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YourWedding Catering

Let Fresh Food Events take care of you and yours on your Wedding Day
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Share your vision with us and we'$lervejust what you need!

Lesley@freshfoodevents.co.uk 07896 654596
graham@freshfoodevents.co.uk 07825 214733

www.freshfoodevents.co.uk

Fresh Food Event Cat
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established in 2013.

When we married, n@ne else would serve the Wedding Breakfast we wanted. S
established Caterers, we decidedgdot you, our client, in charge!

-+ No Packages. No Set Menus. You tell us what you wa
-+ No Rules.

<+ Sensible Prices.

<+ Your menu the way yowvant it served.
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We make you a promise; Our Family will look after your family.
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meeting, and of course, especially on your Big Day!

2 S Obedpoke Caterers. Just tell us what you want!

We can provide everything you need;

<+ Planning + MC Service <+ Afternoon Tea
< Furniture <+ Drinks and Wines -+ Mains

<+ Linen <+ Welcome Drinks  + Desserts

<+ Crockery < Canapés < Evening Food
<+ Cutlery <+ Starters 4+ BBQ

4+ Glassware <+ Sharing Platters <+ Paella

+  Staff <+ Grazing Tables <+ Buffets

Menus in this Brochure are only ideas! Pick and mix or add your own ideas!
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Everything you wanto create and enjoyour Big Day!
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Planning
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Just tell us what you want!

www.freshfoodevents.co.uk
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We want to get to know you and understand the best way to look after you
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Wedding Day
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Furniture, Crockery, Cutlery Linen, Glassware
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All part of the service, if you need it
All included in your proposal priced by item

TheDay Before

Delivering what you need to set up

Checking Final details

Partnering with you to make sure the Big Day runs smoothly

On the Day
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Great Food

Warm and Friendly Professional Service

Smiles all round!

MC Service
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Above all we make sure the day runs as planned with fun and laughter!

Waiting Staff

-+ 2 § (pfo¥ide the staff to serve at Table or man your Buffet, Serve Welc
Drinks and Canapés and of course to clear up afterwards!
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mean exceptional food
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Your Arrival..

Welcome Drinks

-+ Pimmsor Prosecco? Bottles of Beer? Waiting Staff will serve
circulate with top ups, and to keep pricing sensible, you provide
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Canapés
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face! There may be a theme, or you may just want a balanced m
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match from the list, or as evegjve us your owndead

Some of our more popular choices are;

-~ Bruschettaeg Roast PepperTomato & Ham Wild Mushroom &
Garlic

+ Roast PeppeiCreamCheese andPine Nut crostini

<+ Rarebit Bites

<+ Japanesé&hickenMeatball withSoy Dip Sauce

<+ Vegan Mini Tacos witBveet Potato, Avocado

-+ Smoked Salmon and Cream Cheese Blini

-~ Caesar Chicken Tartlets

- Stilton, Pear and Walnut Tartlets

== Mini Prawn Cocktails

== Mini Toad in the Hole

-~ GoatsCheese &lum Chutney onArtisan Bread

<+ Smoked Chicken withlango Salsa Tartlet

-~ Crispy Bacon Guacamole on Rosemary Bread

=~ Chicken Tikka & Mango Chutney on Naan bread

<+ Watermelon,Qured Ham andFeta on a skewer

-+ Ratatouille andParmesanTartlet
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¢ I Your WeddingBreakfast.

Remember these arjist exampleg we serve what you ask for!

L
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budget and style

Example Starters:

Home Made Soup¢ 2 YI 12X aAySaidiNRySz +S3SiGlof S
Duck Parfait with Orange and Cointreau Glaze served with Brioche Bruschetta
Butternut Squash & shaved Fenigllad with Pine Nuts (V)

Goats cheese Tartlet (V)

Sharing Platters of Olives, Oils, Breads, Hummus and Antipasti; Stuffed Peppers, Ar
Hearts, Sun dried Tomatoes etplaced in the centre of the table for your guests to sha
Smoked Trout with Horseradish Cream

Capri Salad

Example Mains:

Beef in Creamy Peppercorn Sauce, served with Wild and White Rice and Se
Vegetables

Chicken Breast stuffed with Caerphilly Cheese, Wrapped in Bacon, in a Roast
TomatoSauce, Steamed New Potatoes and Seasonal Vegetables.

Sharing Boards of Mixed Roasted Meats

Fillet of Salmon in a Dill and Cream Sadecessed with Cockles, served with Steamed M
Potatoes & Fresh Kale

Rump of Lamb with a rich Redcurrant Sauce, GratirpBiaoise and Steamed Seasor
Vegetables.

Loin of Venison wrapped in Pancetta with a Sloe Gin and Blackberry Sauce

Pan Fried Duck Breast in an Orange and Port Sauce with Watercress, Grapefr
Charred Baby Gem Salad

Roast Vegetable Stack in HoiMade Tomato Sauce (V)

Stuffed Yellow courgettes with Minted Beans and Red Onions(V)

Example Desserts:

Trio of Dessert au Choix

Tarteletteau Citron, raspberry coulis & fresh cream
Summer pudding, Fresh Berries and Cream
Individual Eton Mess

Sticky Toffee Pudding with Salted Caramel Sauce
Apple and Blackberry Crumble with Creme Anglaise
Triple Chocolate Brownie with Chocolate Sauce
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professional manner mean exceptional food
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Grazing Tables

