BBQ MENUS
AMERICANA MENU
Mains
BURGER BAR
Run a burger bar with up to 4 choices from the following:
Green chilli burger (with jalapenos and chipotle mayo)
The classic American cheeseburger (American cheese, brioche bun, pickles and French’s mustard sauce)
Portobello mushroom and blue cheese burger (V)
Beetroot and carrot burger with roasted red pepper sauce and rocket (Vegan)
Smoked lamb burger with roasted red pepper hummous and rocket
Italian herb burgers with taleggio, basil and oven roasted tomatoes
Australian Burger with pineapple and smoked bacon
Cajun Chicken Burgers with spiced chicken breast, avocado and cheese
Korean Burger - beef burger with gojuchang sauce, kimchi and wasabi mayo
HOT DOG BAR
Classic British pork and leek sausage with fried onions served in a brioche roll
Vegetarian sausages with chilli salsa served in a brioche roll or vegan friendly roll
The Mexican - spicy sausage, mole sauce, avocado and sour cream
The German - Bratwurst, mustard mayo and sauerkraut
Other Main Course Items
Cajun chicken wings
Sticky pork ribs with home-made BBQ sauce
Smoky pulled pork (can be served in rolls for more informal style service)
Cedar smoked salmon brochettes with lime mayo
Sliced T-Bone Steak with Cajun or South-Western rub
Bourbon Wings with Blue Cheese Dip
Sides
South-western slaw with fennel and citrus vinaigrette
Southwestern style chopped mixed salad with chipotle vinaigrette
Classic potato salad

Caesar salad
Sweet potato, pecan and baby spinach salad
Desserts
Salted caramel brownies with vanilla ice-cream/Clotted Cream
New York lemon cheesecake
Pecan Pie
Key lime pie
LATINO/CARRIBEAN MENU
Mains
Oregano, chilli and lemon marinaded flank steak with chimichurri sauce
Brazilian Pichana Steak (£1.50 extra per person) with tomato salsa
Cachaca, coconut and lime chicken or prawn skewers
Chipotle chicken wings
Frango Churrasco (Lemon, chilli and garlic marinaded grilled chicken skewers)
Jerk chicken with home-made hot sauce
Blackened salmon with mango salsa
Costeletas de porco (Brazilian style pork ribs with lemon and oregano)
Grilled haloumi skewers with molasses (V)
Sweet potato fritters
Sides
Brazilian potato salad with eggs and olives
Avocado, tomato, sweetcorn and blackbean salad
Grilled corn on the cob with lime and chilli butter
Coconut and tomato salad
Mexican rice salad
Coconut rice and beans
Desserts
Cinnamon dougnuts with raspberry compote and vanilla ice-cream
Dark chocolate and orange tart with vanilla ice-cream
Churros and chocolate
Tropical Eton Mess with caramelized pineapple, brown sugar meringues and mango compote
Mango tart tatin with lime crème fraiche

MIDDLE EASTERN MENU
Mains
Pomegranate molasses marinaded leg of lamb skewers
Chicken shawarma with a fragrant spice rub
Spiced beef kofte with pistachio-tahini sauce
Harissa prawn skewers with lemon mayonnaise
Haloumi and aubergine parcels with pomegranate dressing
Za’atar salmon with a walnut and sumac topping

Sides
Fattoush Salad
Giant couscous with slow roasted heirloom tomatoes
Charred aubergine, feta and pomegranate salad with rocket
Mint labneh and taboulleh salad
Lebanese potato salad with dukah
Handmade flatbreads (included free of charge)
Dessert
Spiced orange polenta cake with mascarpone cream
Turkish Delight Cheesecake
Chocolate and cardamom tart with vanilla ice-cream
Persian Eton Mess with rosewater and Iranian green pistachio meringues, rosewater marinaded
strawberries, pistachio halva and cream

ITALIAN MENU
Mains
Rosemary infused leg of lamb skewers
Tagliata style sirloin of beef with rocket and parmesan salad and a hot lemon and rosemary dressing
Griddled portobello mushroom with blue cheese and herbs (V)
Italian sausages with caponata
Lemon and herb marinaded chicken skewers
Grilled sea food with gremolata
Seared swordfish with salsa verde
Sides
New potato salad with a herb dressing
Heirloom tomato and buratta salad with rocket pesto dressing
Panzanella salad (heirloom tomatoes, cucumber, basil and sourdough croutons)
Green bean, orange and hazelnut salad
Orzo salad with spinach, tomatoes and chickpeas
Grilled polenta slices
Italian breads (included free of charge)
Dessert
Hazelnut and almond semi-freddo with warm raspberries
Peach melba Eton Mess
Limoncello meringue pie

