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SIGNATURE
CATERING..

Unit 9, Grove Farm, Crookham Village,
Fleet, Hampshire, GU51 5RX

WELCOME TO SIGNATURE CATERING LTD, A PRIVATELY OWNED
CATERING COMPANY WITH OVER 30 YEARS OF CATERING
EXPERIENCE. USING ONLY THE FINEST, FRESHEST, LOCALLY
SOURCED INGREDIENTS, YOU CAN BE CONFIDENT THAT YOUR
CHOICE OF MENU WILL IMPRESS AND ENTERTAIN YOUR GUESTS.

WHAT’S INCLUDED?

ALL OUR PRICES ARE INCLUSIVE OF CHEFS, SERVICE STAFF,
CROCKERY AND CUTLERY. THE PRICES ARE BASED UPON THERE
BEING APPROPRIATE KITCHEN FACILITIES AT YOUR VENUE;
OTHERWISE, A KITCHEN SETUP FEE WILL APPLY.

SPECIAL DIETARY REQUIREMENTS
VEGETARIAN, VEGAN, DAIRY FREE AND GLUTEN FREE OPTIONS ARE
ALL AVAILABLE, PLEASE ASK FOR A LIST OF CHOICES

ADDITIONAL
HIRE OF TABLES, CHAIRS, LINEN, GLASSES AND OTHER ADDITIONAL
ITEMS CAN BE QUOTED FOR SEPARATELY DEPENDING ON YOUR
REQUIREMENTS.
WE ARE FULLY LICENSED TO PROVIDE A BAR FOR YOUR EVENT.
PLEASE ASK US FOR DETAILS.

PLEASE NOTE THAT OUR PRICES ARE SUBJECT TO VAT
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CATERING..

Unit 9, Grove Farm, Crookham Village,
Fleet, Hampshire, GU51 5RX

CANAPE SELECTION

GRILLED BEEF FILLET SKEWERS WITH A BEARNAISE SAUCE.
CARPACCIO OF BEEF FILLET ON TOASTED BRIOCHE TOPPED
WITH TOMATO, RED ONION AND PARMESAN.

MINI BEEF WELLINGTON.

DUCK AND BRANDY PATE SERVED ON TOASTED BREAD WITH
AN APPLE & REAL ALE CHUTNEY.

DUCK PANCAKE ROLL FILLED WITH SHREDDED DUCK, SPRING
ONION & HOI SIN.

CAJUN SPICED CHICKEN KEBAB WITH A SWEET CHILLI AND
FRESH CORIANDER.

MINI SALMON EN CROUTE.

OYSTER ROCKEFELLER WITH MICRO TARRAGON.
LOBSTER THERMADOR IN A POTATO CUP.

MINI CHEESE SCONES FILLED WITH CREAM CHEESE, DILL &
SMOKED SALMON.

MINI COQUILLES ST JACQUES, SCALLOPS IN A POTATO CUP.
SEARED TUNA CROUTE WITH A MANGO AND CHILLI SALSA.
GRILLED PRAWN & MANGO SKEWERS, PICKLED CUCUMBER &
WASABI MAYO.

SMASHED AVOCADO ON ARTISAN BREAD WITH ROASTED
TOMATOES & CRESS.

BRUSCHETTA OF BOCCONCINI, MOZZARELLA PEARLS,
TOMATO AND BASIL PESTO.

CARAMELISED ONION, CRANBERRY AND GOAT CHEESE
CROSTINI.

CRISPY HALLOUMI, BABAGANOUSH & PICKLED CUCUMBER.
GOATS CHEESE TARTLETS WITH A RED ONION MARMALADE.

SELECTION OF 5 ITEMS
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MENU 1

STARTERS

CORNETS OF OAK SMOKED SALMON FILLED WITH
PRAWNS & MARIE ROSE SAUCE
CARAMELISED FIG, PARMA HAM, MELON AND ROCKET SALAD WITH
BALSAMIC DRESSING
CHICKEN LIVER PATE FLAVOURED WITH BRANDY, ARTISAN BREAD AND
REAL ALE CHUTNEY
PRESSED HAM HOCK & PARSLEY TERRINE WITH CIABATTA
CROUTES & PICCALILLI
HARISSA ROASTED CHICKEN & BELL PEPPERS, MINI FLAT BREAD,
RAITA AND CORIANDER SALAD
TOMATO TARTE TATIN TOPPED WITH ROCKET, BABY PEA SHOOTS &
BALSAMIC DRIZZLE

