
MENU
BEEF
BURGERS
All ouAll our steak burgers are made by hand from Lean cuts of meat from our butcher. They are 
made fresh for the day of your event. They are cooked on our charcoal bbq, then served on a 
fresh baked brioche roll with various toppings, sauces and then wild rocket leaves and 
crispy tobacco onions.

GOURMET BURGERS
(Bu(Burgers are made for each person individually to their order. This option is a slower 
process and only available for smaller groups and when there are no time restraints. E.g. 
Evening wedding party food. 

1. The Simple One - just plain
2. The Cheese One – real cheddar cheese slice, onions & rocket.
3. The Cheese & Bacon – real cheddar Cheese & back bacon.
4. The Cran-Brie – French Brie and cranberry sauce
5. The Cran-Brie-bacon – F5. The Cran-Brie-bacon – French Brie, cranberry sauce & bacon.
6. The Spaniard – Chorizo, mozzarella & aioli sauce
7. The French Connection – French Brie, bacon & Dijon mustard.
8. The Italian job – Basil pesto, tomato & mozzarella.

BURGER STATION OPTION
In this option, we allow the customers to dIn this option, we allow the customers to dress their own burgers at a burger station.  
They select their burger and brioche bun then they choose from various sauces, rocket 
leaves, crispy onions & cheddar cheese. 

This option is perfect for large groups or when you have a tight time scale like a office 
lunch. 
   

STEAKS
WhWhat better way to enjoy a bbq than to use high heat from the charcoal and smoky 
flavour. 
Steaks are cut by hand from our butcher. Usually at least 28 days mature, or longer, in a 
Pink Himalayan salt chamber. Prices usually around £25 per head. Subject to availability. 

CHICKEN
1. butterflied marinated chicken breast burger in a brioche roll.
2. Chicken skewers (marinated) options available at time of booking
3. Chicken Thighs (marin3. Chicken Thighs (marinated) 

PORK
1. Northern Ireland pork sausages standard size (s)
2. Northern Ireland pork sausages Jumbo size for hot dogs, served in a fresh sub roll. (XL)
3. XXL German Bratwurst sausage served in a sub roll with crispy onions (XXL)
4. Wild Boar Sausages (L)
5. Chilli Sausages. (L)

VEGEVEGETARIAN
1. Bruschetta- grilled crusty bread, garlic, tomatoes, brie & rocket.
2. Portobello Mushroom & halloumi burger.
3. Portobello Mushroom & blue cheese Burger
4. Falafel & Humous Burger
5. BBQ Halloumi skewer & sweet chilli dip
6. Quorn Sausage Hot dog
7.7. Grilled Vegetable Kebabs.

SALADS
1. Tomato & red onion salad with balsamic vinegar dressing.
2. Pasta salad- pesto, pine nuts, rocket & cherry tomatoes
3. Mediterranean salad- leaves, cherry toms, cucumber, peppers, celery, olives feta     
cheese, olive oil & pesto.
4. Classic Potato salad
5.5. Classic Coleslaw 
6. Mixed leaves and dressings

DRINKS
We can supply various types of soft drinks and water. Tins or bottles if you require. 
Unfortunately we do not have an Drinks Licience for alcohol. 

PRIVATE CATERING TERMS AND CONDITIONS
At the time of booking we At the time of booking we require 50% deposit with the remainder to be paid on day of 
event.
We require that all final numbers and menus are confirmed 7 working days prior to event. 


