
Breakfast Menus
Let us take the hassle out of the most important meal of the day. 

We use the same quality ingredients that have made our breakfasts 
an East London institution at our Docklands restaurant.

Breakfast Rolls

A crusty roll served with a sachet of 
Heinz Ketchup and HP Sauce with:

Two farmhouse sausages                                
Two slices thick-cut back bacon                 
Free-range scrambled egg  (v)  

Breakfast Baps

A 6” floury bap served with a sachet of 
Heinz Ketchup and HP Sauce with:

Three farmhouse sausages                         
Three slices thick-cut back bacon                      
Free-range scrambled egg  (v)

Bagels 

Smoked salmon, cream cheese & dill       
Pastrami, gherkin and mustard                       

£3.00
£2.75
£2.50

£4.50
£3.90
£3.50

£3.90

The Works        

Free-range scrambled egg
Thick-cut back bacon
Farmhouse sausage
Grilled tomatoes 
Field mushroom 
Bloomer bread and butter 
Selection of Danish pastries & croissants 
Butter, jam and preserves 
Fresh fruit selection 

The Full English         

Free-range scrambled egg 
Thick-cut back bacon
Farmhouse sausage
Grilled tomatoes 
Field mushroom 
Black pudding 
Bloomer bread and butter 

The Continental          

Selection of Danish pastries and croissants 
Butter, jam and preserves 
Fresh fruit selection 
Fruit Juice

£9.00

£7.50

£4.20

Croissants and pastries

Ham & Emmental croissant      
Bacon & free-range egg croissant                    
Croissant with fruit preserve (v)
Danish pastries   (v)        

Extras or Build your own

Free-range scrambled egg
Thick-cut back bacon 	
Farmhouse sausage 
Black pudding 
Field mushroom 
Grilled tomato 
Potato scone 	
Bloomer bread and butter

*There is a minimum order of ten on all hot 
  food items. Prices are exclusive of VAT.

£3.90
£3.90
£1.75
£1.75

£1.00
£1.50
£1.50
£1.00
£0.75
£0.75
£0.75
£0.50



Canapés and Bowl Food
	 A feast for the eyes as well as the mouth, our canapés are a little taste of Hubbub. Perfect 
for any event, we recommend six per guest. If you would like to offer your guests something a 

little bit more substantial, bowl foods are a great option. We recommend three per guest.

Hubbub Selection

Meat
Char-grilled asparagus spears wrapped in Parma ham
Roast duck pancake with hoisin sauce, spring onion and 
cucumber
Parma ham and dolcelatte cheese crostini

Seafood
Tiger prawn skewers with lime and ginger dressing
Tiger prawn and aioli crostini
Grilled tiger prawn and chorizo skewers

Vegetarian
Asparagus wrapped in filo pastry with a parmesan crust
Grilled halloumi, courgette and red pepper skewer with 
mint dressing
Goat’s cheese and roasted cherry tomato tartlet

Dessert 
Mixed berry tartlets with crème patisserie
Belgian chocolate pots with fresh raspberry 

£1.25 per canapéClassic Selection

Meat
Lemon and basil marinated chicken skewers
Chicken satay skewer
Jerk chicken and mango chutney crostini
Duck liver pate with orange marmalade
Beef & red pepper skewers with sesame and ginger glaze
Moroccan chicken and olive skewer

Seafood
Smoked salmon, dill and horseradish sour cream blinis
Salmon brochette with a honey and ginger glaze
Salmon teriyaki skewers

Vegetarian
Feta cheese, mint and petit pois tartlet
Porcini mushroom and sage pate crostini 
Mozzarella, tomato and basil crostini
Feta and black olive pitta
Humus and roasted red pepper pitta
Cherry tomato, mozzarella and basil skewers
Gazpacho shots

Dessert
Lemon posset with fresh cream and honey
Eton mess with strawberry and meringue
Fresh fruit skewer
Assorted petit fours