MAIN COURSES

ROASTED RAS EL HANOUT RUMP OF LAMB, BOMBAY POTATOES,
TZATZIKI & LAMB JUS
CHICKEN “POT AU FEU” POT ROASTED CHICKEN, WITH BABY VEGETABLES,
TOULOUSE SAUSAGE, SMOKED BACON & PONT NEUF POTATOES
DRY RUBBED PORK CUTLET ON MAPLE PLANKS, WITH BUBBLE & SQUEAK,
BRAMLEY APPLES, SAUSAGE MEAT STUFFING & CIDER JUS
GRILLED SALMON FILLET, SAUTE OF SAMPHIRE, HERITAGE TOMATOES,
BUTTERED NEW POTATOES & FRESH HOLLANDAISE SAUCE
BRAISED PAVE OF BEEF, ROASTED SHALLOTS, SMOKED BACON LARDONS,
FONDANT POTATO & RICH BORDELAISE SAUCE
CHICKEN MAKHANI “BUTTER CHICKEN” SERVED WITH JASMINE RICE,
GARLIC NAAN AND PICKLE

CHOICE OF TWO STARTERS, MAIN COURSES & DESSERTS ON A PRE-ORDER
BASIS.
ALL MAIN COURSES ARE SERVED WITH A SELECTION OF SEASONAL
VEGETABLES.
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MENU 2

STARTERS

ORIENTAL DUCK PANCAKES WITH HOI SIN, CUCUMBER,
LEEK & SPRING ONION JULIENNE
CAPRICORN GOATS CHEESE AND BEETROOT CARPACCIO,
HONEY & WALNUT CRUMB & MICRO SALAD
FRESH LINGUINI WITH GRILLED SCALLOPS & CHIVE VELOUTE
HERITAGE TOMATOES & BEETROOT, MOZZARELLA, BASIL PESTO &
TOASTED PINE NUTS
PLATTER OF OAK SMOKED SALMON, CAPER & PARSLEY DRESSING,
BROWN BREAD & SALAD
BAKED FIGS FILLED WITH GOATS CHEESE AND WRAPPED IN PARMA HAM

MAIN COURSES

GRILLED MEDALLIONS OF BEEF TOPPED WITH A GRATIN OF WILD
MUSHROOMS & PARMESAN, BRAISED SHALLOTS, GRATIN DAUPHINOISE &
MERLOT JUS
BRAISED SHANK OF LAMB “KLEFTICO” SLOW COOKED WITH TOMATO &
OREGANO,

FONDANT POTATO & LAMB JUS
POT ROASTED CHICKEN FILLED WITH CRAB & PRAWNS, BOMBAY POTATOES
AND A LIGHT MANGO BALTI
HONEY ROASTED GRESSINGHAM DUCK BREAST, HONEY ROASTED FIGS,
PONT NEUF POTATOES & MADEIRA JUS
PAN FRIED SALMON FILLET, PRAWN BELLE MEUNIERE SAUCE, CARAMELIZED
LEMON & ROSTI POTATO
FILLETS OF SEA BASS COOKED “AL A PLANCHA”, SAUTE OF SAMPHIRE,
GRATIN DAUPHINOISE POTATO AND SORREL SAUCE.

CHOICE OF TWO STARTERS, MAIN COURSES & DESSERTS ON A PRE-ORDER
BASIS.
ALL MAIN COURSES ARE SERVED WITH A SELECTION OF SEASONAL
VEGETABLES.
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MENU 3

STARTERS

SEARED ASIAN SPICED TUNA WITH AVOCADO, SWEET CHILLI
AND MANGO SALAD
DUCK RILLETTE WITH RED CABBAGE, CHILLI PICKLE AND
TOASTED CIABATTA
PAN FRIED SCALLOPS WITH PEA PUREE, CRISPY PANCETTA AND

