HOT ITEMS

Beef Lasagne Braised Beef Bourguignon
Lamb Tagine Korean-Style Braised Beef
Beef Goulash Hungarian Beef Paprikash
Cog au Vin Chicken Korma

Chicken Curry Moroccan Chicken Tagine
Beef Stew Chicken Chasseur

Chilli con Carne Lamb Massaman Curry

Creamy Chicken & Mushroom g\ eet & Sour Pork
Spanish Pork & Chorizo Stew

VEGETARIAN

Vegetarian Lasagne Yellow Curry
Moroccan Chickpea & Vegetable Tagine

SIDES

Roasted New Potatoes — Dill ButterMashed Potatoes

Rice Fries
Vegetable Rice Gnocchi
Couscous Roasted Root Vegetables

Seasonal Vegetables

SALAD BAR

Potato Salad Sweetcorn
Pasta Salad Red Onion
Couscous Salad Peppers
Coleslaw Tomatoes

Red Cabbage Slaw Cucumber
Mixed Leaf Grated Carrots

Dressings & Condiments included

RECOMENDED CHOICE: 2 HOT ITEMS, 1 VEGETARIAN OPTION, 3 SIDES AND SALAD B

PRICE INLUDES

Menu.

Setup equipments.

Bamboo/ Palm Leaf Plates and Wooden Cutlery - this can be upgraded on request to
traditional plates and cutlery.

Chefthat serves and interacts with your guests.

HOW IT WORKS

Onthe day of your event, we'll message you with our estimated time of arrival. We usually
arrive around 2 hours before service, and all details are agreed in advance to ensure
everything works perfectly for your needs.

We set up our catering area (usually a catering gazebo), buffet tables, hot lights, chaffing
dishes, salad bar, plates, and cutlery.

When it’s time to serve, we welcome your guests and serve the food. Guests can choose
what they'd like, we plate it for them, answer any questions, and explain the menu.

Once service is finished, we clean the area we've been working in and leave it in the same
conditionas before we arrived.

PAYMENT

To secureyour booking, we require a 20% deposit.

The remaining amount can be paid in a way that suits you — we're happy to break
payments down into monthly instalments if needed.

Thefullbalance must be paid no later than one week before the event.

PRICE

Pricedependsonseveralfactors:date, location, menu choices, and number of guests.
Prices start from £14.95 + VAT.
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