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bespoke outside catering in Essex, Suffolk and London,
established 2018 with over 20 years experience in the hospitality

sector.

We offer imaginative food and creative menus for weddings,
private functions and large events. Using our ethos of sourcing

the best quality ingredients from our trusted local suppliers and
cooked by our team of expert chefs, we always ensure your event

will be a great success.

Our quality service starts from first contact. We strive for the
personal touch that sets us apart from other caterers, providing

quality, individual menus with a bespoke service experience and
menus to suit any taste.

When you speak to us you will be speaking to the person who will
be responsible for your event. We believe that the success of any

event is down to the expert planning. We strive to meet the
unique and personal profile of our customers, and therefore

provide a tailor-made service to meet your needs.





welcome drink - 3 canapés per guest - 3 course dinner  - evening hog roast 

please choose: one starter / one main / one dessert, with an extra vegetarian starter & main course

canapés
compressed watermelon, feta & basil

smoked salmon, cream cheese & spiced pear
smoked duck parfait, red onion chutney on croutes

starters
roast tomato & red pepper soup and our rosemary focaccia bread

beetroot cured salmon, horseradish creme fraiche, beetroot, orange & toasted rye
 chicken liver parfait with toasted brioche, fig & apple chutney 

creamy garlic & herb mushrooms on toasted ciabatta
salad of heritage tomatoes, compressed watermelon, crumbled feta & basil

main courses
roast corn fed chicken supreme with hassle back, green beans & champagne sauce

aged hereford roast beef, seasonal vegetables, Yorkshire pudding, rosemary roasted potatoes
 asian style pork belly with burnt pineapple puree, pomme anna, pineapple and chilli salsa 

pan fried sea-bass, crushed potatoes, wilted spinach and tarragon cream
mushroom, brie & spinach filo parcel , shallot and thyme cream sauce  

baked goats cheese, beetroot & thyme tart, honey roasted potatoes & fine beans

desserts
trio of desserts

(strawberry & basil cheesecake, triple chocolate brownie, lemon. posset )
lemon & lime tart, pine nuts and creme fraiche 

valarhona chocolate, orange & almond brownie, vanilla ice cream and chocolate sauce
summer pudding with vanilla ice cream and fruit coulis

evening hog roast
blythburgh pork hog roast feeding up to 150 guests

served with minted new potatoes, sage & onion stuffing, honey roasted apples, house salad, 
pasta salad, selection of dips and bread rolls

Change evening food to one of our amazing food stalls for a extra £ 3.50 per guest

extra guests £55.50 per guest daytime & Evening  

 dedicated events manager, 6 service staff, table linen, cutlery, crockery & glassware 
all included in this package 

the platinum package
all your catering needs in one special package

£8795
 100 sit-down  &  up to  150 evening 



mini fruit scone with clotted cream
triple chocolate brownie

white chocolate and strawberry tart
eton mess

lemon meringue pie
raspberry panna cotta 

pistachio & cherry bakewell 
macaroon

lemon drizzle cake
chocolate orange pot

raspberry popcorn cone

skewered beef fillet, oriental dip
confit chorizo 

pulled salt beef & apple 
choux bun, cream cheese and salmon

sea bass ceviche
smoked mackerel pate & beetroot relish

smoked salmon, blini & caviar
crayfish, baby gem, mango & marie rose
bloody mary shooter with tiger prawn

bangers and mash
chicken satay, dipping sauce

cottage pie
smokey pulled pork & baby gem

beef sliders, cheddar & sweet mustard
thai fish cakes, lime and coriander dip

fried squid, chilli dipping sauce
tempura prawns with chilli dipping sauce

fish & chips with tartare sauce

cold hot

sweet 
pea & english lettuce soup 

tomato soup & smoked cheese foam
chilled cucumber gazpacho

cherry tomato, mozzarella and basil
feta & tomato crostini
spinach and feta parcel

