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FROM THE LAND

Honey Glazed Sausages
Mini Cottage Pies with Sweet Potato Mash
Steak & Chips, Peppercorn Sauce
Katsu Chicken, Curry Mayo
Hoisin Duck, Cucumber Cup
Satay Chicken, Peanut Sauce
Breakfast Bites
Mini Yorkshire Puddings, Roast Beef, Horseradish
Pork Belly Bites, BBQ Glaze
Mini Cheese Burgers
Crispy Chicken Bites, Spicy Mayo

Ham Hock, Pineapple Relish

CANAPES

FROM THE SEA

Fish & Chips, Tartar Sauce
Prawn & Chorizo Skewers
Crispy Chilli King Prawns
Smoked Salmon and Cream Cheese on Blinis
Mini Prawn Cocktail
Thai fishcake, Thai Dipping Sauce

Saltfish Fritter, Mango Salsa

FROM THE EARTH

Onion Bhaiji, Raita dip
Caprese Salad
Battered Halloumi, Pea & Mint Puree
Vegetable Spring Rolls
Chickpea Curry, Mini Naan Breads
Mini Brie & Cranberry Tarts
Mushroom Arancini
Halloumi with Sweet Chili Dipping Sauce

Mac n’ Cheese Bites

Sweet Canapes







HOME KITCHEN

CLASSIC. TRADITIONAL. WARMING

Chicken Liver Pate, Red Onion Chutney, Brioche Toasts

Goats Cheese & Red Onion Marmalade Tart, Micro Salad

Smoked Salmon Roulade, Pickled Cucumber, Micro Salad

Ham Hock Terrine, Pickled Baby Vegetables, Mini Toast
Trio of Homemade Soups

Daube of Beef Blade, Mash, Beef Sauce
Cornfed Chicken, Herb Mousse, Pomme Anna, Chive Veloute
Trio of sausages, Mash, Onion Gravy
Steak and Ale/ Chicken and Mushroom Pie
Prosciutto Wrapped Chicken Stuffed with Gruyere Cheese
Battered Fish & Chips, Mushy Peas, Tartar Sauce
Roast Salmon, Crushed Potatoes, Herb Butter Sauce

Sticky Toffee Pudding, Butterscotch Sauce
Classic Eton Mess
White Chocolate Cheesecake
Raspberry Almond Tart, Vanilla Cream
Gooey Chocolate Brownie
Lemon Posset, Forest Fruit Compote, Mini Meringue

Please request our Vegetarian/ Vegan/ Children Menu
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BISTRO KITCHEN

MODERN. REFINED. LIGHTER

Rustic Sharing Platter
Brie & Cranberry Tart, Micro Salad
Wild Mushroom on Chargrilled Sour Dough
Homemade Fishcakes, Caper & Gurkin Mayonnaise
Sticky Pork Belly, Asian Slaw

Serrano Ham & Sun-dried Tomato Arancini, Tomato Sauce

Herb Crusted Cod Loin, Warm Herb Butter
Roast Fillet of Beef, Porcini Potatoes, Salsa Verde
Classic Beef Wellington, Dauphinoise, Beef Sauce

Slow Cooked Lamb Shoulder, Fondant, Minted Greens
Braised Pork Shoulder, Charred Corn, BBQ sauce
Summer/ Winter Chicken

Slow Cooked Moroccan Lamb Tagine

Vanilla Creme Brulee
Rich Dark Chocolate Torte
Zesty Lemon Tart
Seasonal Berry Pavlova
Vanilla Panna Cotta, Strawberry & Mint Salad
Hot Chocolate Fondant, Dark Cherry Compote

Cheese board

Please request our Vegetarian/ Vegan/ Children Menu




| BESPOKE MENU

We want to work with you to find a menu that suits your tastes,

and your guests.

You can choose your favorite courses to create a menu perfect for
you whilst working with your budget. Whether that is working off
our menus, or something completely different. Let us build

something unique to you!

For example previous Brides and Grooms have chosen: Afternoon

Teas, Family Style Carverys, Mediterranean Tapas and more!

WWW.UPPERCRUSTCATERERS.CO.UK
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ADDITIONAL EXTRAS

Drinks on Reception

We can serve your chosen drinks for your
reception. We can arrange you preferred drinks
you would like whether that is a gin tree,

cocktails or a simple glass of prosecco.
Included in your Price
We include all your crockery and kitchen

Full Table set up your tables and crockery
Full support from the moment you enquire

Evening Food Options:

Grazing Tables

Sweet & Savoury Crepes
Steak & Chips

Wood Fired Pizza's
BBQ's

Hog Roast

Fish and Chip Cones
Sausage and Bacon Baps
Pork and Beef Baps
Buffets

Bespoke Choice

WWW.UPPERCRUSTCATERERS.CO.UK



CONTACT

hello@uppercrustcaterers.co.uk

@Uccaterers
01335 330476

www.uppercrustcaterers.co.uk
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