PARMESAN CRISPS

CARPACCIO OF BEEF WITH SWEET ‘N’ SOUR SHALLOTS, CREME FRAICHE,

ROCKET AND PARMESAN
BAKED MACARONI CHEESE TOPPED WITH SLICED LOBSTER TAIL AND

GARLIC CROUTES

BAKED CAMEMBERT WITH GARLIC CROUTES, CRUDITIES AND MIXED MICRO

HERB SALAD

MAIN COURSES

DUO OF ROAST BEST END OF LAMB, LAMB HOT POT, BOULANGERE

POTATOES AND LAMB JUS

BAKED FILLET OF BEEF WELLINGTON SERVED WITH GRATIN DAUPHINOISE
POTATO & RED WINE JUs

POT ROASTED CHICKEN SUPREME, PANCETTA, ROASTED SQUASH PUREE,

FONDANT POTATO AND WHITE WINE JUS
SEARED SALMON IN SOY, YUZU, MIRIN & TOGARASHI, WILTED SESAME
SPINACH, CRISPY POTATOES
PAN FRIED HALIBUT, CRISPY BACON, POTATO CAKE AND A HERB VELOUTE
TOURNEDOS ROSSINI, FILLET STEAK TOPPED WITH DUCK LIVER PARFAIT,
PONT NEUF POTATOES AND A MADEIRA JUS

CHOICE OF TWO STARTERS, MAIN COURSES & DESSERTS ON A PRE-
ORDER BASIS.

ALL MAIN COURSES ARE SERVED WITH A SELECTION OF SEASONAL
VEGETABLES




SIGNATURE
CATERING..

Unit 9, Grove Farm, Crookham Village,
Fleet, Hampshire, GU51 5RX

DESSERT SELECTION

APPLE TARTE TATIN WITH VANILLA POD ICE CREAM
BAKED ALASKA WITH RASPBERRY COULIS AND PEACH WEDGES
WARM CHOCOLATE CHIP COOKIES SANDWICHED WITH ICE CREAM
SHORTBREAD SABLE, SHORTBREAD THINS LAYERED WITH STRAWBERRIES &
CHANTILLY CREAM
RICH CHOCOLATE BROWNIE TOPPED WITH TOFFEE SAUCE AND
CARAMELISED NUTS
BELGIAN CHOCOLATE MOUSSE SERVED WITH BERRIES AND RASPBERRY COULIS
GLAZED LEMON TART, RASPBERRY COMPOTE CHOCOLATE CURL
KEYLIME PIE WITH RASPBERRIES AND CREME FRAICHE
LEMON CURD CHEESE CAKE ON A GINGER NUT BASE
WITH RASPBERRY COMPOTE
POACHED PEAR AND FRANGIPANE TART SERVED
WITH CREME ANGLAISE
RASPBERRY AND VANILLA CREME BRULEE WITH ROSSINI WAFERS
STICKY TOFFEE & MEDJOOL DATE PUDDING WITH A VANILLA CUSTARD
TRADITIONAL TIRAMISU WITH CHOCOLATE AND GRIOTTINE CHERRIES

OLD FAVOURITES

TREACLE TART FLAVOURED WITH A HINT OF LEMON ZEST SERVED WARM WITH
FRESH VANILLA CUSTARD
APPLE AND BLACKBERRY CRUMBLE WITH VANILLA POD ICE CREAM
BREAD AND BUTTER PUDDING WITH FRESH VANILLA CUSTARD
HOME MADE STRAWBERRY JELLY AND VANILLA POD ICE CREAM
BLACK FOREST GATEAU, CHOCOLATE GENOISE SPONGE,
GRIOTTINE CHERRIES AND CREAM
LEMON MERINGUE PIE, LEMON FLAVOURED CUSTARD TOPPED WITH FRENCH
MERINGUE

ICE CREAM

INDIVIDUAL HANDMADE ICE CREAMS
CLASSIC VANILLA, TUTTI FRUTTI, PRALINE, STRACCIATELLA, BISCOFF OR COOKIE
DOUGH
(FLAVOURS TO BE PRE-ORDERED)

CHEESE BOARD

TRIO OF CHEESE WITH BISCUITS, CELERY, APPLE, AND REAL ALE CHUTNEY
(LOCAL STILTON, FARMHOUSE MATURE CHEDDAR AND SOMERSET BRIE)
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AFTERNOON TEA BOX

A SELECTION OF FRESHLY PREPARED FINGER SANDWICHES
EGG MAYONNAISE & HAMPSHIRE CRESS, SMOKED SALMON WITH
CREAM CHEESE AND
CUCUMBER, ROAST SIRLOIN OF BEEF AND ROCKET
FRESHLY BAKED FRUIT SCONE SERVED WITH RODDAS CLOTTED
CREAM AND JAM
HOMEMADE SAUSAGE ROLLS
CHOCOLATE AND NUT BROWNIE WITH TOFFEE DRIZZLE
CUSTARD TART, VICTORIA SANDWICH, HAND MADE COOKIE,
MACAROONS AND BERRIES
A VARIETY OF “TEA PIG'S” TEAS

