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FRESH

GLOBALLY

INSPIRED

FLAVOUR



WELCOME TO THE BEST

KEPT FOODIE SECRET
“WE’RE PROPER FOODIES AND PROFESSIONAL

PARTY PEOPLE WHO ARE OBSESSED WITH

CREATING AMAZING EXPERIENCES, WITH

FOOD, FUN, FAMILY & FRIENDS AT THE VERY

CORE OF EVERY DISH WE SERVE…”



THANKS FOR FINDING US... NOW YOU CAN

RELAX KNOWING THAT YOU’VE FOUND THE

PERFECT CATERING SOLUTION
EVERY EVENT HAS A SPECIAL PLACE IN OUR HEART.  WHETHER IT BE A YACHT CHARTER,

WEDDING, CORPORATE EVENT, SPORTS TOUR, GARDEN PARTY, FILM OR TV LOCATION OR A VILLA

SOMEWHERE IN EUROPE OR BEYOND… 

WHEREVER IT IS THAT WE END UP WITH YOU, WE’LL PLAN AND CATER A DAY THAT IS A DAY THAT

YOUR GUESTS WILL REMEMBER FOR A VERY LONG TIME. A DAY OF CELEBRATION. A DAY OF

RELAXTION. A DAY FULL OF FUN, FRIENDS, FAMILY AND THE MOST IMPORTANT 'F'  OF ALL. . .FOOD. 

WE WANT YOU AND YOUR GUESTS TO LEAVE WITH HAPPY MEMORIES,  FULL BELLIES AND YOUR

TASTEBUDS TANTALIZED. FROM THE ARRIVAL BITES AND CANAPES TO THE IMPRESSIVE THEATRE

KITCHEN, OUR FOOD WILL MAKE A REAL STATEMENT AND CAN BE SERVED EITHER IN A RELAXED

AND INFORMAL 'GRAB N GO' STYLE,  LAID OUT AS FEASTS ON YOUR TABLES FOR FAMILY STYLE

SHARING OR PLATED A-LA-CARTE FOR AN EQUALLY AS TASTEFUL AND CLASSY DINNER

EXPERIENCE.  

WE'RE A COLLECTION OF HIGHLY-EXPERIENCED, HARD-WORKING HOSPITALITY PROFESSIONALS

WHO ARE REAL FOODIES.  IT'S A MASSIVE THING WHEN COUPLES ENTRUST US WITH THE BIGGEST

DAY OF THEIR LIVES AND WE'D JUST LIKE TO REITERATE THAT WE TAKE THAT RESPONSIBILITY

VERY SERIOUSLY. OUR TEAM OF DEDICATED CHEFS,  EVENT MANAGERS AND CREW MEMBERS ARE

AT YOUR DISPOSAL TO ENSURE THAT YOUR BIG DAY PASSES WITHOUT A HITCH. NOW, LET'S

TEMPT YOU WITH THE TASTY FOOD WE CAN SERVE YOU AND YOUR GUESTS.  AND THIS IS WHERE

THE FUN BEGINS…



MAC ‘N’ CHEESE



Have�it

straight�up

...�Or�make�it

���dirty�

WE’RE PRETTY PROUD OF OUR MAC.... 

WE FRESHLY PREPARE OUR OWN SAUCE, USING A
BLEND OF UNIQUE CHEESES- THAT CREATE A
PERFECTLY MOORISH FLAVOUR. 

MAC ‘N’ CHEESE
H om em a d e � C r e a m y � M a c

IT'S GOOD ENOUGH TO ENJOY
BY ITSELF, SIMPLY SERVED... 

MAKE IT DIRTY, YOUR WAY.
SELECT FROM OUR TOPPINGS
INCLUDING : SHREDDED BEEF     

BRISKET, PULLED PORK,  
              CRISPY BACON  

                     AND MORE.... 



RIBS ‘N’ CHICKENRIBS ‘N’ CHICKEN



Select�your�Chicken� and�your�ribs...�

SLOWLY HOMECOOKED RIBS DRENCHED IN A BEAUTIFUL BBQ
SAUCE. 

CHARGRILLED CHICKEN TENDERLY RUBBED AND LOVINGLY
BASTED. 

