
Choose your mains, sides and something sweet to finish

M A I N S

Gourmet Burgers

Marinated Chicken
Piri piri, lemon & herb or curried

Classic Sausages

Wild Boar Hot Dog

Marinated Pork Steaks

Pork Tacos

Selection of Steaks
Supplement

Grilled Salmon
Supplement

Vegan Burger (VG)

Vegan Sausage (VG)

Mixed Bean Tacos (V)

S I D E S

Corn on the Cob

Jacket Potatoes

Homemade Slaw

Spring Onion & Chive Potato Salad

Roasted Vegetable Pesto Pasta Salad (N)

Spicy Rice

Greek Salad

Watermelon, Fig & Feta

Mixed Bean, Chickpea & Beetroot

Green Salad

Garlic & Rosemary Olives

Caesar Salad

Moroccan Couscous

D E S S E R T S

Lemon Posset with Shortbread

Sticky Toffee Pudding
with butterscotch sauce

Strawberry Cheesecake

Raspberry Cranachan

BBQ sauces, napkins, wooden cutlery and palm leaf plates all included.

Served fresh from our vintage food trucks, cooked to order on the day.

Vegetarian, vegan and dietary requirements happily catered for. Just let us know when you book.
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C H A R C O A L  B B Q  M E N U

BBQ MENU
Cooked over charcoal fire, right in front of your guests