AFTERNOON TEA WITH ECLECTIC OR
PLAIN WHITE CHINA

A SELECTION OF FRESHLY PREPARED FINGER SANDWICHES
EGG MAYONNAISE & HAMPSHIRE CRESS, SMOKED SALMON WITH
CREAM CHEESE AND CUCUMBER,

ROAST SIRLOIN OF BEEF AND ROCKET
FRESHLY BAKED FRUIT SCONE
SERVED WITH RODDAS CLOTTED CREAM AND JAM
HOMEMADE SAUSAGE ROLLS
CHOCOLATE AND NUT BROWNIE WITH TOFFEE DRIZZLE
CUSTARD TART, VICTORIA SANDWICH,

HAND MADE COOKIE, MACARONS AND BERRIES
A VARIETY OF “TEA PIG'S” TEAS

WHY NOT ADD PROSECCO

PRICE INCLUDES ALL CROCKERY, CUTLERY, SERVICE WARE, NAPKINS,
MILK, SUGAR AND URN.

info@signature-catering.co.uk @signaturecateringhampshire

www.signature-catering.co.uk 07980 709075
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FINGER BUFFET

A SELECTION OF FINGER SANDWICHES ON WHITE OR GRANARY BREAD
GOATS CHEESE & CARAMELISED ONION TARTLETS
MINI CHEESE SCONES TOPPED WITH SMOKED SALMON, CHIVES AND
CREAM CHEESE SELECTION OF MINI QUICHES
ROASTED MEDITERRANEAN VEGETABLE AND HARISSA SKEWERS
HOMEMADE CUMBERLAND SAUSAGE ROLLS
TOASTED BRIOCHE TOPPED WITH CARPACCIO OF BEEF, PARMESAN
AND WATERCRESS.
SPICED CAJUN CHICKEN KEBAB WITH A SWEET CHILLI AND
CORIANDER DIP
TANDOORI CHICKEN SKEWERS WITH A CUCUMBER AND MINT RAITA
MINI PORK PIES WITH PICCALILLI
FLATBREAD, CRUDITIES AND DIPS
OVEN BLUSHED CHERRY TOMATO AND BASIL BRUSCHETTA
ROSEMARY AND GARLIC FOCACCIA WITH BALSAMIC AND OLIVE OIL
SMASHED AVOCADO ON ARTISAN TOAST WITH ROASTED CHERRY
TOMATOES AND MUSTARD CRESS
BRUSCHETTA OF BOCCONCINI - TOASTED ARTISAN BREAD WITH
MOZZARELLA, TOMATO AND PESTO

SOMETHING SWEET

MINI MACARONS
TRAY BAKE ASSORTMENT TO INCLUDE FLAPJACK, CHOCOLATE
BROWNIE AND MILLIONAIRE’'S SHORTBREAD
SCONES WITH CLOTTED CREAM AND JAM
CAKE SELECTION TO INCLUDE VICTORIA SANDWICH, CARROT CAKE,
AND CHOCOLATE FUDGE CAKE FRESH FRUIT PLATTER

SELECTION OF 5 ITEMS

info@signature-catering.co.uk @signaturecateringhampshire

www.signature-catering.co.uk 07980 709075
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FINGER BUFFET - HOT

MINI BEEF WELLINGTON
MINI VEGETARIAN WELLINGTON WITH CELERIAC DAUPHINOISE
AND MUSHROOM DUXELLES
ORIENTAL PANCAKE FILLED WITH SHREDDED DUCK,
SPRING ONION SALAD & HOI SIN
SELECTION OF MINI QUICHES
HOMEMADE CUMBERLAND SAUSAGE ROLLS
CAJUN SPICED CHICKEN KEBAB AND A SWEET CHILLI & CORIANDER DIP
BUTTERMILK CRISPY CHICKEN SERVED WITH AN
OVEN ROASTED TOMATO SALSA
ORIENTAL STYLE CRAB CAKES WITH A SWEET CHILLI & CORIANDER DIP
GRILLED SCALLOP & PEPPER KEBAB WITH WASABI MAYO
HONEY GLAZED SALMON KEBABS
MINI SALMON EN CROUTE WITH CREAM CHEESE AND CHIVES
TANDOORI CHICKEN, FLAT BREAD, RAITA, AND CORIANDER SALAD
BAKED BRIE ON GARLIC CROUTES WITH CRANBERRY AND MICRO HERBS
GOATS CHEESE TARTLETS WITH A RED ONION MARMALADE
ROASTED MEDITERRANEAN VEGETABLE & HARISSA SKEWERS
MINI SLIDERS
ROAST BEEF, MONTEREY JACK CHEESE, PICKLED RED ONIONS
BBQ PULLED PORK, APPLE COLESLAW, SMOKEY CHEESE
CRISPY CHICKEN, HOT SAUCE, PICKLE, RANCH DRESSING
GRILLED HALLOUMI, SWEET CHILLI, CRISP LETTUCE
SMOKED SALMON, GUACAMOLE, EGG

