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CREATE YOUR OWN BBQ MENU CREATE YOUR OWN BBQ MENU CREATE YOUR OWN BBQ MENU CREATE YOUR OWN BBQ MENU     
    

Pick & Mix Your Required Main Dishes & Compliment With Accompanying Dished from Our Fork Buffet Selector Menu & We Will Price Pick & Mix Your Required Main Dishes & Compliment With Accompanying Dished from Our Fork Buffet Selector Menu & We Will Price Pick & Mix Your Required Main Dishes & Compliment With Accompanying Dished from Our Fork Buffet Selector Menu & We Will Price Pick & Mix Your Required Main Dishes & Compliment With Accompanying Dished from Our Fork Buffet Selector Menu & We Will Price 
Your Menu Accordingly  Your Menu Accordingly  Your Menu Accordingly  Your Menu Accordingly      

 
Minimum 10 PersonsMinimum 10 PersonsMinimum 10 PersonsMinimum 10 Persons    

 
 

Selection Of Assorted Flavoured Sausages Chosen By Our Local Butcher 
Tender Pork Cubes & Fresh Pineapple Chunks, with a Cajun Seasoning On Bamboo Skewers 

Tikka Kebabs – Indian Spiced Marinated Pieces of Chicken Threaded with Green Peppers & Served with a Cucumber & Mint Dip 
Lamb Kofte Style Kebabs, Minced Lamb Meatballs with Cumin & Mint Speared Onto Skewers with Coriander Dip    

 
Lemon & Garlic Marinated Flat Mushrooms, with Homemade Red Pepper Pesto (V) 

Stuffed Peppers, a Selection of Sweet Pepper Stuffed with Mediterranean Vegetables & Halloumi Cheese with a Sweet Chilli Marinade V) 
Foil Wrapped Baked Sweet Potato with a Cream Cheese & Herb Stuffing (V) 

 
 Garlic  & Herb Salmon, Whole salmon with a Garlic & Garden Herb Butter - Wrapped In Foil  

Marinated Salmon Steaks With Fresh Herbs, Lemon Zest & Butter 
Fresh Sardines Stuffed with Our Homemade Sun blush Tomato & Herb Pate 

Swordfish Steak In a Zesty Lime & Fresh Chilli Marinade 
Piri Piri King Prawns, Whole Shell On Prawns in our Chilli & Lemon Marinade 

Succulent Tuna Steaks Lightly Season & served With a Fresh Coriander & Mango Salsa 
 

Thai Infused Chicken Fillets, In Our Own Satay Marinade with Our Spicy Peanut Sauce 
Sweet Honey & Tomato Marinated Chicken Fillets 

Fresh Coriander & Zesty Lime Marinated Chicken Fillets 
Fresh Ginger & Mixed Chilli Flakes with Parsley Oil Marinated Tender Chicken fillets 

 
Boneless Leg Of Lamb Marinated overnight In Garlic, Red wine & Garden Rosemary & Roasted on the BBQ 

Juicy Ribeye Steaks Seasoned with a Blend of Seven Peppers – Has a kick 
Fresh Asparagus & Minute Steaks, Seasoned with Salt & Black Pepper Speared On Bamboo Sticks & Drizzled with Melted Butter 

Lean Pork Steaks Marinated In Cider, Shallots & Sage 
 

SUBJECT TO AVAILABILITY & SEASONAL CHANGESSUBJECT TO AVAILABILITY & SEASONAL CHANGESSUBJECT TO AVAILABILITY & SEASONAL CHANGESSUBJECT TO AVAILABILITY & SEASONAL CHANGES    
    

HAVING A BBQ BUT DON’T WANT TO GET IT ALL READY, AS YOU KNOW THE MEN LOVE TO BBQ BUT LEAVE ALL THE HAVING A BBQ BUT DON’T WANT TO GET IT ALL READY, AS YOU KNOW THE MEN LOVE TO BBQ BUT LEAVE ALL THE HAVING A BBQ BUT DON’T WANT TO GET IT ALL READY, AS YOU KNOW THE MEN LOVE TO BBQ BUT LEAVE ALL THE HAVING A BBQ BUT DON’T WANT TO GET IT ALL READY, AS YOU KNOW THE MEN LOVE TO BBQ BUT LEAVE ALL THE     
HARDHARDHARDHARD WORK OF PREPARATION UP TO THE LADIES. WORK OF PREPARATION UP TO THE LADIES. WORK OF PREPARATION UP TO THE LADIES. WORK OF PREPARATION UP TO THE LADIES.    

THIS YEAR TAKE IT EASY THIS YEAR TAKE IT EASY THIS YEAR TAKE IT EASY THIS YEAR TAKE IT EASY     
ORDER YOUR SELECTION OF BBQ FOODS, AND SOME SALADS AND DESSERTS ORDER YOUR SELECTION OF BBQ FOODS, AND SOME SALADS AND DESSERTS ORDER YOUR SELECTION OF BBQ FOODS, AND SOME SALADS AND DESSERTS ORDER YOUR SELECTION OF BBQ FOODS, AND SOME SALADS AND DESSERTS     

COLLECT OR HAVE DELIVERED READY FOR YOU TO COOK COLLECT OR HAVE DELIVERED READY FOR YOU TO COOK COLLECT OR HAVE DELIVERED READY FOR YOU TO COOK COLLECT OR HAVE DELIVERED READY FOR YOU TO COOK  
 

 Menu’s Priced According To Location, Numbers Facilities & Staffing Requirements 
Subject to VAT @ 17.5% 

 
KEY (V) = VEGETARIANKEY (V) = VEGETARIANKEY (V) = VEGETARIANKEY (V) = VEGETARIAN    