RIBS ‘N’ CHIXRIBS ‘N’ CHIX

STICKY MAPLE BBQ
JERK
YELLOW BIRD 
BUTTERMILK CHICKEN
BUFFALO ‘N’ BLUE 

DRY RUBBED
BBQ DRENCHED 
KOREAN BBQ
STICKY MAPLE GLAZED
SWEET BOURBON WHISKY

SERVED WITH BBQ BEANS, CAJUN
POTATOES, HOMESLAW AND SALAD



A TASTE OF THE
CURRI’BEAN



CURRI’BEAN 
Homemade�Curries�packed�with�flavour

Served�with�

Why�not�throw�in

JAMAICAN STYLE RICE AND PEAS | BELIZEAN STYLE SLAW |

SUNSHINE GARDEN SALAD

SALTFISH |  SWEETCORN FRITTERS  |  DUMPLIN’

| FESTIVALROTI BREAD | TRINI SAMOSA

CURRIED GOAT
TENDER CHUNKS
OF BONELESS
GOAT WITH OUR
OWN WEST
INDIAN CURRY
SEASONING AND
POTATO

COCONUT
CHICKEN 
BONELESS BIRD
AND SWEET
POTATO ENCASED
IN A RICH
COCONUT AND
SWEET POTATO
CURRY 

CHICKPEA AND
SPINACH 
DELICIOUS MEAT
FREE
ALTERNATIVE
WITH COCONUT
AND SPINACH
CURRY. 



T O A S T



WHITE SLICED | THICK CUT BRIOCHE | OAT AND RYE | SOURDOUGH | BAGEL 

TOAST 
Grilled�Cheese�with�all�the�trimmings�

� B r e a d

Select�your�toppings
BRISKET/PULLED PORK    |   CHEDDAR/BLUE/APPLEWOOD | CRANBERRY

MONTERY JACK/ EDAM/GOUDA |  BACON/ CHORIZO  | KETCHUP | NUTELLA
  ONIONS/ PEPPERS  | TOMATOES/ JALAPENOS | MUSTARD | BBQ                   

| PEANUT BUTTER | JAM

IMAGINE TOAST. LOTS OF TOAST. PERFECTLY GRILLED TOAST.
TOAST LOADED WITH CHEESE. TOAST LOADED WITH BACON AND
BRISKET, WITH HICKORY BBQ. FANCY TOAST. TOAST SMOTHERED
IN MELTING BRIE AND CRANBERRY. FRENCH TOAST. TOAST WITH
ENOUGH NUTELLA AND BANANA TO SOBER YOU UP. 
JUST.... TOAST. 

SERVED TO ORDER TO PRESERVE THAT 
PERFECT CRUNCH 



RICE BOWLS



RICE BOWLS 
BIG BOWLS OF HOMEMADE FLAVOUR 

Lean�Bowls

LEAN BIRD
SIMPLY GRILLED BREAST OF HOUSE
CHICKEN SERVED WITH RICE AND
STEAMED BROCCOLI, BROADBEANS AND
EDAMAME.  ADD A SAUCE IF YOU'D LIKE. 

CURRIED GOAT
WEST INDIAN STYLE CURRIED GOAT
SERVED WITH HOUSE RICE AND
GRILLED ROTI BREAD, EXTRA F*KN HOT
SAUCE ON THE SIDE FOR AN EXTRA
KICK

BRISKET BOWL
LEAN PULLED BEEF BRISKET IN ITS OWN
SAUCE SERVED WITH RICE, STEAMED
GREENS AND CORN

NACHO BOWL
LEAN PULLED BEEF BRISKET OR  
CHICKEN IN ITS OWN SAUCE WITH
RICE, GUACAMOLE, SALSA AND HOME
CHOPPED PICO DE GALLO

No�added�fat�or�sugars.�Free�of�sins�but�full�0f�flavour

Mean�Bowls
More�of�our�delectable�flavour-�with�added�naughty!

HOME FRIED CHICKEN
A BIG PIECE OF OUR HOME FRIED
CHICKEN, DRENCHED IN YOUR
FAVOURITE SAUCE AND SERVED WITH  
HOUSE RICE AND SLAW.  