SOMETHING SWEET

MINI MACARONS
TRAY BAKE ASSORTMENT TO INCLUDE FLAPJACK, CHOCOLATE BROWNIE,
AND MILLIONAIRE’S SHORTBREAD
SCONES WITH CLOTTED CREAM AND JAM
CAKE SELECTION TO INCLUDE VICTORIA SANDWICH, CARROT CAKE AND
CHOCOLATE FUDGE CAKE

SELECTION OF 5 ITEMS
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CoLD BUFFET A

ROASTED GAMMON IN MUSTARD, BROWN SUGAR & CIDER WITH
A ROASTED TOMATO CHUTNEY
WHOLE ROASTED CAJUN CHICKEN WITH SWEET CHILLI,
MANGO & CORIANDER
POACHED SALMON FILLETS WITH SAMPHIRE, PRAWNS AND
A BLOODY MARY SAUCE
ROAST SIRLOIN OF BEEF WITH ROCKET & PARMESAN SHAVINGS
TRADITIONAL WHOLE ROASTED CORONATION CHICKEN
PRESSED HAM HOCK & PARSLEY TERRINE WITH PICCALILLI
CARAMELISED HERITAGE TOMATO TARTE TATIN
SELECTION OF HOMEMADE QUICHES

ITALIAN PLATTER

PARMA HAM, SALAMI, CAPRESE SALAD, OLIVES, CIABATTA,
OLIVE OIL & BALSAMIC DIP

MEATLESS MEZZE

GRILLED HALLOUMI, FALAFEL, OLIVES, HUMMUS, PITTA & VEGETABLE
STICKS

CHOICE OF 3 DISHES FROM ABOVE AND CHOICE OF 4 SALADS

info@signature-catering.co.uk @signaturecateringhampshire

www.signature-catering.co.uk 07980 709075
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CoLD BUFFET B

CARPACCIO OF BEEF, SWEET ‘N’ SOUR SHALLOTS, CREME FRAICHE,
ROCKET & PARMESAN
POT ROASTED CHICKEN, PEPPERONCINI, FETA & HERITAGE TOMATOES
ROASTED FILLET OF BEEF WITH CHIMICHURRI
STEAMED CHICKEN BREASTS FILLED WITH A MADEIRA,
CHIVE & CHICKEN BOUDIN
POACHED DRESSED SIDE OF SALMON, SEAWEED,
PRAWNS & MARIE ROSE SAUCE
CRAB AND PRAWN TERRINE WRAPPED IN SMOKED SALMON
WITH A WATERCRESS PESTO
SEARED TUNA NICOISE, PASTA, SOFT EGG, GREEN BEANS WITH A
MANGO & CHILLI SALSA
TIGER PRAWNS WITH A BLOODY MARY MAYO, AVOCADO & ROCKET
GRILLED GOATS CHEESE WITH BEETROOT CARPACCIO, WALNUT
PRALINE & MICRO SALAD

CHOICE OF 3 DISHES FROM ABOVE WITH A CHOICE OF 4 SALADS

CoLD WHOLE MEAT PLATTERS

A SELECTION OF HAND CARVED MEATS
STRIPLOIN OF BEEF, HONEY ROASTED GAMMON, DRY RUBBED PORK LOIN,
BACON WRAPPED CHICKEN
RED ONION CHUTNEY, APPLE SAUCE, HORSERADISH ETC

WITH A CHOICE OF 4 SALADS.

info@signature-catering.co.uk @signaturecateringhampshire

www.signature-catering.co.uk 07980 709075
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HOT BUFFET A