£1 per canapé Bowl food

Meat
Strips of stir-fried beef with sesame and ginger noodles
Spanish beef casserole with black olives, red peppers & 
garlic mashed potato
Farmhouse sausage, onion gravy and creamy mash
Penne carbonara with pancetta and parmesan shavings
Linguine with pesto meatballs and a rich tomato sauce
Free-range jerk chicken with rice and peas
Roast chicken with lemon & thyme, baby potatoes and 
green beans

Seafood
Fish pie with salmon, cod and prawns
Poached salmon with quail’s egg, tomato, cucumber & 
salad cream

Vegetarian
Porcini mushroom risotto & parmesan shavings 
Moroccan vegetable tagine with lemon couscous 

Prices exclusive of VAT

£3.50 per bowl



Finger Buffet
Finger foods are ideal for parties and functions as a stand-alone buffet. They can also be added 
to our other menus when you feel you need that little bit extra. We offer each item individually 
priced so you get exactly what you want, or as extra value selections. We recommend 5  finger 

foods per person. If you are unsure about quantities please call us and we’ll be happy to advise.

Classic Selection
Choose any 5 for £7

Vietnamese spring rolls			              
with sweet chilli sauce (v)

Onion bhajis          
with yoghurt and mint tzatziki  (v)

Vegetable samosa 
with yoghurt and mint tzatziki  (v)

Bruschetta 
topped with tomato, basil and mozzarella (v)

Spiced Falafel 				  
with humus dip  (v)

The Wharf Selection
Choose any 5 for £8

Korean pork and kimchi dumpling	              	     
with soy sesame dipping sauce    
 
Farmhouse sausage chipolata		               
with honey mustard glaze   

Merguez sausage chipolata                               
with tomato relish

Spinach and feta cheese filo parcel (v)              

Cherry tomato and  mozzarella skewers (v) 

Courgette & parmesan frittata  (v)

Prices include disposable plates, cutlery and napkins

£1.70 per item 

£1.50 per item Deluxe Selection
Choose any 5 for £11

Asparagus spears wrapped in parma ham

Roast duck pancake 	 		
with Hoisin sauce, spring onion and cucumber  

Tiger prawn skewers 			                    
with lime and ginger dressing    
with sweet chilli sauce    
with Moroccan spice marinade           
with garlic, lemon and basil

Salmon brochette        			 
with a honey and ginger glaze   
with teriyaki sauce         
with Moroccan spice marinade          

Asparagus spears			                                                                            
in filo pastry with parmesan crust    (v)

Can’t decide? Try a bit of everything! 
Choose one item from each selection for £9

Feel like  a sandwich? 
See our sandwich selection for more options

Fancy a dessert afterwards? 
See our “Desserts and Drinks Menu” for more delicious 
options.

Prices exclusive of VAT

£2.30 per itemHubbub Selection
Choose any 5 for £9

Minted lamb kofta skewer        		                                 
with yoghurt and mint tzatziki  

Lamb samosa				                            
with yoghurt and mint tzatziki  

Goat’s cheese & roasted tomato tart  (v)             

Feta cheese, mint and pea tart    (v)                                                    

Free-range chicken drumsticks   	                      
with rosemary and garlic  

Chorizo & red pepper  tart	

Luxury Selection
Choose any 5 for £10

Free-range chicken skewers    		         
with lemon and Italian herbs  
with Satay sauce          
with Jamaican jerk sauce  
with Moroccan spice marinade           
with hickory-smoked BBQ sauce           

Scotch beef & basil meatballs      	                       
in a rich tomato sauce

Cod, salmon and dill fishcake       	            
with garlic mayonnaise

Halloumi, courgette & pepper skewer               
with herb olive oil (v)

£1.90 per item

£2.10 per item



Fork Buffets - Mains
Our fork buffets are ideal when you want to offer your guests a meal without the formality of 
table service. Perfect for an informal event or party, we recommend two salad or vegetable 

dishes and one main dish per person.