COCONUT CHICKEN AND
SWEET POTATO 
CURRIED COCONUT AND SWEET
POTATO, IN OUR HOMEMADE
CARIBBEAN CURRIED SAUCE WITH
HOUSE RICE AND SLAW. 

Make�any�of�our�rice�bowls�dirty�instead!



PASTA BOWLS



PASTA BOWLS
HAND PREPARED TO ORDER.

SLOW COOKED BEEF, RED
WINE AND THYME. 
GROUND BEEF AND CHUNKS OF PULLED
BRISKET ENCASED IN OUR OWN
HOMEMADE ROASTED PLUM TOMATO,
GARLIC AND THYME SAUCE. RICH, YET
LIGHT AND DELICIOUS. 

PULLED CHICKEN, HAM
AND QUARK 
PULLED CHICKEN AND SHREDDED HAM
HOCK WITH PEAS IN OUR HOMEMADE
QUARK SAUCEMWITH ADDED EXTRA
CHEDDAR. OUR LIGHTER TAKE ON A
CARBONARA ALFREDO. 

PASTA  POLLO E NDJULA
SPICED NDJULA AND PULLED CHICKEN ENCASED IN A SPICED TOMATO SAUCE

WITH BABY TOMATOES, SPINACH AND TORN MOZZARELLA.
SHAVINGS OF PARMESAN AND BASIL FOR A SUPERB FINISH

CHICKEN, PESTO AND MOZZARELLA
HOMEMADE MEATBALL 

PROPER LASAGNE 
POMODORO 
CARBONARA
ARRABIATA 
ALFREDO

OTHER PASTA FAVOURITES INCLUDE : 

ADD HOMEMADE GARLIC BREAD?



GREEK GYROS



AUTHENTICALLY GREEK 
WE JUST HAD TO GO TO GREECE TO BRING BACK THE

PERFECT GYROS BREAD.... 

SOFT AND WARM, OUR PROPER SOUVLAKI BREADS ARE
LOADED WITH HAND CHOPPED  TZATZIKI, A MOREISH

CHILLI SAUCE, FRESH ONION, SHREDDED LETTUCE AND
PLUMP TOMATOES.

BUT THIS IS WHERE IT GETS REALLY NAUGHTY. 

CHOOSE A DELICIOUS PROTEIN:

GRILLED PORK LOIN ~ CHARRED CHICKEN
HALLOUMI ~ FALALFEL 

LAMB KOFTE

ARE YOU SAT DOWN?

AFTER ALL OF THAT, WE’LL TAKE A PERFECT PINCH OF
CRISPY DUSTED FRIES BEFORE TIGHTLY WRAPPING FOR

YOU TO GRAB AND ENJOY. 



M E D  M E Z Z E



WITH�INFLUENCES�FROM�ALL�CORNERS�OF�THE

MEDITERRANEAN�AND�THE�NORTH�OF�AFRICA,�wE’VE

CREATED�A�BEAUTIFUL�SELECTION�OF�MEZZE�FAVOURITES.�

GRILLED LAMB & VEAL KOFTAS
~

LEMON AND HERB GRILLED CHICKEN
~

SEABASS AND MACKEREL FILLETS- SIMPLY GRILLED
AND BASTED

~
GARLIC AND THYME PORK SHOULDER

SICILIAN POTATO SALAD
~

GREEK TOMATO & FETA SALAD (PICTURED)
~

ORANGE, FENNEL AND ROCKET SALAD, WITH A
MUSTARD SEED DRESSING

.

SELECTION OF HOMEBAKED BREADS. 
~

HOMEMADE HOUMOUS
~

CHARGRILLED HALLOUMI
~

LEBANESE BABAGANOUSH
~

HOME TZATZIKI



P R O P E R  P A E L L A



PROPER PAELLA
AS AUTHENTIC AS IT GETS

POLLO AND CHORIZO PAELLA VERDURAS

SEAFOOD CARNE AND PECHE

ENJOY YOUR PAELLA WITH...

SELECTION OF BREAD, BALSAMIC SALAD AND PICKLES.

WHY NOT BUILD IN....