ROAST SIRLOIN OF BEEF, YORKSHIRE PUDDING, GRAVY &
ROASTED VEGETABLES
ROASTED LEG OF LAMB WITH FRESH MINT SAUCE, ROASTED GARLIC
& ROOT VEGETABLES
CHICKEN BREAST & THIGHS ON CEDAR PLANKS IN SOY,
GINGER & HONEY
CHICKEN SUPREME, WILD MUSHROOMS, SMOKED BACON,
CIDER CREAM & BROAD BEANS
CHICKEN MAKHANI ‘BUTTER CHICKEN’ JASMINE RICE,
GARLIC NAAN & PICKLE
RUMP OF LAMB WITH GARLIC, ROSEMARY & CASSOULET
OF BUTTER BEANS
DRY RUBBED PORK LOIN ON MAPLE, WITH APPLES,
SAUSAGE MEAT STUFFING & CIDER JUS
BAKED FILLET OF SALMON EN CROUTE SERVED ON A
BED OF CREAMED SPINACH
FILLET OF SALMON COOKED ON CEDAR, WITH SWEET CHILLI,
SOY, GRAIN MUSTARD
BAKED AUBERGINE & COURGETTE ROLLATINI TOPPED WITH
MOZZARELLA, FETA & PARMESAN
THAI GREEN VEGETABLE CURRY WITH JASMINE RICE,
CHUTNEY & CRACKERS
GOATS CHEESE & RED PEPPER FILO PARCEL WITH
A FRESH MANGO SALSA

SERVED WITH POTATOES AND FRESH MARKET VEGETABLES.
CHOICE OF 2 DISHES
(TO BE PRE-ORDERED)

info@signature-catering.co.uk @signaturecateringhampshire

www.signature-catering.co.uk 07980 709075
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HOT BUFFET B

GRILLED BEEF FILLET, WILD MUSHROOM & PARMESAN CRUST,
BRAISED SHALLOTS & MERLOT JUS
ROASTED CHICKEN FILLED WITH CRAB & PRAWNS, WITH
A LIGHT MANGO BALTI
CHICKEN ‘POT AU FEU WITH BABY VEGETABLES, TOULOUSE
SAUSAGE & SMOKED BACON
BRAISED SHANK OF LAMB ‘KLEFTIKO’ SLOW COOKED IN ROOT
VEGETABLES, TOMATO & OREGANO
HONEY ROAST GRESSINGHAM DUCK BREAST WITH HONEY,
ROASTED FIGS & MADEIRA JUS
FILLETS OF SEA BASS COOKED ‘AL A PLANCHA’ SAUTE OF
SAMPHIRE AND A BEARNAISE SAUCE
POACHED FILLET OF SALMON ‘PRINCESS’ WITH ASPARAGUS TIPS
AND A FRESH HOLLANDAISE SAUCE
BAKED MACARONI CHEESE WITH SLICED LOBSTER TAIL &
GARLIC CROUTES
ROASTED LOIN OF COD WITH ASPARAGUS TIPS & LEMON BUTTER
TRIO OF LAMB - ROASTED BEST END, PAN FRIED
CANNON ‘PROVENCALE’ & HOT POT
VEGETARIAN WELLINGTON WITH CELERIAC DAUPHINOISE &
MUSHROOM DUXELLES
MEDITERRANEAN FEUILLETTE - LAYERS OF ROAST VEGETABLES
WITH A TOMATO PASSATA.
ROAST SWEET POTATO & COCONUT TAGINE WITH COUS COUS

SERVED WITH YOUR CHOICE OF POTATOES AND FRESH MARKET
VEGETABLES
CHOICE OF 2 DISHES
(TO BE PRE-ORDERED)

info@signature-catering.co.uk @signaturecateringhampshire

www.signature-catering.co.uk 07980 709075
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PLANK COOKING

PASSED DOWN BY NATIVE AMERICANS - COOKING OF MEAT OR FISH ON
A SEASONED WOODEN BOARD PROVIDING A MOIST AND SOMEWHAT
SMOKEY FLAVOUR TO THE FOOD WHILST COOKING ON THE BBQ.

BURGER TOPPED WITH PULLED PORK & SMOKEY JACK

CHEESE COOKED ON AN OAK PLANKS

BOURBON GLAZED BBQ RIBS FINISHED ON A CEDAR PLANKS
BLACK ANGUS PORK BRATWURST SAUSAGE & CARAMELISED RED
ONION ON HICKORY PLANKS
LOUISIANA SPICED WHOLE CHICKEN WITH
SWEET CHILLI ON OAK PLANKS
HAND CUT COLESLAW
MIXED BABY LEAF SALAD

FRESH BABY POTATO & CHIVE SALAD

MOZZARELLA PEARLS, CHERRY TOMATO & FRESH PESTO

SERVED WITH A SELECTION OF BREADS AND SAUCES

ROBATA ‘JAPANESE BBQ’