Mains - Poultry

Roasted Free-range Chicken Breast
with tarragon, white wine & cream sauce	       
with a smoked pancetta & tomato sauce	      
with lemon and thyme     		                         
with Jamaican jerk marinade        		              	
 	 		
Braised Gressingham Duck Leg	 	          
with red wine and shallots	

Mains - Seafood

Fillet of Sea Bass				  
with salsa verde	 			 
	      
Baked Cod Fillet				  
with a lemon & parsley crust       

Grilled Salmon Fillet			 
with a dill crème fraiche sauce

Fish Pie					  
with smoked haddock, salmon & prawns

£5.50

Mains - Meat

Roasted Rib-eye of Beef			
with red wine and shallots gravy

Braised Shoulder of Lamb	 		
with rosemary & tomato			 

Slow-roasted Pork Rib Joint	
with Provençal herbs

Baked Gammon Ham Joint	 	
with spiced honey glaze 	

Irish Lamb Stew				      
with parsley dumplings  

Spanish Beef Casserole	 		
with smoked paprika, black olives & red pepper    

Pork and Apple Hotpot	 		
with cider and wholegrain mustard

Moroccan Sausage Tagine	 		
with merguez sausages and chickpeas

There is a minimum order of ten per item

Mains - Vegetarian

Pumpkin, Spinach & Ricotta Lasagne	      

Turkish Stuffed Aubergine 		
with tomato and red peppers

Moroccan Spiced Vegetable Tagine	
with courgettes, aubergine and red peppers

Potato, leek & mushroom gratin		
with spinach & a parmesan crust

 
Set Fork Buffets

Roasted free-range chicken breast with lemon & thyme
Grilled salmon fillet with a dill crème fraiche sauce
Turkish stuffed aubergine with tomato & red peppers
Buttered baby new potatoes
French bean salad with lemon & olive oil
Mixed leaf and herb salad

Braised shoulder of lamb with rosemary & tomato
Baked cod fillet with a lemon & parsley crust
Pumpkin, spinach & ricotta lasagne
Roasted mediterranean vegetables
Roasted baby potatoes with olive oil, rosemary  & shallots
Wild rocket salad with cherry tomatoes

£4.50£7.50

£6.90

£6.50

£5.90

£5.50

£5.25

£4.75

£5.50

£4.90

£5.75

£7.50

£6.50

£5.90

£5.50

£4.25

£4.50

£4.50

£10 per person

£12 per person



Fork Buffets - Sides
Our fork buffets are ideal when you want to offer your guests a meal without the formality of 
table service. Perfect for an informal event or party, we recommend two salad or vegetable 

dishes and one main dish per person.

Sides - Cold (v)
   
Caesar Salad                                                            
with Parmesan shavings and ciabatta croutons   

Greek Salad                                                              
with feta, tomato and black olives   

New Potato and Rocket Salad                           
with herb olive oil dressing    

Wild Rocket Salad                                               
with balsamic dressing and shaved Parmesan  

Fennel, Chicory & Cherry Tomato Salad        
with basil olive oil dressing                                  

Vegetable Crudities                                               
with humus dip and yoghurt raita

Tabbouleh                                                                  
with cucumber, red onion, tomato & parsley  

Luxury Potato Salad                                         
with celery, spring onion & mustard mayonnaise  

Mixed Leaf and Herb Salad        
                       
Bread and Butter                                                    

£2.90

£2.90

£2.80

£2.50

£2.50

£2.50

£2.20

£2.20

£2.20

£1.50

Sides - Hot (v)

Roasted Mediterranean Vegetables	           
with courgette, aubergine & red peppers  

Roasted Baby Potatoes                                        
with olive oil with rosemary  & shallots  

Herb-roasted Root Vegetables                         
with carrots, parsnip and red onions

Buttered Spinach                                                   
Buttered Baby New Potatoes                            
Creamy Mash Potatoes                                       
Buttered French Beans                                 
Spiced Couscous                                                
Braised Red Cabbage                                 
Glazed Carrots                                                   
Steamed Rice                                           

Should you require extra staffing, equipment and tableware 
please refer to our hire list or contact us for a quote. 

