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Welcome to
The Pantry Event Catering
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Here at The Pantry we are dedicated to providing the highest standard of food & hospitality
in our industry. Our chefs source the finest ingredients from local suppliers whilst our front of

house team are committed to providing an exceptional service throughout your event.

Amazing events will be remembered & we will guarantee that your occasion will be thoroughly

enjoyed by every guest.

Our Events Team has a wealth of experience including artistic designers, dedicated planners
& award-winning chefs. Our key aim is the accomplishment of excellence by thoughtfully

considering every last detail.

P

Catering

We are constantly adapting & developing new ideas whilst keeping up with current trends

- food is our passion!

Our focus is to create the perfect menu for your event, giving you the best possible taste
experience. When our award-winning chefs are designing new menus, we use local suppliers with

the best reputation enabling us to provide excellent quality & consistency.
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Events

At The Pantry we are able to organise & arrange your Dinner Parties, Corporate Events,
Private Celebrations, Weddings, Christenings, Birthday Parties, Product Launches,

Marquee Events & more!

Our dedicated & experienced event planners will expertly guide you through the whole process
from initial enquiry to the day of your event with as much or as little support as required. We

also offer an extensive package which includes the styling & design of your chosen venue.

We hope to hear from you very soon.
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Wedding Breakfast Meals

TWO COURSES FROM 19.77 pp

This is just a selection of what we can offer, we can tailor to your needs, please contact us more information.

To start
Roasted plum tomato &’ red pepper soup,
house bread (v)(veo)

Cajun sweet potato & red pepper soup
Toasted pumpkin seeds, cream cheese crotite (v)(veo)

Smoked mackerel paté, pickled cucumber, dill, sourdough

Chicken liver paté, homemade marmalade,
almond, toasted brioche

Coronation chicken terrine, toasted ciabatta, coronation
dressing, picked raisins

Prawn & avocado bruschetta, toasted ciabatta, marie rose
sauce, paprika, pickled cucumber

Mushrooms on toast, garlic butter mushrooms, toasted
sourdough, crispy onions (v)(veo)

Rosary ash goat's cheese tart, beetroot salad, watercress
Lemon & herb marinated mozzarella,
heritage tomato salad, watercress (v)

Salmon rillettes, pickled cucumber, radish,
sourdough toast

Desserts

Raspberry & white chocolate cheesecake, raspberry
Chocolate delice, sour berries, vanilla cream

Strawberries & cream panna cotta,
clotted cream, strawberries

Sticky toffee pudding, sticky toffee sauce
Salted caramel profiteroles, Chantilly cream
Raspberry Bakewell tart, proper custard

Duo of desserts (2. pp supp)
Choose two from above
Trio of desserts (3. pp sUPP)
Choose three from above

DESSERT TABLE or CHOCOLATE FOUNTAIN
Please enquire
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Mains
Slow braised beef & ale pie,
bone marrow gravy, all butter pastry
Saag aloo pie, masala sauce (ve)

Beef bourguignon, pancetta, pear onions,
bourguignon wine (gf)

Slow cooked lamb shank, red wine jus, rosemary
(gf) (3.pP sUPP)

Garlic butter chicken breast,
pancetta & mushroom sauce (gf)

Pesto baked salmon, tomato &’ roasted garlic ragu (gf)
Roasted cod loin, tartare hollandaise (gf) (3.°pp surp)
Confit pork belly, mustard sauce, crackling, apple (gf)

Masala spiced squash, mango & black sesame,
coconut cream, bhaji (ve)

English garden vegetable risotto, pea pesto (ve)

SERVED WITH A CHOICE OF TWO
OF THE FOLLOWING:

Mashed potato, picked shallot, chervil (v)(veo)(gf)
Crushed new potato, pancetta, mustard (gf)
Dauphinoise potatoes, shallots, cream sauce (gf)(v)
Roasted sweet potato & carrot, thyme, paprika (gf)(ve)
Braised red cabbage, port, marmalade (gf)(ve)
Miso glazed carrots, soy, honey (ve)

Tenderstem broccoli (gf)(ve)

Cheese selection
CHOOSE 3 OF THE BELOW
Rosary Ash goat’s cheese ¢ Colston Bassett Stilton
Black Bomber cheddar e Brie de meaux

Brockmoor smoked cheddar
Served with biscuits, grapes, celery,
homemade-chutney & butter

PLEASE CONTACT US FOR ALLERGEN INFORMATION
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Sharing Food

FROM 14.77 pp

-

Our sharing boards are a great way to cater for
your event! A more informal feel for your guests
with a great range of foods to choose from.

