EVERYBODY'S EVENT IS UNIQUE & THAT IS WHY WE
CREATE BESPOKE MENUS DESIGNED FOR YOU

ENJOY A MENU THAT IS PERFECT FOR YOUR OCCASION

Take a look at our set menus for inspiration. f you
can't find what you are looking for, ask and we can

create it for you.

All of our menus come with eco Frieno“y biodegradable

crockery & cu’r|ery included in the price.

We can provide staff, crockery, cutlery, linen &

g|osswore hire if you require.




Whole Baked Salmon with Dill & Lemon

Flat Iron Beef Skewers with Herb Pesto
Sweet Potato & Caramelised Onion Rolls
Rainbow Rice Salad - Shredded Carrot, Red Onion, Parsley, Lemon
White Bean, Baby Gem, Cucumber Salad with Lemon Yoghurt dressing
Green Bean, Mangetout Orange & Hazelnut Salad
Pea & Mint Dip / Butterbean & Rosemary Dip & Crudités
Cheese Board with Chutney, Fruit & Crackers

Selection of Fresh Bread

Add Canapes

Butternut Squash & Chorizo Skewers

Vegetable Lettuce Cups with Tahini & Pomegranate

Spinach Frittata topped with Goats Cheese & Slow Roasted Tomato

Add Dessert

Seasonal Fruit Pavlova

Baked Peaches with Rose Water & Pistachios

Blackcurrant, Coconut & Pecan Tart, Clotted Cream
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Spiced Chicken Kebabs
Sliced Charcuterie Board
Smoked Bacon & Apple Sausage Rolls
Marinated Halloumi & Vegetable Kebabs
Orange, Lemon & Thyme Chicken Skewers
Cheese Board with Chutney, Fruit & Crackers
Houmous / Roasted Red Pepper Dip & Crudités

Roasted Sweet Potato, Pomegranate Molasses & Pumpkin Seed Salad
Selection of Fresh Bread

Add Canapes

Creamy Mushroom Tartlet
Harissa spiced Flat Iron Beef Skewers

Roasted Beetroot served on Flatbread topped with Lemon Yoghurt & Toasted Walnuts

Add Dessert

Chocolate, Orange & Almond Cake
Dulce De Leche Sticky Toffee Pudding Bites
Orange & Rosemary Posset, Smashed Blackberries & Almond Shortbread Biscuit
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Salmon & Pesto Tart

Caprese Salad
Charcuterie Board
Antipasto Selection
Rocket, Fennel & Orange Salad
Pea, Ricotta & Proscuttio Crostini
Roasted Potato Salad with Fresh Basil & Pistachio Pesto
Cheese Board with Seasonal Fruit & Chutney

Selection of Fresh Bread

Add Canapes

Orange, Lemon & Thyme Skewers

Flat Iron Beef Skewers with Herb Dip

Spinach Frittata with Goats Cheese & Slow Roasted Tomato

Add Dessert

Chocolate & Amaretto Tart

Lemon Posset with Almond Shortbread
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Lamb Kofta Pops

Sweet Potato & Feta Parcels
Cumin Spiced Padron Peppers
Orange & Za'atar Chicken Skewers
Spiced Haloumi & Cherry Tomato Salad
Giant Couscous, Carrot & Cabbage Salad

Roasted Butternut Squash & Red Onion served with Tahini & Sumac

Dips & Bread

Houmous / Cucumber & Mint Yoghurt Dip / Beetroot Borani

Add Canapes

Herb Frittata with Yoghurt & Dried Barberry

Baba Ganoush & Pomegranate Crostini

Salmon & Preserved Lemon Skewers

Add Dessert

Maple Syrup, Pistachio & Rose Baklava
Lemon & Rose Cake Bites

Taste the Love offers a bespoke service. Please getfin touch & let us he||o create the perfec’r menu for your event.
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