Prices are exclusive of VAT. 
There is a minimum order of ten per item.

£2.20

£2.20

£2.20

£2.50
£2.00
£2.00
£2.00
£2.00
£1.90
£1.90
£1.80



Sandwich, Salad & Deli Platters
Our sandwiches are made daily to order in the Hubbub Catering kitchen using the freshest 

ingredients, perfect for a working lunch or informal event. Our salads are great as a healthy
 complement to your meal, or simply delicious by itself.

Selection of the Day 
A daily changing mix of our vegetarian, meat and 
seafood sandwiches.

Classic Salad Selection   

Greek salad with feta, tomato & black olives (v)
Wild rocket, cherry tomato & parmesan (v)
Spiced tabbouleh & chargrilled Mediterranean veg (v)
Baby potato, spinach & bacon
Mixed leaf, tomato, cucumber, peppers & onion (v)

Deluxe Salad Selection  
  
  
Poached salmon, cucumber & lemon mayo
Chicken Caesar with ciabatta croutons
Moroccan chicken & tabbouleh
Chorizo, mushroom & red pepper pasta 
Parma ham, wild rocket & cherry tomato

£2.50

Full £4.00 
Side £2.25

Full £5.00 
Side £2.75

Classic Selection       
Wiltshire ham, cheddar & mustard
Mature cheddar & traditional pickle (v)
Dolphin-friendly tuna salad & cucumber
Free-range egg mayonnaise & chive (v)
Free-range chicken salad
Bacon, lettuce & tomato

Hubbub Selection      
Smoked salmon, cream cheese & dill 
Pastrami, gherkin & mustard mayo 
Char-grilled chicken with lemon & basil dressing
Classic prawn Marie-Rose
Roast beef, horseradish & baby spinach
Roasted red pepper and brie baguette (v)
Humus and grated carrot (v)

Continental  Selection    
Salami Milano & roasted red pepper ciabatta
Mozzarella, tomato & basil ciabatta (v)
Free-range egg mayo & baby spinach baguette (v)
Parma ham, rocket & parmesan ciabatta
Tuna & Mexican salsa baguette
Chicken Caesar salad baguette

Wraps Selection      
Humus & grilled Mediterranean vegetables (v)
Jerk chicken & mango chutney
Chicken Caesar salad
Cajun prawns & red pepper
Roast duck, cucumber & spring onion
Free-range chicken with avocado
Falafel & cumin spiced humus (v)
Greek feta & black olive (v)

£2.75

£3.00

£3.50

Deli Platters
Perfect for sharing, prices per portion.

Antipasti Platter         
Parma ham, chorizo picante, salami Milano, 
grana padano parmesan,
marinated queen olives

Meze Platter         
Cumin & parsley humus, spiced falafel, halloumi 
skewers, marinated queen olives, pitta bread

Charcuterie Platter        
Parma ham, honey roast ham, roast beef, salami 
Milano, chorizo picante

British Cheese Platter   (v)    
Colston Bassett stilton, Montgomerys cheddar, 
Somerset brie, fruit, chutney, & crackers

All prices are per portion
Prices exclude VAT
Minimum order of five per item

£4.50

£4.25

£4.95

£4.50

£3.50

Spoilt for choice? Order a platter of
mixed sandwiches from any one of our
selections, tell us how many people it’s

for and we’ll do the maths.



Set Lunch Menus 
A combination of six of our most popular sandwiches, finger foods, desserts and fresh fruit.  
Ideal for business lunches, meetings and seminars. Browse our finger food, sandwich, salad 
and dessert menus to build your own lunch. If you’re in a rush we’ve included our favourite 

choices based on a minimum order to make your life easier.