Tapas Mezze Antipasti Indian tapas
Patatas bravas Flatbreads Olives Poppadom & pickles
Tortilla Espanola HumRats Ciabatta
y ) Onion bhajis
Albondigas e Artichokes
Tzatziki _
Padron peppers Prosciutto Chicken pakora
Baba ganoush
Manchego cheese & b Salami Bombay potatoes
Detranolam Tomato & mozzarella .
Chorizo al vino Lamb kofta .. A Lamb tikka masala
Breads & olive oil Chicken shawarma Marinated melon Mini naans
Street food Roast dinner sharing platters Dessert board
Pork boa buns Roast ribeye of beef Chocolate & vanilla
Roasted spiced chickpeas Lemon & thyme marinated chicken pEOTEs
Aloo tikki Honey & mustard ham SirapeTyghcescigy
Chicken gyros Cider brined pork loin DeublgehBeglate brosgy
Currywurst S YD A Millionaire's shortbread
Cheese nachos Roast potatoes, Yorkshire pudding, sage Ehiocolate fopducisaucs
& onion stuffing, steamed greens, braised Chantilly cream

red cabbage & roasted root vegetables

PLEASE CONTACT US FOR ALLERGEN INFORMATION
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Street Food Market
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Create your own street food ‘market’

CHOOSE TWO FROM 14.°2 pp | CHOOSE THREE FROM 17.%° pp
Loaded fries Flatbreads
HOUSE SEASONED FRIES LOADED ALL SERVED WITH PICKED RED
WITH A CHOICE OF THE FOLLOWING: CABBAGE, AIOLI, & SHREDDED

CETTU'eEn, T O P EEDENRRRANATC O ICE OF:
Shredded hickory smoked pork
Suya chilli & smoke beef brisket

Shredded hickory smoked pork
Suya chilli & smoke beef brisket

Korean bbq chicken thigh Korean bbgq chicken thigh
Southern fried Beyond Meat (ve) Southern fried Beyond Meat (ve)
Nachos Dirtyrice Dogs
LIGHTLY SALTED SMOKED RICE, RED BUTCHER'S HOT DOG
NACHOS, SOUR CREAM PEPPER & ONIONS, SERVED IN A BRIOCHE
& TOMATO SALSA BEANS TOPPED WITH: BUN TOPPED WITH THE
TOPPED WITH: FOLLOWING:
Shredded hickory
Shredded hickory smoked pork Shredded hickory
ked pork ked pork
o A Suya chilli & smoke o
Suya chilli & smoke beef brisket Suya chilli & smoke
beef brisket beef brisket
Korean bbq
Korean bbq chicken thigh chicken thigh Korean bbq
Southern fried Soathern fried chicien ehiigh
Beyond Meat (ve) Beyond Meat (ve) Smokey onions & peppers

PLEASE CONTACT US FOR ALLERGEN INFORMATION
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PLEASE CONTACT US FOR ALLERGEN INFORMATION
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Breakfasts
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Buffet style breakfasts for your event or corporate days!

Tea & coffee station

FROM 2.7 pp
ADD SNACKS FROM 1.77¢pp
Biscuits, crisps, fresh fruit

Breakfast cobs
F RO N S5 pR
Soft floured baps served with butchers’ sausages & thick cut back bacon
ADD THE FOLLOWING FOR:1.??2pp PER ITEM

Baked beans ¢« Tomatoes ¢ Hash browns « Black pudding ¢ Mushrooms

Executive breakfast buffet experience
FROM 29.77 pp
A full breakfast hot & cold buffet to include tea & coffee station.

Hot Cold
Sausages Pastries
Bacon Breads both sliced & sourdoughs
Black pudding Butter & preserves
Tomatoes Fruit platter
Beans Pineapple, kiwi, melon, orange, apple, pear
Scrambled eggs Fruit juices
Hash browns Cereals
Vegetarian sausages Granola, Weetabix, cornflakes
Toast Milk

PLEASE CONTACT US FOR ALLERGEN INFORMATION
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Hot Buffets

2@+ PEO PISEEER O MBS’ PP

Ao

PLEASE CHOOSE TWO IN TOTAL FROM CLASSICS AND/OR VEGETARIAN & VEGAN

Classic
Pulled ham & macaroni cheese
Beef chilli con carne
Massaman chicken curry
Randang beef curry
Green pesto & chicken pasta
Beef bourguignon
Steak stroganoff
Lemon garlic butter chicken & red peppers
Slow braised pork, apple & mustard
Minced beef lasagne