TAPAS OPTIONS FOR A TRUELY 

SPANISH FIESTA

WITH ROASTED RED PEPPER AND
LOADED WITH SHREDDED CHICKEN

VEGAN BY NATURE WITH ROASTED
VEGETABLES, GARLIC AND LEMON

WHITE FISH, PRAWNS AND CALAMARI,
WITH CLAMS AND OUR RICH SEAFOOD

STOCK 

WHITE FISH. PRAWN, CHICKEN AND
CHORIZO



JERK JOINT



YE MON!
A TASTE OF JAMAICA

JERK CHICKEN JERK PORK

JERK AUBERGINE PIMENTO LAMB 

JERK JOINT MUST HAVES:

COCONUT RICE ‘N’ PEAS, WARM JAMAICAN SLAW, JERK GRAVY

AND HOT PEPPER SAUCE

WHY NOT BUILD IN....

CHICKEN OR BEEF PATTIES

SALTFISH/SWEETCORN FRITTERS

WHOLE JERK CHICKEN BIRDS, FIRE
KISSED AND HOMESEASONED IN OUR

OWN HOME JERK SEASONING 

SLOW ROASTED BELLY OF PORK, BASED
IN OUR JERK SEASONING AND BLESSED

ON THE GRILL FOR A REAL JERK
FLAVOUR

 TRUELY DELICIOUS. THE TEXTURE OF
THE AUBERGINE IS A PERFECT

MEATFREE ALTERNATIVE.  

WHOLECOOKED CHUNKS OF LAMB,
SLOWLY COOKED IN OUR SEASONING

BEFORE PULLING. 



GOURMET DOGS



DIRTIEST DOGS
PROPER NAUGHTY SAUSAGES

SELECT YOUR SAUSAGE
WILD BOAR SAUSAGE 
GERMAN BOREWURST 

JUMBO BRITISH POLE DOG
USA STYLE DELI

LETS MAKE IT DIRTY 
PULLED BEEF BRISKET

BACON
CHORIZO 

PULLED PORK
HOME COOKED BEEF CHILLI 

CHILLI JAM 
CRISPY ONIONS 
PICO DE GALLO 

JALAPENOS

SOMETHING ON THE SIDE?
CRIPSY HOME SEASONED FRIES 

CAJUN POTATOES
POTATO WEDGES 

HOMESLAW 
CREAMY POTATO SALAD

0000... SAUCY!
KETCHUP 

AMERICAN MUSTARD
BBQ SAUCE 

KOREAN BBQ 
BOURBON WHISKY GLAZE



USA DELI DOGS



USA DELI DOGS
USA DOG CART CHARM

SELECT YOUR SAUSAGE
USA STYLE DELI

LOAD IT UP... 
CRISPY ONIONS

JALAPENOS
PICKLED GHERKINS 

KETCHUP
AMERICAN MUSTARD

MAYONNAISE

WHY WE LOVE THIS MENU... 
PERFECT FAST FOOD, TO SERVICE LOTS OF PEOPLE VERY

QUICKY AND COST EFFECTIVELY. PERFECT FOR BOTH
INDOOR AND OUTDOOR OCCASIONS ANY TIME OF THE

YEAR.



PILED HIGH BURGERS



PILED HIGH BURGERS
6OZ STEAK BURGER PATTIES, LOADED YOUR WAY

WE’LL ADD SOME GREEN STUFF
SHREDDED LETTUCE

SLICED TOMATO 
SLICED ONION 

PICKLED GHERKINS 

ADD A FEW TOPPINGS
PULLED BEEF BRISKET

BACON
CHORIZO 

PULLED PORK
HOME COOKED BEEF CHILLI 

CHILLI JAM 
CRISPY ONIONS 
PICO DE GALLO 

JALAPENOS

SOMETHING ON THE SIDE?
CRISPY HOME SEASONED FRIES 

CAJUN POTATOES
POTATO WEDGES 

HOMESLAW 
CREAMY POTATO SALAD

0000... SAUCY!
KETCHUP 

AMERICAN MUSTARD
BBQ SAUCE 

KOREAN BBQ 
BOURBON WHISKY GLAZE

FROM £17.00 PH



FAVE BURGERS 
Some�we�think�you’ll�love

Fast�n’easy

SINGLE CHEESE BURGER

DOUBLE CHEESE BURGER

BACON CHEESE BURGER

DOUBLE BACON CHEESE

HANG

LITTLE PIGGY
PULLED PORK, CHORIZO,  BACON,
CHEESE, BBQ AND SPECIAL SAUCE

HIGH TANIC
BACON, CHEESE, ONON RINGS, BBQ AND
SPECIAL SAUCE

HANGIN
BACON, SAUSAGE, EGG, CHEESE AND
HASH BROWN TOPPED BEEF BURGER 
WITH KETCHUP AND BROWN SAUCE.