Menu 3

Our favourite selection:

Brie & roasted red peppers baguette (v)
Classic prawn Marie Rose
Roast beef, horseradish & baby spinach

Greek salad with feta, tomato & black olives

Minted lamb kofta skewer
Goat’s cheese & roasted tomato tart (v)

A selection of finger cakes

Or choose from:

1 x Sandwich from our ‘Hubbub’ selection

1 x Finger foods from our ‘Hubbub’ selection

1 x Salad from our ‘Classic’ selection

Fresh fruit skewer or  a selection of finger cakes

£8.00Menu 1 

Our favourite selection:

Mature cheddar & pickle bloomer 
Dolphin-friendly tuna  & cucumber 
Free-range egg mayonnaise & chive (v)

Vegetable samosas with yoghurt raita (v) 
Vietnamese spring rolls with sweet chilli sauce (v)

Chocolate brownie bite

Or choose from:

1 x Sandwich from our ‘Classic’ selection

1 x Finger food from our ‘Classic’ selection

Fresh fruit skewer  or Chocolate brownie bite

£5.50 Menu 2       
 
Our favourite selection:

Smoked salmon, cream cheese and dill
Char-grilled chicken with lemon and basil dressing
Humus and grated carrot (v)

Hubbub house salad

Spinach and feta cheese parcel (v)
Farmhouse sausage chipolata 

Fresh fruit skewer

Or choose from:

1 x Sandwich from our ‘Hubbub’ selection

1 x Finger foods from our ‘Wharf’ selection

1 x House salad

Fresh fruit skewer or Chocolate brownie bite

£7.00

Minimum order of  five per item
Prices exclusive of VAT

Price includes disposable platters, plates, cutlery and 
napkins. 

Add Kettle Crisps to any menu  for  75p per portion

More selections on the next page.



Set Lunch Menus 
A combination of six of our most popular sandwiches, finger foods, desserts and fresh fruit.  
Ideal for business lunches, meetings and seminars. Browse our finger food, sandwich, salad 
and dessert menus to build your own lunch. If you’re in a rush we’ve included our favourite 

choices based on a minimum order to make your life easier.

Menu 6   

Our favourite selection:

Parma ham, mozzarella & pesto ciabatta
Hoisin duck wrap with cucumber and spring onion
Greek salad wrap with feta and black olives (v)

Chicken caesar salad

Tiger prawn skewers with lime & ginger
Asparagus spears in filo pastry with parmesan 
crust (v)

Summer fruits pannacotta with almond biscotti

Or choose from:

1 x Sandwich from our ‘Continental’ or 
‘Wraps’ selection

1 x Finger foods from our ‘Deluxe’ selection

1 x Salad from our ‘Deluxe’ selection

1 x Any item from our desserts menu

£11.00Menu 4      
 
Our favourite selection:

Salami Milano & roasted red pepper ciabatta
Tuna & Mexican salsa baguette
Cumin spiced humus & falafel wrap (v)

Wild rocket, cherry tomato & parmesan salad

Free-range chicken skewer with lemon and Italian 
herbs
Asparagus spears (v)

Chocolate brownie bite

Or choose from:

1 x Sandwich from our ‘Continental’ or 
‘Wraps’ selection

1 x Finger food from our ‘Luxury’ selection

1 x Salad from our ‘Classic’ selection

Fresh fruit skewer, Chocolate brownie bite or a 
selection of finger cakes

£9.00 Menu 5        

Our favourite selection:

Free-range chicken with avocado wrap
Mozzarella, tomato & basil ciabatta (v)
Cajun prawns & red pepper wrap

Moroccan chicken & tabbouleh salad

Halloumi, red pepper & courgette skewer (v)
Roast duck pancake with hoisin sauce

Double chocolate fudge cake

Or choose from:

1 x Sandwich from our ‘Continental’ or 
‘Wraps’ selection

1 x Finger foods from our ‘Luxury’ selection

1 x Salad from our ‘Deluxe’ selection

1 x Carrot cake or chocolate fudge cake slice

£10.00

Minimum order of  five per item
Prices exclusive of VAT

Price includes disposable platters, plates, cutlery and 
napkins. 