NORTHERN JAPANESE IN ORIGIN, MEAT AND FISH MARINATED AND
COOKED AT VARYING TEMPERATURES OVER CHARCOAL

PORK BELLY & SPRING ONION ‘YAKITON’ GINGER, MIRIN & SAKE
SEARED TERIYAKI SALMON
SIRLOIN STEAK ‘YAKITORI’ SOY, GARLIC, GINGER & SESAME
YuzU’ CHICKEN IN SOY, YUZU, MIRIN & TOGARASHI

‘JAPANESE SLAW SUGAR SNAP PEAS, CARROT, RADISH & CHIVES

MIXED TOMATO WITH MINT & SWEET MISO
SWEET ‘N’ SPICY ICEBERG, CARROT & APPLE IN A CHILLI DRESSING

GRILLED BROCCOLINI WITH SESAME SEEDS

SERVED WITH A SELECTION OF BREADS AND SAUCES
info@signature-catering.co.uk @signaturecateringhampshire

www.signature-catering.co.uk 07980 709075
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PARRILLA BBQ

PARRILLAS ARE AN ARGENTINIAN GRILL THAT HAVE A SIDE FIREBOX,
ALLOWING THE GRILLER TO ADD WOOD TO REFUEL THE COALS.

FLANK STEAK WITH JALAPENO PEPPERS WRAPPED IN BACON AND
FILLED WITH SMOKED CHEDDAR
NDUJA SPICED CHICKEN & PEPPER KEBABS
GRILLED CHORIZO IN ROLLS
BULLET BOURBON GLAZED BABY BACK RIBS
RUMP OF LAMB WITH CAPSICUM SALSA & CHIMICHURRI
HAND CUT COLESLAW
MIXED BABY LEAF SALAD
BEEF TOMATO, RED ONION & FRESH BASIL
ROASTED BELL PEPPER & FETA CHEESE COUS COUS

SERVED WITH A SELECTION OF BREADS AND SAUCES

info@signature-catering.co.uk @signaturecateringhampshire
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BBQ MENU A

HAND CRAFTED BEEF BURGERS SERVED WITH
MATURE CHEDDAR CHEESE
PORK AND HERB SAUSAGES WITH ONIONS
CAJUN SPICED WHOLE CHICKEN WITH A HONEY GLAZE
GRILLED HALLOUMI AND VEGETABLE KEBABS

BBQ MENU B

‘BEER CAN’ BURGER WITH BBQ PULLED PORK & MATURE CHEDDAR
PORK BRATWURST SAUSAGE WITH CARAMELISED ONIONS
MARINATED TANDOORI CHICKEN KEBABS WITH RAITA
KING PRAWN, PEPPER & CHORIZO KEBAB
FOCACCIA WITH ROASTED VEGETABLES, TAPENADE & BASIL

BBQ MENU C

WHOLE TWO DAY, DRY RUBBED STRIPLOIN OF BEEF
(MARINATED IN SMOKED CHIPOTLE, GARLIC,
MUSTARD ONION POWDERS)
WHOLE LEG OF LAMB STUDDED WITH FRESH ROSEMARY & GARLIC
WHOLE HICKORY SMOKED BBQ CHICKEN
SEA BASS ‘EN PAPILLOTE’ WITH FRESH FENNEL & PERNOD
BELL PEPPERS FILLED WITH RATATOUILLE & COUS COUS

ALL SERVED WITH A SELECTION OF BAPS, SAUCES & RELISHES.
CHOOSE ANY 4 SALADS FROM THE ACCOMPANY SALAD SELECTION.
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CATERING..