WILD RIDE’
PULLED BRISKET, CHEESE, CRISPY
ONIONS,  BOURBON BBQ AND PICKLED
GHERKINS . 



HOME FRIED
CHICKEN



CHICKEN BURGERS
HOME FRIED CHICKEN, CRISP FRIED ‘N’ PILED HIGH
WE’LL ADD SOME GREEN STUFF

SHREDDED LETTUCE
SLICED TOMATO 
SLICED ONION 

PICKLED GHERKINS 

ADD A FEW TOPPINGS
PULLED BEEF BRISKET

BACON
CHORIZO 

PULLED PORK
HOME COOKED BEEF CHILLI 

CHILLI JAM 
CRISPY ONIONS 
PICO DE GALLO 

JALAPENOS

SOMETHING ON THE SIDE?
CRISPY HOME SEASONED FRIES 

CAJUN POTATOES
POTATO WEDGES 

HOMESLAW 
CREAMY POTATO SALAD

0000... SAUCY!
KETCHUP 

AMERICAN MUSTARD
BBQ SAUCE 

KOREAN BBQ 
BOURBON WHISKY GLAZE



BBQ CHICKEN CHEESE

BBQ BACON CHICKEN CHEESE

RECOMMENDED
Here�are�some�of�our�fan�faves...

BUFFALO ‘N’ BLUE
BUFFALO DRENCHED HOME FRIED
CHICKEN DRIZZLED WITH BLUE 
CHEESE SAUCE, SPECIAL SAUCE &
CHEESE

BIG BBQ CLUCK
BACON, CHEESE, ONON RINGS, BBQ AND
SPECIAL SAUCE

HOLY CLUCK
PULLED PORK, CHORIZO,  BACON,
CHEESE, BBQ AND SPECIAL SAUCE

KOREAN STACK-
STICKY ASIAN BBQ SOAKED AND
STACKED WITH HOME CHOPPED SLAW,
CHEESE, CRISPY ONIONS, GHERKINS & 
FRESH CHILLI. 

Fast�‘n’�Easy

SINGLE CHICKEN CHEESE

BACON CHICKEN CHEESE



BIG PANS OF
FLAVOUR



FOUR CORNERS
BIG PANS OF FLAVOUR FROM AROUND THE WORLD

EUROPEAN FAVOURITES
BEEF STIFADO

CHICKEN MUSHROOM STEW
HUNGARIAN GOULASH

SPANISH CHICKEN
CREAMY CATALAN CHICKEN 

ASIAN INSPIRED FAVOURITES
THAI GREEN/ RED/PANANG/MASSAMAN

MALAYSIAN CURRIED CHICKEN 
GLOBAL CHOW MEIN NOODLE FEAST

SWEET AND SOUR CHICKEN 
THAI JUNGLE CURRY
KOREAN CHICKEN 
BUTTER CHICKEN 

ROGAN JOSH/ MADRAS - CHIX/ LAMB
LATIN AMERICAN FAVES

CHILLI CON CARNE 
CUBAN BEEF PICADILLO

MEXICAN CHICKEN
BELIZEAN STEWED CHICKEN

A TASTE OF AFRICA
TAGINE (LAMB/ CHICKEN/ VEG)

JOLLOF RICE
KENYAN KUKU PAKA

NAMIBIAN STEWED BEEF 

THESE ARE OUR FAVES, BUT THERE IS SO MUCH 

MORE AVAILABLE. SIMPLY LET US KNOW

 WHAT YOU’RE LOOKING FOR!



