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Main BBQ Dishes

Classic British

Butcher's steak burgers + buns, cheese, and chutneys
 
Best Sussex bangers 

Marinated chicken 

Basil and herb tomatoes with olives 

Dressed leaves with dill and herb dressing 

Classic creamy and vegan slaw 

Potato salad with capers, spring onion, and parsley 

Extra Special

Marinated greek style lamb kebabs 

Cajun and lime chicken 

Rib-eye beef steaks with thyme and garlic finished with chimichurri
 
Glazed salmon fillets 

Greek flat breads 

Roasted red pepper, pomegranate, and fetta salad 

Potatoes with fresh mint and chives 

Bowls of hummus, babaganoush, and salsa 





Meat

Crispy BBQ Korean chicken with spring
onions and fresh chilli

Tuscan chicken, olives, sundried tomato

Seared ribeye finished with black pepper
and sea salt chimichurri

Beef and pork meatballs, tomato
parmigiana, flatbread and parmesan

Hot honey chicken, roasted red pepper and
chilli flakes

Prawn, chorizo and cajun chicken jambalaya

Seared beef sirloin

Greek lamb kebabs with charred red pepper
and onion

Coal-cooked lamb cubes on a bed of
hummus

Marinated Cajun chicken with garlic and
lime

Chicken legs slow-cooked with lemon and
garlic

Beef ribs, with smokey marinade

Smokey marinated pulled pork served with
crackling, sea salt, and black pepper

Pulled Moroccan lamb shoulders

Marinated Greek chicken skewers with garlic
aioli

Flame-cooked lamb koftas with mint dip

Seared rump of lamb with salsa verde,
served whole or carved

Lamb chops with Greek seasonings, cooked
on coal



BBQ-cooked prawn skewers with lime

Cod with parsley and lemon butter
finished with samphire and clams

Seabass fillets finished with roasted
Mediterranean heirloom cherry
tomatoes and capers

Aioli

Siracha mayonnaise

Sweet chilli

Hummus

Tzatziki

Southern BBQ sauce

Beef dripping

Blue cheese dip

Peppercorn and brandy sauce

Salsa verde
Halloumi with roasted red peppers

Roasted heirloom tomato, basil, and feta tart

Roasted cauliflower steaks finished with
paprika, nigella seeds, and extra virgin olive oil

Halloumi burgers with pesto, roasted red
peppers, and sundried tomatoes

Aubergine parmigiana finished with herb crumb

Mini frittata, spiced guacamole, roasted squash,
and feta with herb oil

Mediterranean vegetable tart

Portobello mushroom with grilled goat's cheese
and balsamic glaze

Sweet roasted squash, ancient grains,
pomegranate, torn burrata





Jersey royal potato salad with fresh chives

Parmentier potatoes with garlic butter, parsley,
and rosemary

Roasted whole radicchio with sunflower seeds,
chilli flakes, and balsamic glaze

Caesar salad with garlic croutons and shavings
of Parmesan

Charred leeks

Bulgur wheat salad with pomegranate, radish,
and feta

Roasted sweet potatoes finished with smoky
paprika, sea salt, cracked black pepper, and
extra virgin olive oil

Add padron peppers with sumac, citrus oil

Gnocchi with sun-kissed tomatoes, mozzarella,
pesto, Aleppo oil

Dauphinoise potatoes

Baby gem lettuce with avocado,
pomergranate and garlic dressing

Charred purple broccoli with lemon dressing

Moroccan-style roasted vegetable salad

Fondant potatoes finished with salted butter,
chicken, or vegetable stock, cooked with
fresh thyme

Roasted cauliflower, sumac, oregano, and
roasted garlic oil

Roasted new potatoes with parsley,
rosemary, and chive oil finished with sea salt

Heirloom tomatoes with burrata, grilled
peaches finished with basil oil

Patatas bravas



Green bean and toasted pine nut salad with
mixed olives, pickled garlic, sundried tomato, and
roasted red pepper

Heritage heirloom tomatoes, candied beetroot,
spring onion, soya beans, cucumber, citrus

Roasted aubergine, courgette, padron peppers,
and cherry tomatoes finished with light
Moroccan spices

Moroccan cous cous with sultanas, apricots and
coriander oil

Fetta, pomergranate and roasted artichoke salad.

Greek Salad with pomegranate

Roasted Mediterranean vegetable medley with
lemon and herb dressing

Fruity Moroccan cous cous

Rocket, roasted bell peppers, and sundried tomatoes

Dressed beef tomatoes with mozzarella and pesto

Caprese salad, dressed with beef tomatoes, buffalo
mozzarella, and capers, finished with a basil and
parsley dressing

Rocket, roasted bell peppers, and sundried tomatoes
finished with Catalan olives and extra virgin olive oil





Savoury

Smoked bacon baps

Traditional chicken and chorizo paella

Beef and veggie chilli nachos bar with dips and grated cheese

Greek mezze - lamb koftas, pittas, salads, babaganoush, 
hummus, olives, and grilled chicken

Ploughman's supper - fresh breads, cheeses, meatand chutneys

Butcher's hot dogs with fried onions and sauces

Jambalaya

Butchers cheese burgers with salads and slaw

Smokey Mac n Cheese wings and pulled pork with spicy slaw

Freshly made sandwich buffet

Chicken enchiladas

Pulled pork soft tacos with pomegranate slaw

Pulled beef quesadilla

Battered fish and chips

Sweet

Jars of delights - White and milk chocolate mousse, 
with black cherry compote and popping candy 

Sticky toffee pudding with a rich butterscotch 
sauce, clotted cream, and honeycomb crumb

Vanilla Pannacotta, served with fresh rhubarb and raspberries

Pistachio cake with a pistachio sauce, a pistachio 
crumb, and salted caramel ice cream

Baked pecan pie with fruit compote and 
clotted cream ice cream, and honeycomb

Creme brulee topped with a passion fruit puree

Classic Tiramisu

Chocolate orange ganache with caramelised orange and raspberry sauce

Poached pears with toasted almonds and cherry sauce

Ginger and syrup cheese cake

Fruit Millefeuille

White chocolate and black cherry frangipane tart
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