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Sit down and Grab a cuppa… 
We’re about to make you hungry. Very Hungry.
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Hello!
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. 

On my journey, I was fortunate enough to meet some fantastic people, and each of them possessed one key quality; they all 
prepare their food with an unrivaled love and passion and a burning desire to put a smile on the face of their guests.That same 
passion and drive is true of me and I hand pick every single team member for that same quality. It’s the key to our success and 

the reason that we get it right time and time again; Passionate people. 

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, 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.  

With Love and Smiles,

Cel     - Founder and Managing Director
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Planning a Special Event? 
There is a lot that we can do for you... 

A La Carte (2/3/4/5 Course) Menu options
Lovingly constructed to your brief, with influences from all over the globe

~
Sharing Board Menus 

Sometimes called table buffets
~

BBQ’s and Street Food options
We’ve a whole variety of BBQ, Big Pan and other exciting outdoor options available to you.  Check out 

some of our menus later on in the pack!
~~~

Hog Roasts 
We roast whole Pigs, Lambs and Goats for Traditional British and Globally inspired roasts

~~~
Buffets

Hot and Cold buffet options, available for service both indoors and outdoors
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We love all events- but weddings have a special space in 
our heart...

If you’re Getting Married, Congratulations on your engagement! 

Your Big Day is a day that you will never forget… Full of Fun, Friends, Family and 
the most important ‘F’ of them all… FOOD.

It’s when all of those things come together perfectly that best memories are made; so 
we take our role in your big day very seriously indeed. 

We’ve a team of dedicated Chefs, Events Managers and Crew members fully at your 
disposal to ensure that your big day passes without a hitch. 

At no additional Cost, We offer complimentary ‘On the Day’ planning and Management. 
We really are there for you- every single step of the way. 5
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Your Wedding, Your Way. 

You’ll notice on the website that we have a whole variety of Event/ wedding packages 
and options available to you- That’s because every single package we put together is 

bespoke. You’ll never find us serve your wedding menu anywhere else… It is truly 
unique to you and your fiance. 

Why do we do it like that?... well, every couple is different and every wedding party 
is even more unique! The first question we will ask you when you get in touch is:

‘What do YOU BOTH enjoy eating and how can we help you make your day that little bit 
more personal and special to you?’

Once we know a little bit more about you and the things that you enjoy, only then 
will we start the menu planning journey. 6



We’re going to share some menus with you. 

But don’t forget that these menus are made perfect for other couples on their big 
day.

Whilst we absolutely wish that you love them too, we’re very happy to design 
something for you and your partner.

7



CANAPES MENUS
Some inspiration for you. 

… there are sooo many more- but these ones 
are FAB!
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‘Born and Raised’ 
A selection of canapes hand chosen by the bride and groom, to 

celebrate the best of british flavours

Proper Pate
Quenelle of Ardennes pate, 

on buttered melba toast. 

~
Posh-Age Rolls

Lovingly handmade, 
we’ve given these 

english favourite a posh 
‘twist’. Bite size pieces 

of perfection.  

Prawn Cocktail Boats
Baby Gem leaves, filled 

with Prawns in a 
velvety marie rose 

sauce
~

chickpea & red 
pepper bites (v)

With Lemon pepper Aioli
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Asian Canape 
Reception

A selection of delicious East Asian Canapes, selected by the Bride and Groom… Catch our serving
staff with:

Thai ‘Bang Bang’ Chicken Skewers, Glazed in Sticky Chilli and Sesame
~

Malaysian Beef and Pork Meatballs- in Sweet and Sour Malaysian sauce
~

King Prawn Kushiyaki, dusted with Shichimi seasoning and served with lime
~

Vegetable Wonton Cups, Filled with lightly softened veg in a cold Soy, Ginger and Garlic sauce. 10



‘Modern and Magical’ 
VEGETARIAN ONLY CANAPE SELECTION 

Charcoal and sesame 
sourdough crisp

with roasted beetroot and 
chickpea puree. Garnished 

with dill
~

Sweetcorn chilli and 
ginger blinis 

with smashed avocado, 
roquito pepper, green 
Plantain and coriander

Buffalo mozzarella 
bruschetta on home 

baguette garlic 
sourdough, with blushing 
tomato tricolore, oregano 

oil and basil
~

Devilled eggs 
on melba toast 
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‘WEDDING 
BREAKFASTS

The Main Event
We love service as a sharing board style/ Grab and go service. 

A la carte options also available
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Mediterranean Sharers 
“One cannot think well, love well, sleep well, if one has not dined 
well.”

Grilled Meats 
and Fish

Grilled Lamb & Veal Koftas
~

Lemon and Herb Grilled 
Chicken

~
Seabass and Mackerel Fillets- 

Simply grilled and basted
~

Garlic and Thyme Pork 
Shoulder

Sides

Sicilian Potato Salad
~

Greek Tomato & Feta Salad 
(Pictured)

~
Orange, Fennel and Rocket 
salad, with a Mustard Seed 

dressing

.

Mezze

Selection of Home baked 
Breads. 

~
Homemade Houmous

~
Chargrilled Halloumi

~
Lebanese Babaganoush

~
Home Tzatziki
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Fire Up Ya’ Belly

A selection of Caribbean Inspired 
Starters

Mini Jamaican Patties- Prepared with Spiced Beef and 
encased in our ‘royal reggae’ crust. 

~
Fancy Fishie Fritters- West indian style- Shredded White 
Fish and our secret spice blend, molded & lightly Spiced

~
Trini Doubles- Served the Proper way with Chana and 

Chilli. 

