiev 

Sirloin steak and triple cooked chip  
with pink peppercorn sauce 

Welsh rarebit croquette  
with wholegrain mustard mayo V 

Popcorn cockles  
with vinegar pearls 

chicken liver parfait on toasted homemade brioche  
with rosemary and onion jam 

Japanese style soy glazed pork belly  
with miso mayo 

Roasted red pepper falafel bites  
with chimichurri and coriander oil

CANAPéS



If you’re looking for  
a 3 course wedding breakfast...
but not your cliché roast?? 
We’re here for you! 
We have a selection of elegantly plated starters, mains and 
desserts which will have your guests talking about for years to 
come. 

Unlike other caterers we make everything from scratch, going that 
extra mile for your special day.

3 course wedding options

Starters
Smoked salmon mousse, 
salmon tartar, quick pickled cucumber,  
laverbread aioli and blini 

Assiette of duck; 
Chef’s oak and star anise smoked duck breast,  
confit duck scotch egg, crispy duck bacon  
and sweet plum ketchup 

Chicken liver parfait,  
toasted homemade brioche, clementine gel  
and shallot chutney 

Smoked haddock 
topped with Welsh rarebit on a homemade  
mini crumpet with champagne beurre blanc  
and pickled samphire 

Asparagus pea and spinach velouté 
with Welsh rarebit crouton V 

Ham hock and chicken terrine 
with pickled ploughmans style pickled  
vegetables and mini Guinness loaf 



3 course wedding options

MAINS
Duo of Brecon beef; Rosemary crusted eye of sirloin, 
stout braised short rib and smoked pancetta pie, pan 
haggerty potatoes, honey glazed carrot puree, roasted 
roscoff onions stuffed with Welsh rarebit, garlic 
green beans and rich beef bone red wine jus 

Pumpkin and sweet potato wellington, butternut squash 
rosti, whipped goats cheese, spinach, tenderstem 
broccoli, sweet potato and sage veloute V 

Pan roasted duck breast, confit duck leg bon bon, potato 
fondant, roasted baby carrots, honey  
and passionfruit jus 

Pan roasted fillet of sea bass, mini roasted fondant 
potatoes, white crab meat beignet, crab bisque, 
samphire, tenderstem broccoli, citrus thyme herb oil 

Pan roasted chicken breast, with coal miners potato 
terrine, mini chicken leek and bacon ‘oggy’ pasty, 
creamed leeks, spinach puree, chicken and tarragon jus 

Pan roasted fillet of cod, potato fondant, mini smoked 
haddock fishcake, grilled asparagus, garlic green 
beans and lemon and laverbread beurre blanc 

Pan roasted fillet of salmon, fondant potato, lobster 
bisque, mini lobster and crab cake, charred asparagus 
and lemon and parsley oil 

Homemade Caerphilly cheese and potato gnocchi, leek, garden 
pea and parsley beurre blanc, wilted spinach and 
grilled asparagus V 

MAINS



3 course wedding options

DESSERTS
Chef’s bara brith sticky toffee pudding,  
hot toffee sauce and vanilla bean ice cream V 

Salted caramel centre chocolate fondant  
with vanilla bean ice cream V 

Baked Merlyn and white chocolate cheesecake,  
cranberry jam, honeycomb V 

Chocolate and merlyn liqueur caramel brownie  
with white chocolate and honeycomb ice cream V 

Welsh lemon amber pudding (lemon tart)  
with strawberry compote crumble V 

DESSERTS
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