Add Kettle Crisps to any menu  for  75p per portion



Dining Menu 1                 

Starter  

Coldwater prawn cocktail with Marie Rose sauce
Roasted tomato & garlic soup with basil olive oil (v)
Goats cheese & cherry tomato tartlet with rocket salad 

Main  
Served with seasonal vegetables and baby potatoes (v)

Honey & lemon glazed salmon fillet served with a dill crème fraiche
Morroccan spiced ratatouille with couscous and a coriander & walnut 
pesto (v)
Roasted free-range chicken breast with a tarragon and sauvignon 
cream sauce

Dessert

Sticky toffee pudding (v)
Chocolate and hazelnut brownie with vanilla ice cream  (v)
Lemon cheesecake (v)

Dining Menus 1 & 2
Let us bring our award-winning Hubbub restaurant to you.  

Our beautifully designed menus are the perfect compliment to any special occasion.

Dining Menu 2               

Starter

Arbroath smoked haddock and cod fishcakes with tartare sauce
Wild mushroom soup with parmesan croutons (v)
Rustic pork & pistachio terrine with sourdough toast 

Main  
Served with seasonal vegetables and baby potatoes (v)

Roasted loin of cod with a minted pea puree
Spinach, ricotta and butternut squash lasagne with parmesan shavings (v)
Slow-roasted shoulder of lamb with Provencal puy lentils

Dessert 

Sticky toffee pudding
Chocolate & hazelnut brownie with vanilla ice cream  
Lemon cheesecake

£23.50

Prices include service, crockery and cutlery hire.
Prices exclusive of VAT and setup.

£20.50

We can tailor each menu to your liking to create a bespoke menu, please enquire for 
more details.



Dining Menus 3 & 4
Let us bring our award-winning Hubbub restaurant to you.  

Our beautifully designed menus are the perfect compliment to any special occasion.

Dining Menu 4                

Starter

Pan-fried scallops with Bury black pudding & sauce vierge 
Grilled asparagus wrapped in parma ham with hollandaise sauce (v)
Colston Basset stilton, pear & walnut salad 

Main
Sea bass fillet with a prawn bisque & shallot sauce
Porcini mushroom risotto with parmigiano reggiano (v)
Roasted venison saddle with redcurant jelly

Dessert
Selection of British cheese with apple chutney 
Strawberry crème brulee with shortcake
Dark chocolate & cognac mousse

£33.50

Prices include service, crockery and cutlery hire.
Prices exclusive of VAT and setup.

Dining Menu 3              

Starter

Smoked duck and watercress salad with a honey mustard dressing
Chilled gazpacho soup with sourdough croutons (v)
Nicoise salad with red mullet escabeche 

Main
Sea bream, king prawns & mussels bouillabaisse with baby potatoes
Aubergine parmigiana with buffalo mozzarella and a rocket & cherry 
tomato salad (v)
Roast rib-eye of 28 day aged beef with fresh horseradish cream

Dessert
Summer fruits pannacotta with almond biscotti
Chocolate fondant with raspberry coulis
Apple tart tatin with vanilla custard

£26.50

We can tailor each menu to your liking to create a bespoke menu, please enquire for 
more details.



Fruits, Desserts and Drinks
The perfect way to finish - a decadent dessert or the freshest seasonal fruit, accompanied by a 

refreshing beverage.

Hot
Our teas and coffees are supplied in 2.5 litre
flasks. One flask will provide around 12 cups.

Twinings Tea                     

Herbal Tea                                          

Langdons Fair Trade Coffee

Cold
Fruit juices, soft drinks and mineral water 
delivered to you chilled. 
For additional options please enquire.

