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Evening food 

All prices plus VAT 
 
 

 mini grazing table 
 

Cheese Board 
Cheddar, Wensleydale, Stilton 

Brie and Red Leicester 
Celery, Grapes and Chutneys 

Artisan Biscuits 
 

Local Brixworth Pate 
 

Pickles and Chutneys 
 

Melton Mowbray Pork Pies 
 

£6.00 per head 
 
 

 
 Grazing Table 

 
28 Day Aged Topside of Beef 

Roasted Topside of Beef with Horseradish Sauce 
 

Melton Mowbray Pork Pies 
 

Cheese Board 
Cheddar, Wensleydale, Stilton 

Brie and Red Leicester 
Celery, Grapes and Chutneys 

Artisan Biscuits 
 

Oak Smoked Salmon  
with Lemon and Dill 

 
Ham Hock Terrine 

 
Italian Meats 

Proscuitto and Salamis 
 

Marinated Olives 
 

Pickles and Chutneys 
 

Continental Breads 
Selection of Artisan Baked Breads  

 
£13.00 per head 
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Hog Roast Menu 

 
Spit Roasted Free Range Pig 

Sage and Onion Stuffing 
Crackling 

Apple Sauce 
Soft Baps 

 
Homemade Coleslaw 

 
Mixed Leaf Salad 

 
£7.00 per head + VAT 

 
 

 
Fish and Chip Shop 

Battered Fish and Chips 
 

Hand-Battered Fish 
Chips 

Mushy Peas 
Tartare Sauce 

 
 

£9.00 per head 
 

 
 
 

Pop-Up Paella 
Traditional Spanish Paella and Vegetarian Alternative 

 
Chicken, Chorizo, Pancetta, Prawns, Mussels, Peppers, Herbs, Garlic, Paprika,  

Tomatoes and Spanish Rice finished with White Wine 
 
 

Courgette, Aubergine, Peppers, Red Onion, Sweet Potato, Butternut Squash, Herbs, Garlic,  
Paprika, Tomatoes and Spanish Rice finished with White Wine 

 
£8.00 per head 
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Pop-Up Curry House 
Homemade Curries with Rice and Naan Bread 

 
Homemade Chicken Tikka Masala 

Homemade Beef Madras 
Homemade Sweet Potato, Pumpkin and Chickpea Curry 

 
Pilau Rice 

Naan Breads 
Onion Bhajis 

Mango Chutney 
 

£9.00 per head 
 
 

 
 

Greek Street Food 
Greek Style Street food 

 
Chicken Gyros 

Shavings of Chicken Marinated in Greek Herbs, Lemon Juice  
and Olive Oil and served in Greek Flat Breads 

 
Lamb Kofta Kebabs 

Minced Lamb, Fresh Herbs and Garlic Kebabs 
 

Halloumi Pittas 
Grilled Halloumi Cheese, Courgettes, Red Onion and Peppers  

Marinaded in Greek Herbs, Lemon Juice and Olive Oil 
 

Greek Style Potato Wedges 
Potato Wedges dusted with Salt, Oregano and Paprika 

 
Greek Salad 

Tomato, Cucumber, Feta Cheese, Peppers, Olives and Red Onion  
with Traditional Vinagrette 

 
Tzatziki 

Yoghurt, Garlic, Cucumber and Mint Dip 
 

Red Pepper Hummus 
A Blend of Chickpeas, Roasted Red Peppers, Garlic and Olive Oil 

With bread and crudites 
 

£10.00 per head 
 
 
 