Move on from traditional cold buffets with a Grazing Table in the style of @2 2 & A y 3 X
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budget and style
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== Mini Sausage Rolls
Pork Pies,
Onion Bhaijis,
Ham & Cheddar Cheese Cubes,
Pickled Onions,
Mini Quiche,
Cherry Tomatoes,
Rocket,
-+ Crackers and Butter
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Olives, Arancini Balls, Sundried Tomatoes, Mini Stu
Peppers, Serrano Ham and Manchego Cheese Tar
Patatas Bravas and Warm Mini Chorizo, Bruschetta '
Ham and Mushroom, Spanish Omelette, Mini Kebak
Herby Chicken

aSRAGSNNI ySI yX

Arancini, Stuffed Mini Peppers, Bruschetta, Mixed Oli
Sundried Tomatoes and Artichoke Hearts, Roast Pep|
Palma Ham and Salami, Breadsticks, Mozzarella Balls

t AYGSNBad LyaLANBRX

Welsh and Continental Cheeses, Artisan Breads
Crackers, Chutys, Bowls of nuts and savoury nibbl
Grapes, Strawberries, Raspberries, Blueberries, che
and Kiwi FruitWarm Segmented Camembert

Petit Fours, Profiteroles. Eclairs, Mini Brownies.

5SaaSNI X

Meringues, Salted Caramel Profiteroles, Ecl&rswnies,
Strawberries, Grapes, Blueberries
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Hot Buffets

For more informal dining, presented in shining Chaffing Dishes and served by our professional staff, the same

great food otherwise served to table.
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Main Course Hot Buffet Options include;
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Beef in Peppercorn Sauce served with Rice and Salad

Chicken Curry served with Pilaf Rice and Naan Bread

Chicken in &reamy White Wine and Tarragon Sauce served with Seasonal
Vegetables and Baby New Potatoes roasted in their skins.

Slow Roast Beef in a Red Wine and Shallot Jus with Seasonal Vegetables
Baby New Potatoes

Trio of Sausages with Mashed Potato, Or@avy and Peas

Cod in a Spanish Tomato Sauce with Olives and Capers,

Patatas Bravas and Salad

BBQ Hunters Chicken with Sweet Potato Mash and Salad

Stuffed Roast Peppers with Salad and Cous Cous

Vegetarian Lasagne

Vegetable and Chick Pea Curry

Evening Buffet Options include

Pulled Pork in Brioche Rolls, Coleslaw, Salad / Bacon Butties

Trio of Butchers Sausages, breads sauces and salads

Lasagne with Garlic Bread and Salad

Chilli con Carne served with Rice, Tortilla Chips, Guacamole, Sour @tam
Salsa

Chicken Curry with Rice, Naan Breads, Bhajis and Samosas

Moroccan Meatballs, Cinnamon Rice and Pitta Bread

Mini Dessert Buffet

Mini cakes and treats including éclair, chocolate brownies, Lemon Tart
Toffee Blondies and more, displayed on glass and slate, dressed with ci
fruit to make a delicious display for your guests to indulge themselves.
Cheese Buffet with your choices of eise dressed with grapes and Celery
Perhaps even a Cheese Tower!
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ColdBuffets
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Examplel

+ TraditionalFarmhousaVhite and WholemealSandwiches

v FilledWrapswith Meats,Cheesedrish,Saladand Chutneys

+  SavounBruschettag Vegetariarand Meat

+ ThinCrustPizzaCaramelisedRedOnion,BuffaloMozzarella& Wild Rocket

+ Mini GoatsCheeseand BabyPlumTomatoTartlets

v ThaiChickerSkewersvith PeanutDip

 CruditéandBreadstickPlatterwith Hummus& SweetChilliDips

i Mini CakePlatter with Mini Eclair,Mini RaspberryCheesecakdartsand
ChocolateBrownies

+ Cheeseboardvith Welshand Continental CheesesFig Chutney,Celery,
GrapesandCrackers.

v LuxuryCutFruit Platter

Example2
=~ Luxury Cold MedPlatter to include:

-+ Roast Silverside of Beef with Horseradish Cream

=+ Roast Gammon with Ginger and Molasses Glaze

-+ Rare Roast Venison with Blackberry Jelly

= Chicken Liver Parfait

= Yakitori Chicken Skewers

-~ Shropshire Blue, Pork and Chutney Sausage Rolls

= Mini Steak and Ale Pies

=~ Mini Chicken & Bacon Pies

=+ Cheese Platter with Welsh and Continental Cheeses, Grapes, Celery,

Chutney & Crackers

= Spinach and Feta Filo Pastry Pie

=+ Peppers stuffed with Moroccan spiced Cous Cépscots& Pine Nuts

-+ Mini Cheese, Leek & Rab Pies

-~ Roast Halloumi & Bulgur Wheat Salad with Mango and Coriander

+~ w2aSYFINEX D2I0GQa / KSS&aS | yR adz

= Wild and White Rice Salad with Mediterranean Vegetables and Olive (

=+ Pesto Pasta with Cherry Tomatoes

=+ Warm Minted Baby New Potatoes

= Autumn Vegtable Salad with Saffron Dressing (to include Broccoli,

Courgette, Sweetcorn and Tomatoes)

= Sauces and Condiments

-~ Bread Basket
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Paella; Putting on a show!
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Stuffed Mini Peppers

Spanish Omelette (Frittata)

Roasted Pepper and Onion Bruschetta
Patatas Bravas

Serrano Ham and Manchego Chedl artlets
Chorizo Bites

Salami

Cherry Tomatoes

Flatbreads
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A Fish Paella with King Prawns, Prawns, Mussels and White Fish
A Meat Paella with Sausage, Chorizo, and Ham

A Vegetarian Paella with tomatoes, beans, chickpeas and peppers
hNJ Fyeg O2Y0oAYylFGA2YX®
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