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Choice of 1 Continent - £45.00
Choice of 2 Continents £49.50

Minimum 30 guests

A seasonal mixed leaf salad and fruit platter is served with all continents

North American

Mississippi dry rub beef short rib
Buffalo chicken burger with rum sauce served in a sesame seed bun

Louisiana prawn gumbo
Memphis dry rub tofu

Charred sweetcorn succotash with lima bean
American potato salad with chopped egg, red onion, celery and pickle

Bourbon and black cherry brownie
Lime and raspberry cheesecake

South American

Picanha rump cap of beef with chimichurri sauce
Grilled Peruvian spiced chicken breast

Bobó de Camarão - King prawns in cassava and coconut
Roasted vegetables, brown rice and black beans wrapped in plantain leaves

Black eyed bean salad with coriander and chilli dressing
Palm heart, tomato and artichoke with celery and Brazil nuts dressing

Clove and cinnamon caramelised plantain with Bolivian honey
Churros with caramel sauce

North Africa

Spiced leg of lamb with herb butter served in flatbread
Harissa spiced chicken and red pepper skewers with spicy tomato dip

Chermoula spiced mixed vegetable wrap with sliced red onion, rocket and mint yoghurt sauce

Pomegranate, spiced cauliflower and chickpea salad
Lemon infused couscous, raisin and pine nut salad

Assorted baklava with lemon and pistachio crème fraiche
Saffron and mango cheesecake

World Food BBQ Menu
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World Food BBQ Menu

British

Suckling pig, braised in apple and Somerset cider served in a brioche roll
Suffolk chicken breast marinated in honey and thyme

Preserved lemon and dill glazed Scottish salmon skewers
Giant field mushroom with Keen’s goat’s cheese and caramelised onions and sourdough

Endive, orange and hazelnut salad
Truffled crème fraiche new potato salad

Individual summer pudding
Individual Eton mess

European

Barbecued lamb shoulder with truffled aioli
Sticky barbecue chicken breast

Rainbow grilled salmon skewers with pesto dressing
Quinoa stuffed sweet peppers with grilled Romesco sauce

Traditional Greek salad
Lentil tabbouleh

Tower of profiteroles with toffee sauce
Pistachio and mascarpone Pavlova