BEAUTIFUL BAO



SOFT AND DELICIOUS
BAO BUNS ARE THE PERFECT ASIAN STREET SNACK

UN-BAO-LIEVABLE
CRISPY FRIED CHICKEN BAO

SMOTHERED IN KOREAN BBQ, SLICED
GHERKINS, CRISPY ONION AND SESAME

BAO-DOWN 
PULLED BEEF BRISKET, SOY AND
WHISKY GLAZE. CRISPY ONIONS,

PICKLED CUCUMBER AND FRESH CHILLI

TAKE A BAO
SHREDDED PORK AND TERIYAKI WITH

FRESH ROCKET AND SLAW.

ROW YOUR BAO’T
SMOKED SALMON AND WHISLY PONZU

SAUCE WITH LEMON PEPPER MAYO

OH, BOW!
VEGAN BAO - ROASTED SWEET POTATO,

RAW SLAW AND KOREAN BBQ. WITH
ASIAN SLAW, ROCKET AND VEGAN

MAYO

WE RECOMMEND A SELECTION OF

2/3 BAO . 

WE SUGGEST 2 BAO WOULD BE

SUFFICIENT BUT 3 MIGHT BE

BETTER FOR A HUNGRY CROWD



FLAVOUR OF 
LATIN AMERICA



CANTINA LATINO!
ABSOLUTELY DELICOUS- AUTHENTICALLY DONE

HOW D’YOU LIKE IT?
�TACOS  �EMPANADAS

�BURRITOS �QUESADILLAS
�FAJITAS �TAQUITO
�AREPAS �CUBANOS

TOP IT UP
�HOMEMADE PICO DE GALLO

�SALSA PICANTE �
�TOMATILLO SALSA

�BELIZEAN ONION SAUCE) � � � � 
� PURPLE PIACDO 
� GRATED CHEESE
�CHIPOTLE MAYO

� FRESH LIME
� HOMEMADE HOT SAUCE

PICK YOUR PROTEIN
�PORK EL PASTOR

�ACHIOTE CHICKEN
�CHICKEN TINGA

�BBQ PULLED PORK
� BEEF CHILLI (‘DRY’ OR ‘WET’)

� PULLED JACKFRUIT
� ROASTED SWEET POTATO &  COCONUT

ADD A SIDE?
�ENSALADA FRESCA

�CAJUN FRIES
�PATATAS BRAVAS
�DIRTY CORN COB 

�HOME SLAW



BRILLIANT BBQ
MENUS



LEVEL JUAN BBQ
MEAT-ME BBQ

GRILLS
STEAK BURGERS, MELTING CHEESE.
PILED HIGH IN SOFT GLAZED BUN

~
SELECTION OF GRILLED SAUSAGES
FROM AROUND THE CONTINENT

~
GRILLED CHICKEN THIGHS, BBQ GLAZED

ACCOMPANIMENTS
ENGLISH STYLE POTATO SALAD

~
POMODORO PASTA SALAD

SALADS
SUNSHINE GARDEN SALAD

~
HOME CHOPPED SLAW

PROPER GRILL 
GRILLS

STEAK BURGERS, MELTING CHEESE.
PILED HIGH IN SOFT GLAZED BUN

~
 SELECTION OF GRILLED SAUSAGES

FROM AROUND THE CONTINENT
~

GRILLED BOURBON PORK BELLY AND
LOIN

~
GRILLED CAJUN CHICKEN THIGHS



WINE UP BBQ
JERK BBQ

GRILLS
JERK CHICKEN

~
JERK PORK BELLY 

ACCOMPANIMENTS
JAMAICAN STYLE POTATO SALAD 

~
COCONUT RICE AND PEAS

SALADS
SUNSHINE GARDEN SALAD

~
HOME CHOPPED SLAW

GRILLS
JAMAICAN MEAT CRAZY

JERK CHICKEN
~

JERK PORK BELLY 
~

PULLED PIMENTO LAMB SHOULDER
~

JAMAICAN DRY RUBBED STEAK



TENNESSEE BBQ
COWBOY BBQ

GRILLS
CAJUN BEER CAN BIRDS

~
GRILLED PORK LOIN

~
SELECTION OF SAUSAGE

ACCOMPANIMENTS
SICILIAN STYLE POTATO SALAD

~
COWBOY BEANS

SALADS
SUNSHINE GARDEN SALAD

~
HOME CHOPPED SLAW

GRILLS
SMOKIN’

PULLED BEEF BRISKET
~

SHREDDED SHOULDER OF PORK 
~

STEAK BURGERS
~

SELECTION OF SAUSAGES



LATIN GRILL MENUS
VIVA MEXICO!

