PALME R EcO

BESPOKE CATERING

SAMPLE BARBECUE MENU

Includes choice of 3 meats:

Palmer & Co 8oz burger with cheese in a brioche bun
Peri-peri chicken breast burger with slaw
Cumberland sausage swirl with red onion jam
Slow cooked BBQ pork shoulder
Marinated chicken thighs (tandoori, Cajun or honey, soy & ginger)

Includes choice of 3 salads:

Palmer & Co slaw
Roasted sweet potato and spring onion salad
Sautéed new potatoes with caramelised onion
Spiced Israeli cous-cous, apricots, almonds
Super grains, tenderstem broccoli, asparagus, peas & pods
Indian brown rice, cauliflower & chickpeas
Orzo Mediterranean vegetable pasta salad red pesto
Asian noodle salad honey soy & ginger dressing
Classic house salad
Tabouleh

Oils, dressings, sauces and breads included

Optional extras:

Skewers
Pig on a stick — belly pork, sausage & chorizo skewer
Chicken & chorizo
Seafood - tuna, prawn & salmon

Extra meat:
12 hour smoked beef brisket
Lamb kofta
BBQ king prawns



Veggie options:

Halloumi & Mediterranean veg skewers (V)
Cajun cauliflower steak (ve)
Aubergine with tomato and goat’s cheese (V)
Corn on the cob with chilli & garlic butter (v)
Beetroot and quinoa burgers (ve)
Vegetarian sausage (ve)

Minimum 40 guests.

£100 deposit to book. Balance payable two weeks prior to event.

Meat option can be swapped for vegetarian option.

Prices include supply of gas for BBQ, chef, gazebo in case of rain, presentation
dishes/bowls, napkins, biodegradable plates & cutlery.

We BBQ for approximately 90 minutes from your required service time.
Crockery & stainless-steel cutlery is available to hire for £2pp.

All meat is sourced from local high-quality butchers.



