
The meats
Pulled pork - 10hr low and slow applewood smoked
Served in a brioche bun with pink pickled onions and your choice of sauce, HOMEMADE CAROLINA 
GOLD mustard or texas style bbq

Texan style hotlink sausage (spicy flavour and smokey taste. made with pork and beef)
Served in a brioche bun  with fried onions and your choice of sauce, HOMEMADE CAROLINA GOLD 
mustard or texas style bbq

Smoked turkey breast – wet brined overnight, then smoked low and slow

Vegetarian option
Pulled jackfruit in homemade texas BBQ SAUCE
HALLOUMI SKEWERS WITH ONION AND PEPPERS
HARISSA ROASTED CAULIFLOWER
MEAT FREE SAUSAGES OR BURGERS

WE KNOW NOT EVERYONE EATS MEAT, so pick two options FROM THE ABOVE. for example,  if you have 40 guests and 5 
are vegetarian you can select the ‘meats’ for the 35 guests and then we would bring 5 portions of the  2 
vegetarian options you select.

ALL SERVED WITH…
HOMEMADE MAC ’N’ Cheese, TATER TOTS (mini hash browns), CORNBREAD, MEXICAN STREET CORN, 
traditional creamy slaw or apple and fennel slaw, HOMEMADE pink pickled onions, PICKLES 
and SEASONAL LEAF SALAD. All these items are suitable for vegetarians.

Desserts CHOOSE ONE FROM OUR delicious and indulgent HOMEMADE DESSERTS

CHOCOLATE BROWNIE served with Chantilly cream
KEYLIME PIE served with crème fraiche
SMOKED BERRY CRUMBLE with custard or vanilla ice cream
All these desserts are suitable for vegetarians

    
£31.00 Per head minimum of 40  total cost  £1,240
Please note that the food will be supplied in foil trays without plates or cutlery

we can supply recyclable plates, wooden cutlery & paper napkins        additional £4 per head
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