GRILLS
ACHIOTE GRILLED CHICKEN

~
ARRACHERA CHIMICHURRI

ACCOMPANIMENTS
RICE AND BEANS

~
GRILLED CORN COBETTES

~
FOUR TORTILLAS

SALADS
BELIZEAN STYLE POTATO SALAD

~
SULTANA SLAW

GRILLS
BELIZEAN STYLE

REICADO GRILLED  CHICKEN
~

BBQ PORK- VARIOUS CUTS
~

CHIMICHURRI STEAK
~

SELECTION OF SAUSAGE



PROPER PIZZA



HANDMADE PIZZA
CHOOSE YOUR BASE

DEEP PAN - USA

THIN AND CRISPY

STONEBAKED

VEG
PINEAPPLE/ JALAPENOS

ONION/ SWEETCORN
PEPPERS/ ROQUITO
SPINACH/ ROCKET

CHEESE
PICK YOUR TOPPINGS

USA MOZZARELLA MIX
ITALIAN TORN MOZZARELLA

LOW FAT
VEGAN CHEESE

SIZE MATTERS
SLICE OF PIZZA PIE

7 INCH - MINI

9 INCH - PERSONAL

12 INCH - SHARING/BUFFET

MEATY
PEPPERONI / CHORIZO/HAM
HOME SEASONED CHICKEN
OUR OWN SHREDDED PORK 

N’DJULA  
GROUND BEEF/ SAUSAGE



TAMALES



TANTALISING TAMALES
If you have ever found yourself A LITTLE MORE OFF THE BEATEN TRACK in the Central/ latin americas,

you’ll be familiar with the Locals LOVE OF FOOD, FLAVOUR AND BEBIDAS (DRINKS!). As you head into those

local areas, YOU’LL BEGIN TO DISCOVER THE CLASSIC fundamentals of latin american flavour - flavours

that we do not often see.

TAMALES Is ONE OF THOSE DISHES. 

A traditional Mesoamerican dish of mayan descent. In my opinion it does not get any better. Banana

Leaves/Corn Husks are smothered in a super smooth cornmeal, before being loaded witH a rich Pulled

stewed meat, vegetable or pulses before being tightly wrapped and steamed; creating a beautifully

soft, umami and deeply satisfying street snack- perfectly served as a meal with a variety of salads,

salsas and accompaniments. 

Choose from :              We’ll Serve with:                     wHY DON’T YOU TRY...

Pulled Chicken            Shredded CabbaGE sALAD         aDDING our ‘Cake’ as a dessert!

Shredded PorK             latin style riCE

Beef Barbacoa            hOMEMADE ‘cHILLI cHOP’ 

Stewed Beans              fRIJOLES nEGROS

                               



TEPPANYAKI



TEPPENYAKI GRILL
A FUN WAY TO ENJOY NOODLES. A SELF

SERVE BUILD YOUR OWN NOODLE BAR

QUICKLY COOKED IN FRONT OF YOUR GUESTS

CHICKEN
PORK

PRAWNS
[SCALLOPS]

[BEEF STEAK]

ONION
PEPPERS

BOK CHOI
BEANSPROUTS

KALE
SLICED CHILLI
SPRING ONION 

CORIANDER 
LIME

EDAMAME
SESAME SEEDS

CASHEWS

CHOOSE YOUR NOODLE
EGG NOODLE
SOBA NOODLE
RICE NOODLE

(OR RICE FOR STIR FRY!)

ADD SOME PROTEIN

VEG SAUCE
TERIYAKI

SOY
GINGER AND GARLIC

CHILLI PASTE
KICAP MANIS
SWEET CHILLI 



AMBIENT
BUFFETS



BUNNY CHOW



NOT MADE FROM BUNNIES! 
iT LOOKS THE PART - BECAUSE IT IS! FRESHlY BAKED LOAF, HOLLOWED OUT

AND deeply FILLED WITH A RICH, HEARTY CURRY. 