Butchers sausages & onion gravy

Cold Sides
SEERERE®n
House salad (v)(veo)
Caesar salad (v)

Artisan breads & hummus (ve)
Tortilla chips & dips (v)(veo)
Poppadoms & pickles (v)(veo)

Marinated olives & bread sticks (ve)
Celeriac, red cabbage & carrot coleslaw (v)(veo)
Potato & chive salad (v)(veo)

Pesto pasta salad (ve)

Vegetarian & Vegan
Vegan lentil chilli con carne (ve)
Butternut squash & chickpea coconut curry (ve)
Penne & courgette arrabbiata (ve)
Chestnut mushroom stroganoff (v)
Mediterranean vegetable lasagne (v)

Vegan bean meatballs,
smoked paprika sauce (ve)

Hot Sides
SELECT TWO
Artisan garlic breads (v)
Roasted vegetables (ve)
Mixed buttered greens (v)
Steamed rice (ve)
Mashed potatoes (v)
Crushed new potatoes (ve)
Sweet potato & thyme bake (ve)
Braised red cabbage (ve)
Honey glazed carrots (v)
Dauphinoise potatoes (v)
Skin on fries (ve)
Hand cut chips (ve)

Garlic naan breads (v)

(V) VEGETARIAN (VE) VEGAN

(VEO) VEGAN OPTION AVAILABLE
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Party Classic

n & pickle sandwiches Ham & pickle sandwiches
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Barbecue
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House beef burger, Monterey Jac eseﬁhc e bun o g "
<A
Butcher's dog, fried onions, soft floured hot dog bun b -

Spiced bean burger, tomato salsa, brioche bun..

PLEASE CONTACT US FOR ALLERGEN INFORMATION



getable sticks &‘ dips
Crisps
cese & BBQ pizza bre:

gt

Sausage & mash pota;(_)h,"garden peas, gravy

Roasted chicken breast, mashed potato, vegetables, gravy
Cheeseburger, skinny fries

Cheese pasta, garlic bread

Battered fish & chips, chunky chips, mushy peas

Chicken goujons, skinny fries, baked beans

Desserts
colate brownie, chocolate sauce vanilla ic
| ‘ ' : Waflles, fresh banana, toffee sauce

i Ice cream selection, shortbread biscuit

ON'I:AC-T US FOR ALLERGEN INFORMATION
| ¥ | ' i N
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Chip cobs

EGETARIAN (VE) VEGAN (VEO) VEGAN OPTION AVAILABLE
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Gyros Street Food

FROM 13.77 pp
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Fresh traditional Greek gyros cooked by
our chefs for your event.

CHOICE OF TWO
Schwarma chicken, tzatziki
Chicken tikka, mint yoghurt
Lamb kofta, mint yoghurt
Shredded BBQ pork, smokey apple sauce
Crispy halloumi, spiced tomato salsa ()

Spiced bean falafel, spiced tomato salsa (ve)

ALL SERVED WITH
Lebaneese flatbread wrap
Pickled red cabbage
Shredded lettuce
Tomato & cucumber
Red onion

Chilli sauce

(V) VEGETARIAN (VE) VEGAN (VEO) VEGAN OPTION AVAILABLE
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FROM 13.77 pp

Sweet or savoury - no need to choose sides!

Pig Waffle

THE ENGLISH HOG CHOCOLATE BROWNIE
Pulled pork, sage & onion stuffing, Homemade brownie, chocolate
apple sauce, soft cob sauce, cream, waffle
THE ALL SALTED CARAMEL
AMERICAN FUDGE
Smoked BBQ pulled pork, Homemade fudge, salted caramel
slaw, soft cob sauce, cream, waflle

(V) VEGETARIAN (VE) VEGAN (VEO) VEGAN OPTION AVAILABLE
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Further Details
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Booking

Should you wish to book we can provisionally hold the date for 7 days.

Following this a deposit will be required to secure your date.

i

Contact Information

Phone

01283 704149 | 07585132469 | 07495783 445

Email

events@bespokeinns.co.uk

Website

thepantryeventcatering.co.uk

Follow us
facebook.com/thepantryeventcatering
twitter.com/thepantryevents

instagram.com/thepantryevents