Fresh Fruit Juice                           
Orange, Apple, Pineapple, Grapefruit, Cranberry

Fizzy Drinks                        
Coca-Cola, Lemonade, Fanta, Irn-Bru

Mineral Water                  
Strathmore Still or Sparkling

Feel Good Drinks Co.
Orange & Mango, Apple & Blueberry

Fever Tree 
Ginger Ale, Ginger Beer, Bitter Lemon

£12 per flask

Alcohol

Asahi	
Brakspear Bitter		
Budweiser 
Budweiser Budvar
Corona
Estrella Damm
Peroni
Hoegaarden
Marston’s Pedigree

Bulmers
St Helier Pear 

Crabbie’s Alcoholic Ginger Beer	

Prices exclusive of VAT

£2.60

Desserts

Chocolate and hazelnut brownie

Fresh fruit skewer

Fresh fruit platter

Cut fresh fruit

Fresh fruit salad

Fresh fruit skewer 
with yoghurt and honey

Belgian chocolate pots

Carrot cake slice

Double chocolate fudge cake slice

French apple flan

Black cherry cheesecake slice

Chocolate fondant
with raspberry puree

Pannacotta
with summer fruit compote & almond biscotti

£3.50 

£3.50 

£2.50  

£2.50  

£1.50  

£2.00  

£2.20  

£2.20  

£2.20  

£2.50  

£2.20  

£12 per flask

£15 per flask

£2.20 per litre

£2.20 per 1.5l

£2.00 per 1.5l

£2.00

£1.60

£2.90
£2.70
£3.30
£2.60
£2.60
£2.60
£3.00
£3.20

£3.20
£3.20

£3.50

£1.50  

£2.75  



Summer Barbeque Menus
Everyone loves a barbeque. So sit back, enjoy the weather and let us do the hard work. 

We bring our famous 10 oz Scottish beef burgers  and our 28 day aged rib-eye steaks out of our 
restaurant straight into your garden. 

The Hubbub

Lemon and herb marinated free - range 
chicken skewers

Moroccan lamb skewers 
with yoghurt & mint sauce

Halloumi, courgette and red pepper skewers 
with herb olive oil dressing

Cajun spiced tuna steaks

Spicy couscous and mint salad

New Potato and Rocket Salad 
with herb olive oil dressing

Beetroot & red onion 
with balsamic dressing

Carrot, orange & cumin salad

Wild rocket & cherry tomato salad

Price does not include staffing
Prices exclusive of VAT

£17.50The Classic

Mixed specialty sausages
i.e. venison, pork and apple, wild boar, 
vegetarian

Free-range chicken thighs 
with rosemary and garlic

Homemade beef burgers in ciabatta

Mediterranean vegetable skewers 
with herb olive oil dressing

Penne pasta, courgette, red pepper and 
tomato salad

Potato salad with celery, spring onion 
and mustard mayonnaise

Tabbouleh salad

Homemade coleslaw

Mixed leaf and herb salad

£14 The Deluxe

Buffalo mozzarella bruschetta

Rib-eye steak 
with mustard & tarragon butter

Lamb	 brochettes 
with rosemary & garlic

Whole	grilled	sea bass 
with lemon & thyme

Portabello mushroom 
with garlic butter

New potato and rocket salad 
with herb olive oil dressing

Fennel, chicory and cherry	 tomato salad 
with basil oil dressing 

Wild rocket salad with balsamic dressing 
and shaved Parmesan 

Selection of artisan	 bread,	butter & olive oil

£20



Wine List
The perfect complement to your meal. If you would like to request a specific wine that is not 

listed please contact us and we’ll be happy to advise.