FRESH FROM THE STREETS OF SOUTH AFRICA, BUNNY CHOW IS BOTH FILLING

AND DELICIOUS AND A REALLY SPECIAL WAY TO ENJOY A DIFFERENT CURRY

EXPERIENCE. 

FILLED WITH A WARMING CURRIED CHICKEN OR ONE OF OUR DELICIOUS MEAT

FREE ALTERNATIVES, WE’LL SERVE YOUR BUNNY CHOW WITH A LITTLE

SHREDDED CABBAGE SALAD AND A HOMEMADE CHILLI SAUCE - SPIKED WITH

CITRUS AND FRESH HERB

WHY NOT TRY CURRIED LAMB, MUTTON OR BEEF?



CAKE



‘LIFE CHANGING’
That's how one guest described our cake.

Thanks mrs A. We think so too!

WE’RE PRETTY CERTAIN THAT YOU WON'T FIND A MORE MOIST SPONGE. 

WE KNOW THAT YOU’LL LOVE IT.... 

... &WE’RE DAMN SURE THAT YOUR GUESTS WILL ASK YOU WHERE YOU GOT IT! 

WE ABSOLUTELY CANNOT TELL YOU HOW WE MAKE IT - AND WE DEFINATELY

WON'T TELL YOU WHAT MAKES IT SOOOO GOOD. BUT WE CAN MAKE IT FOR

YOU IN VARIOUS SHAPES, SIZES AND FLAVOURS. 

WE JUST CALL IT.... CAKE.  IT'S THAT GOOD. 

TRY IT.

PLAIN VANILLA, OREO, MIXED BERRY, BISCOFF, 

TROPICAL FRUIT, BANOFFEE OR PINA COLADA 



BESPOKE CATERING
BY CHEF CELON B



A HELLO FROM ME... 
FIRSTLY, A MASSIVE THANK YOU FROM ME FOR CHOOSING GLOBAL.

HAVING SPENT MANY YEARS RUNNING RESTAURANTS ACROSS THE COUNTRY AND TRAVELLING TO ALL CORNERS OF THE

GLOBE TO TRAIN IN VARIOUS GLOBAL FLAVOURS AND TECHNIQUES, MY VENTURE WENT SOLO IN 2017 WITH A VISION OF

BRINGING MUCH OF MY EXPERIENCE, TRAINING AND LOVE FOR ALL THINGS FOOD TO WEDDINGS, CORPORATE EVENTS AND

PARTIES AND EVENTS. 

WORKING WITH SOME GREAT CLIENTS, WE’VE TRAVELLED THE WIDTH AND BREADTH OF THE COUNTRY DELIVERING ALL KINDS

OF FLAVOURS. WE’VE BBQ’D IN THE SNOW, PARTIED IN (WORKING!) CHURCHES, HOSTED THE MOST AMAZING DINNER PARTIES

IN TRUELY UNIQUE LOCATIONS AND TRANSFORMED CLASSROOMS INTO COMMERCIAL KITCHENS. EVERY SINGLE DAY OF WORK

FOR US IS VARIED, FUN AND DIFFERENT. OUR AIM IS TO BRING THAT SAME FUN AND EXCITEMENT TO YOUR BIG DAY.  

I CAN’T WAIT TO WORK ON CREATING A PEREFCTLY MEMORABLE EXPERIENCE WITH YOU. DROP ME AN EMAIL TO

CEL@GLOBALKITCHENEVENTS.CO.UK, SO WE CAN GET  CHATTING ABOUT CREATING A BEAUTUFUL, BESPOKE DINING OPTION

FOR YOUR EVENT. 

PERHAPS YOU’RE LOOKING FOR A DELICIOUS A-LA- CARTE MENU, A SHOWSTOPPING MENU FOR YOUR EVENT- SHOWCASSING

SOME REALLY SPECIAL FLAVOURS; OR PERHAPS YOU’D LOVE TO CREATE A REALLY DIFFERENT STYLE EVENT- FEATURTING

FLAVOURS THAT ARE NOT OFTEN SEEN... I’D LOVE TO HEAR FROM YOU!

BIG LOVE, 

CEL

BUSINESS OWNER/ CHEF DIRECTOR  

 