pea, parmesan & chilli arancini
spinach and feta parcel

wild mushroom tart
goats cheese & red onion spring roll
welsh rarebit, tomato & sour dough

vegetarian 

canapés
-

- -

Choose any 
4 for £9  -  6 for £12  -  10 for £19



starters
pressing of pork belly, asian slaw, tempura prawn and sriracha mayonnaise

smoked platter, mackerel, trout, G & T cured salmon and garnishes
“a garden salad”  Suffolk blue mousse, black truffle, baby herbs and pickled baby vegetables

main course
dry aged fillet of beef, beef tallow mash, wilted spinach and veal jus

pan fried halibut, celeriac puree, butter poached baby vegetables and samphire
global artichoke, aubergine, tomato ragu, green beans, garlic crisp and garlic foam 

desserts 
chocolate & baileys truffle torte honeycomb, burnt orange and vanilla ice cream 

trio of classic desserts
millionaires cheesecake, salted caramel and chocolate ice cream

starters
roast tomato & red pepper soup with garlic and thyme bread roll

chicken liver parfait, toasted brioche, fig and apple chutney
our prawn cocktail and bloody mary dressing

main course
roast chicken supreme, crushed new potatoes, green beans and white wine sauce

poached haddock, mornay sauce, spinach, bubble and squeak
leek, potato & Essex gold tart, roasted new potatoes & green beans  

desserts
chocolate, orange & almond brownie, vanilla ice cream and chocolate sauce

bailey’s crème brûlée and shortbread
summer fruit crumble and crème anglaise

starters
duck liver parfait toasted brioche, plums and granola

g & t cured salmon, caramelised lime, citrus dressing, croutes and frisse salad
wild mushrooms and garlic toast

main course
pan fried sea-bass, crushed potatoes, wilted spinach and tarragon cream

brie, spinach & mushroom wellington, roasted root vegetables and greens
slow cooked old spot pork belly, burnt apple puree, potato fondant and cider jus

desserts
lemon & lime tart, white chocolate and raspberry sorbet
sticky toffee pudding, caramel sauce and whipped cream

chocolate cremeux, salted caramel, banana and popcorn ice cream

wedding & private dining
sample menus

£37

£40

£52





whole free-range suffolk pig  
roasted on a spit

​
crispy crackling, homemade

stuffing, apple sauce &
wholegrain mustard

 
all served in a large bap, or if

you prefer, a selection of white,
granary & wholemeal baps

classic hog roast
hand moulded beef burgers

old spot pork & apple sausages
marinated jerk chicken

mediterranean vegetable and halloumi kebabs
(v)

selection of baps, wraps and dips

selection of salads
(please choose 4 items):

coleslaw, roasted new potatoes, 
tomato & red onion,

mixed leaf salad, pesto pasta salad,
rice & peas, greek style salad

bbq

hand moulded steak burgers
old spot pork & apple sausages

marinated jerk chicken
mediterranean veg and halloumi kebabs

(v)
thai inspired salmon steaks

rosemary flat iron beef steak

selection of baps, wraps and dips

selection of salads:
jacket potatoes,

coleslaw, tomato & red onion,
mixed leaf salad, rice & peas,

pesto pasta salad, greek style salad

bbq's & hog roasts
-

deluxe bbq

as per the classic hog roast
package but with the addition of
4 canapés per guest on arrival, a

plated hog roast, more
accompaniments, and a choice of

desserts 

roasted new potatoes, crispy
crackling, homemade stuffing,
apple sauce, green beans, mixed

leaf salad, wholegrain mustard
sauce & cider gravy 

dessert selection (choose three):
chocolate fudge cake 

lemon curd cheesecake
profiteroles with chocolate

sauce
pavlovas with seasonal berries

fresh strawberries

all served with fresh cream

gold hog roast

£48 

£28 

£35  

£15 



small finger buffet 
choose 3 sandwich items and 3 main items

  large finger buffet
choose 4 sandwich items and 6 main items

sandwich items:
egg mayonnaise & cress (v)