Red

Albizu Temperanillo
Rioja, Spain

Copeland Estate, Shiraz Cabernet       
South Eastern Australia

Santa Julia Malbec 		          
Mendoza, Argentina

Merlot “Les Clairieres”		            
Languedoc-Roussillon, France

Sangiovese, Villa Vieja		             
Mendoza, Argentina

Pinot Noir, Domaine de la Bousolle   
Languedoc-Roussillon, France

Chateau Deville 			             
Bordeaux, France

Prices exclude VAT	

£11.50

£13.60

£12.30

£12.00

£14.10

£15.90

£16.00

Whites

Casa Maria Verdejo 		             
Rueda, Spain 

Casa Azul Sauvignon Blanc
Central Valley, Chile

Rosa Bianca Pinot Grigio 	           
Veneto, Italy

Domaine Gerard Tremblay, Petit Chablis	            
Burgundy, France

Framingham, Sauvignon Blanc
Marlborough, New Zealand

Chateux de la Mirande, Picpoul de Pinet           
Languedoc, France

Elgin Ridge 282, Sauvignon Blanc       
Overberg, South Africa

Chenin Blanc Torrontes, Villaveja      
Mendoza, Argentina

£11.60

£16.30

£13.60

£13.00

£13.10

£16.50

£14.30

£15.00

Rosé

Bergerie de la Bastide, Grenache         
Languedoc, France	
  	     	
Rosa Bianca, Pinot Grigio                       
Veneto, Italy	    	   		                               

Sparkling

Cantina Bernardi, Prosecco                   
Veneto, Italy			     	    

Jean-Paul Deville Brut 		            
Champagne, France	     

£11.30

£12.70

£16.50

£28.75



Hire List
A list of  our hire equpiment. 

Tables

6’ x 2’ 6”  Trestle Table	
5’ x 2’ 5”  Trestle Table				 
4’ Trestle Table		
6’ Round Table				 
5’ Round Table				  
4’ Round Table				  
3’ Round Table					   

Crockery and Tableware

Folding Chairs			 
Gold Gilt Chairs				  
Coffee Cup & Saucer			 
Tea Cup & Saucer					   
Cutlery hire						    
Plate hire	
Glass hire					   

Linen

54” x 54” Tablecloth					   
70” x 70” Tablecloth				  
90” x 90” Tablecloth				  
108” x 70” Tablecloth			 
144” x 70” Tablecloth			 
90” Round Tablecloth	
108” Round Tablecloth				  
120” Round Tablecloth
132” Round Tablecloth
Linen Napkins				 

£7.00
£5.50
£5.00
£10.00
£7.50
£6.50
£5.00

£1.75
£2.90
£0.30
£0.30
£0.20
£0.30

£5.00
£5.50
£6.50
£6.50
£7.00
£6.50
£8.50
£10.00
£11.00
£1.00

If you require further equipment or a  detailed description of  our 
hire items please enquire for an extended list.

If you need to create a colour scheme, please call and we will be 
happy to advise.

Prices are excluding VAT

£0.25



The Detail
Staffing, Delivery and frequently asked questions.

Event set-up
We will provide a basic set up service at no extra charge. We can also offer 
a more extensive setup service. Please contact us to discuss your require-
ments.

Staffing
Staff can be provided at the following rates for a minimum of four hours.

Bar Person 
Waiter / Waitress 
Chef 
Event manager 
Security 

Cash Bar
We can provide a cash bar for your event for a setup fee of £250 plus 
staffing cost. This fee will be refunded in full if takings exceed £500.

Hire Items
We can provide recyclable disposable tableware for your event at no extra 
charge. Please specify your requirements when ordering. If you require 
crockery, cutlery or glassware please view our hire list for reference, or 
contact us for a quote.

Halal 
All of our chicken is free range and halal. Please enquire if you would like 
to place a special order.

Special Orders
We can provide personalised menus and cakes at your request. We can 
cater for most dietary needs, please contact us to discuss your 
requirements and we’ll be happy to help.

Minimum orders 
For free delivery, there is a minimum order of:
£50 on all orders placed within E14, E1, E2 and E3
£100 on all orders placed within the city
£500 on all orders placed within the west end

Deposit
A 50% deposit is required prior to the event, upon signing of the contract 
agreement. The remainder is due one week prior to the event.

VAT
All prices are exclusive of VAT.

Delivery
We deliver free in Docklands and East London. If you require delivery 
outside this area please call for a quote.

£12 per hour
£12 per hour
£15 per hour
£15 per hour
£20 per hour