Unit 9, Grove Farm, Crookham Village,
Fleet, Hampshire, GU51 5RX

ACCOMPANYING SALAD SELECTION

MIXED BABY LEAF SALAD
BABY GEM LETTUCE, CUCUMBER, CHERRY TOMATOES & AVOCADO
MOZZARELLA PEARLS, CHERRY TOMATO & FRESH PESTO
TRADITIONAL COLESLAW
NEW POTATO, SOUR CREAM, RED ONION & BROAD BEAN
NEW POTATO, HOUSE DRESSING & CHIVE
OVEN ROASTED CHERRY TOMATO, PARMESAN & ROCKET
ROASTED MEDITERRANEAN VEGETABLE,
TOMATO PASSATA & PENNE PASTA
SAUTE OF CHESTNUT MUSHROOM, BASIL PESTO & PENNE PASTA
CAESAR SALAD WITH CRISPY BACON
BROCCOLI, RAISIN, BACON AND TOASTED PINE KERNELS
TRADITIONAL GREEK TOPPED WITH FETA
SLICED BEEF TOMATO, RED ONION & FRESH BASIL
ROASTED BELL PEPPERS & FETA CHEESE COUS COUS
CAPRESE, BEEF TOMATO, MOZZARELLA & BASIL PESTO
ASIAN DRESSED GIANT COUS COUS WITH
CUCUMBER & HERITAGE TOMATOES
CHERRY TOMATO, OLIVES AND GOATS CHEESE TOPPED WITH PESTO
ROMAINE LETTUCE, PEPPERONCINI, ROASTED RED PEPPERS & OLIVES
BABY GEM LETTUCE, SMOKED BACON & RANCH DRESSING
SELECTION OF GREENS, CRISPY BACON & PARMESAN
STILTON, APPLE AND WALNUT SALAD WITH WATERCRESS
BEETROOT, ROASTED VEGETABLE & COUS COUS WITH PESTO
SPINACH, PEAS, GREENS & BROAD BEANS WITH
MUSTARD CREAM DRESSING
SWEET ‘N’ SPICY ICEBERG, CARROT & RADISH
IN A CHILLI DRESSING

info@signature-catering.co.uk @signaturecateringhampshire

www.signature-catering.co.uk 07980 709075
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STREET/BOWL FOOD BUFFET

SPANISH CHICKEN WITH ROASTED BELL PEPPERS, CHORIZO
AND ROOT VEGETABLES
HARISSA RUBBED CHICKEN, BULGAR WHEAT, RED ONION,
TOMATO, MANGO AND CORIANDER
AROMATIC BUTTERED CHICKEN WITH PILAU RICE, KIMCHI AND NAAN
THAI STYLE HONEY & GINGER CHICKEN WITH
NOODLED VEGETABLES, CORIANDER & CHILLI
SRI LANKAN CHICKEN CURRY WITH RICE AND BANH MI SALAD
KATSU CHICKEN CURRY, JASMINE RICE, SPRING ONION, LEEK & CHILLI JULIENNE
SWEET AND SOUR CHINESE PORK TENDERLOIN WITH RICE & PRAWN CRACKERS
HICKORY SMOKED BBQ RIBS WITH SEASONED FRIES AND SLAW
PULLED BEEF CHILLI WITH RICE, SOUR CREAM & GUACAMOLE
BEEF RENDANG WITH JASMINE RICE, KIMCHI AND CRACKERS
HUNGARIAN BEEF GOULASH WITH CRISPY BACON AND POTATO GNOCCHI
MONGOLIAN BEEF STIR FRY WITH STICKY RICE
CRISPY CHILLI BEEF WITH NOODLES
BEEF & ROOT VEGETABLE DAUBE IN A RED WINE SAUCE WITH MINI DUMPLINGS
FILET OF BEEF AND CHESTNUT MUSHROOM STROGANOFF WITH
PILAU RICE & SOUR CREAM
GRILLED SLICED STEAK WITH SEASONED FRIES AND CHIMICHURRI
SLOW ROASTED MOROCCAN LAMB TAGINE, ROASTED PEPPER
COUS COUS & TZATZIKI SALAD
RAS EL HANOUT LAMB SHOULDER, CHARRED VEGETABLES & POTATOES &
CUCUMBER YOGURT SALAD
LAMB SHANK CASSOULET WITH HARICOT BEANS AND TOULOUSE SAUSAGE
LAMB ROGAN JOSH WITH PILAU RICE AND GARLIC NAAN
CHICKEN, CHORIZO & PRAWN JAMBALAYA WITH GARLIC CROUTES
SEAFOOD & CHICKEN PAELLA WITH CHORIZO WITH GARLIC CROUTES
BASIL PESTO, ROCKET & PARMESAN PENNE PASTA
MEDITERRANEAN VEGETABLE & MIXED BEAN CHILLI, RICE,
SOUR CREAM & GUACAMOLE
SPINACH, CHICKPEA AND SQUASH CURRY WITH RICE AND NAAN BREAD
PUY LENTIL AND ROASTED VEGETABLE CHILLI WITH RICE,
SOUR CREAM & GUACAMOLE

CHOICE OF 2 DISHES
(TO BE PRE-ORDERED)
ADDITIONAL DISHES CAN BE ADDED