cheese & pickle (v)
beef & horseradish

chicken, chorizo & hummus wrap
roast pepper, feta & hummus wrap (v)

smoked ham & mustard with mayonnaise
tuna & cucumber

+ 
selection of cold sliced meats, dips, salads

& freshly baked breads

Main Items:
homemade pork & herb sausage rolls

thai fish cakes
chicken satay with dipping sauce

spiced bbq cajun chicken wings
vegetable samosa (v)

onion bhaji (v)
duck spring roll

breaded brie with cranberry dip (v)

small / large finger buffet 
choose 3 sandwich items:

egg mayonnaise & cress (v)
cheese & pickle (v)

beef & horseradish
chicken, chorizo & hummus wrap

roast pepper, feta & hummus wrap (v)
smoked ham & mustard with mayonnaise

tuna & cucumber

+ 
plain & raisin scones

clotted cream & strawberry preserve

+ 
selection of cakes & fancies

cafétière coffee And tea

afternoon tea

small functions & evening food
-

sandwich items:
egg mayonnaise & cress (v)

cheese & pickle (v)
smoked ham & mustard with mayonnaise

tuna & cucumber

+ 
selection of cold sliced meats, dips, salads &

freshly baked breads

+ 
hot items:

Chicken curry, chilli con carne or beef stew
homemade pork & herb sausage rolls

spiced bbq cajun chicken wings
vegetable samosa (v)

onion bhaji (v)

hot finger buffet 

Small Finger Buffet £16 
Large Finger Buffet £20 

Afternoon Tea £22
Hot Finger Buffet £27



strawberry & cream sundae
deep fried peanut jelly sandwich

carrot cake, white chocolate & hazelnut
gin & tonic cheesecake

dessert bar

pie, mash & liquor
jellied eels

fish & chips
saveloy

east end pie shop

cheese fountain
selection of world cheeses

accompaniments
biscuits & breads

cheese stall

mushroom & halloumi burger
cheese & crispy smoked bacon burger

notorious hot dog
loaded cheese fries

burger bar

pad thai
Singapore prawn noodles

hot & spicy ribs
prawn crackers

asian street food

Buffalo Chicken Wings 
buttermilk Fried Chicken burgers 

Dirty Fries 
"O" Rings

Hip Hop Chicken Shop

themed stalls
from £14.5 per head



Believe us, we know how hard it is behind the scenes, this is why we create perfect
menus for the hard working crew behind scenes in every festival, film, tv filming &

conference. 

Our menu is broken down over breakfast, lunch & dinner each day.
 Other menu options such as BBQ & Hog Roasts are available for crew catering. 

Sample all day menu 

DRINKS 
Drinks are unlimited and served all day from our drinks station Drinks include: 

Tea & coffee Fruit juices
 Still & Sparkling water Green & fruit teas 

BREAKFAST 
Selection of pastries Homemade granola, yogurt & fruit

 Breakfast box Scrambled egg, soft chorizo & herbs 

LUNCH 
Roasted tomato soup, pesto & warm roll

 Chip shop fish & chips with mushy peas Chestnut mushroom ragu with pappardelle
 Our famous homemade beef burger with bacon jam 

Vegan Pad Thai 
— 

Rainbow slaw with crisp apple Cous cous & quinoa salad Minted new potatoes
 —

 Lemon curd & meringue cheese cake 

DINNER 
Selection of Sandwiches, Wraps & Salads

Fresh baked Cakes
Soup of The Day  

From £32.50  

Crew Catering
-



we would be delighted to have you try
before you buy. ask us about sampling

our menus

contact
-

www.essexcaterers.co.uk

mail@essexcaterers.co.uk
+44 (0) 7467408871
+44 (0) 1621770513 

facebook.com/essexcaterers

instagram.com/essexcaterers1

this brochure is just a small sample of what we can do.
please get in touch and tell us a bit more about your event
so that we can create an entirely bespoke menu and begin

to turn your dreams into a reality


