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Group Packages 2024 sample 
 
Finger food – Canapés - prices are per person - 
Choose 3 for £12 - 5 for £18 - 8 for £24  
 
~ Crispy chicken skin, rosemary mascarpone, bacon jam 

~ Curried crayfish popcorn, seashore salad, paprika mayo 

~ Mushroom tartare, beetroot ketchup, pumpernickel 

~ Mac and cheese croquettes, ancho chilli mayo 

~ Grilled aubergine, macadamia romesco, olive focaccia 

~ Tuna tostada, avocado, jalapeño, coriander 

~ Jalapeño hummus, lavash bread, black sesame 

~ Rare roast beef with yorkshire pudding and horseradish 

~ Chorizo sausage roll, spicy ketchup 

~ Ham and cheese croquettes, aioli 

~ Smoked salmon, dill cream cheese, rye bread 

~ Cod and spring onion fish cakes, tartare sauce 

~ Fillet steak tartare, crispy capers, duck yolk (£2 supplement) 

~ Scallop and smokey bacon lollipops (£2 supplement) 

~ Seared duck breast, citrus and fennel sauce (£2 supplement) 

~ Poached lobster, vanilla and star anise butter (£4 supplement) 
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Street food – on arrival or as late-night snacks 
Choose 3 dishes for £15 - 4 dishes for £19 - 5 dishes for £23 - 6 dishes for £26 
 
~ BBQ Cauliflower wings, chipotle sauce, spring onions 

~ Black garlic houmous, roasted chickpeas, flat bread 

~ Rare breed cheeseburger slider, bacon jam 

~ Plant based burger slider, tomato relish, smoked applewood 

~ Smoked haddock and cod burger, chilli and beet slaw 

~ Crab and scallop doughnuts, chive cream cheese 

~ Curried lamb belly spring rolls, mango chutney 

~ Slow roast pulled beef potato skins, spring onions 

~ Pork belly and kimchi bao buns, sesame mayo 

~ Spiced chickpea flatbread, tahini yoghurt, pomegranate 

 
Dan's platters - £50 per platter 
Containing a selection of meat and plant-based options, this platter 
will feed 5-6 people 
 
Cheese bar – £10 per person – minimum 80 guests  
6-metre-long cheese board filled with British and French 
cheeses, crackers, fruit, sourdough, celery and chutneys  
 
Cheese and charcuterie bar – £14 per person – minimum 60 guests 
as above with the addition of prosciutto, 
coppa, cured beef bresaola, honey roast ham, pickles and mustards - 
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Set Menu - £55 per person -  
Choose up to 3 dishes for starters, served family style 
Choose 1 main for the group or 2 mains to be served family style 
Choose 1 dessert to be served individually, or 2 desserts family style 
Starters 
~ Cured chalk stream trout, baby watercress, lime dressing 
~ Goose nuggets, plum jam, sesame sprouts 
~ BBQ cauliflower wings, chipotle sauce, spring onions 
~ Garlic and chilli prawn skewers, mango and lemongrass salsa 
~ Charred aubergine salad, harissa and pine nut dressing 
~ Grilled asparagus, braised red chicory and pea pesto 
~ Parma ham, roast squash, watercress salsa verde 
~ Scallop crudo, mandarin gremolata, shiso and pomegranate (supplement £3) 
~ Smoked chicken and pistachio terrine, radicchio, pumpernickel bread 
(supplement £3) 
~ Wild mushrooms on toast, fresh black truffle and rosemary cream sauce 
(supplement £5) 
Mains 
~ Braised beef featherblade, creamed potatoes, heritage carrots 
~ Sea bream fillet, red pepper and tomato romesco sauce 
~ Plant-based chicken Kyiv, spring greens, mustard sauce 
~ Cornish cod fillet, samphire and artichoke sauce 
~ Chicken breast, confit potatoes, oyster mushroom ragout 
~ Pork belly, herb mash, bacon and apple cabbage 
~ Hasselback butternut squash, maple and pecan crumble 
~ Curried parsnip Wellington, dauphinoise potatoes (supplement £2) 
~ Portland lamb rack and loin, potatoes and spinach (supplement £5) 
~ Crayfish, lobster and mackerel stargazy pie (supplement £8 – family style only) 
Desserts 
~ Peanut butter cheesecake, banana jam 
~ Pear and chocolate frangipane tart 
~ Blueberry and elderflower Lambeth mess 
~ South London mud pie, chocolate custard, Oreo crumble 
~ Jam roly poly and vanilla custard 
~ Strawberry, raspberry and kirsch cherry pavlova 
~ Raspberry and pistachio arctic roll 
~ Chocolate and rum opera cake (supplement £2) 
~ Orange and macadamia tart, vanilla cream (supplement £2) 
~ Passionfruit and mango baked Alaska (supplement £5 – family style only) 
 

mailto:info@thejollygardeners.co.uk