Caribbean KULCHA menu 

Lively Up Your Soul

West Indian Flavaaaaa

Vincy Curried Mutton, slow cooked in our home blend of 
spices. Packed with a scotchie punch for an ‘ickle WAAAA 

GWAN! 
~

Belizean Baked Chicken in a rich yard style gravy. With 
Authentic Seasoning, Loads of love and a guaranteed smile

~
Trini Curried Chickpea, Spinach and coconut. With Sweet 

potato

Side Tings

Sweet, Sweet 
Accompaniments 

Coconut Rice and Peas
~

Home Chop up Creamy Slaw
~

Sunshine Salad
~

Home Made Scotchie Sauce 
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Classic  BBQ Menu
“ Being 50 means that we did all of the crazy stuff before the internet 
existed. There is no evidence ”

Superb Grills…

Gourmet Beef Burgers
Piled High in Soft Buns with a selection of 

tasty toppings.
Streaky Bacon/ Melting Cheese/ Griddled Onions

~
‘Proper’ Dogs

Have it your way. Simply Grilled and served 
in a soft bun.

~
Boneless Grilled Chicken Thigh
 Lightly Seasoned and chargrilled.

~
Boozy BBQ Sauce

Ask us to Baste any of the above grilled meats  
in our boozy BBQ sauce. Perfect sweetness 

and a little ‘tang’

Great Accompaniments…

Creamy Potato Salad
~

Home Chopped Raw Slaw
~

English Garden Green Salad
~

Selection of Condiments
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Hot Buffet ‘grab and go’
‘Hog Roast’

Home Roasted Shoulder of Pork, 
Piled High in a Soft Brioche Bun.

~
Build your own bun, with your 

choice of the following toppings:

Homemade Sage & Onion 
Stuffing

~
Apple  Sauce 

~ 
Creamy Home Slaw

~
Rocket Salad

Nacho average 
Party Menu

Nachos. 
Lots and Lots of Nachos…

Help yourself to nachos on our 
Buffet Table.  Build your own with 

the following toppings:

 ‘Proper’ Warm Cheesy Queso
~

Salsa
~

Jalapeños.

Korean Fried 
Chicken 

Buttermilk Fried Chicken
 in a soft Brioche Bun. Soaked in a 

homemade Korean BBQ Sauce and 
Stacked with hand shredded raw 
slaw and a Lemon Pepper Mayo. 

~

Buttermilk Fried Halloumi
As Above… Swap the Chicken out 
for a deliciously OOZY Halloumi 

Alternative. Win!
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Wedding Breakfast Buffet

Grazing Block
Selection of Continental Hams 

~
Variety of Cheeses

~
Breads & Crackers

~
Chutneys & Pickles

Something Hot and Tasty 
 

Mexican Chicken Stew
Achiote Marinated Chicken, slow cooked with Sweet Pepper, onion and a delicously 

rich stock
~

Warm Vegetable Rice
With Carrot, Sweetcorn and Peas. Lightly seasoned, but full of flavour

Chips and Dips

Crunchy Corn Tortillas 
with Guacamole and Salsa

~
Homemade Houmous
Classic and Roasted Red Pepper

Served with Flatbread and Crudites

Buffet Classics

Selection of Sandwiches
 Mini Sandwiches and Rolls with a variety of toppings

~
Savoury Pastries 

Sausage Rolls are a must!
~

Creamy Potato Salad
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A La Carte Dining Options  

Sample 3 Course Menu

Charred Broccoli Salad
with Sundried Tomatoes, Pumpkin Seeds, Chilli 

and Rosemary oil
~

Pan Fried duck Breast
with Parsnip and Cauliflower gratin. Rich Port 

Espagnole
~

Crumble in Glass
Choose from

Summer Berry, Basil and Rosemary
or

Apple and pear with Drambuie Cream and Smoked 
Lavender.

Sample 2 Course Menu

Ham Hock and Pistachio Terrine
served with Homemade spiced apple puree

~
Fillet of Beef Wellington

with Seasonal Vegetables & Red Wine Jus
~

Sicilian Lemn Cheesecake with a Raspberry 
Coulis
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‘Evening Options
Time to have some fun. 

The Evening options are as important as your daytime wedding breakfast- But this round is a 
lot less formal and you can have a LOT more fun with it! Check out some of our favourite 

evening options...
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‘Full Moon Festival’   
We’re looking forward to having you join us for our big day and invite you to 

join us for an evening of Fun, Food and Booze… It’s more than a party- it’s a 
festival, so get your flip flops out, let your hair loose and join us

Roll Up! Roll Up!
Grab your Candy, 

Popcorn and Candy 
floss. Naughty!

Come armed with 
your booze bucket. 

We’ll fill it with 
Liquor (and a straw!)

Festival Foods:

The Dirtiest Mac n 
Cheese… EVER!
Piled high with 

Pulled Pork, Chorizo 
and Bacon

~
Cajun Dusted Dirty 

Fries
With Lemon pepper 

Aioli 
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Dirty Grilled Cheese
“Give me cheese, and I will forever give 

you friendship”

Grilled Cheese Buffet Station 

Selection on Cheeses, Perfect for melting
~

Variety of Toasting Breads, Including Brioche, Classic Sliced and Sourdough
~

Filling options:
Bacon/ chicken/ Tomato/ Onion/ Cranberry/ Ham/ Beef Pastrami/ Salami/ Chorizo

… And More
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BUILD YOUR OWN 
BUNDLE 

22/23
A selection of Flavours and Favourites for you to 

build your own 22



We hope that having seen some previous event menus, you’re now nice and 
hungry! 

Well… Don’t go and grab your snacks just yet, we’re now going to walk you 
through how you can build your own package and select your own flavours.  

It couldn’t be simpler. Simply decide on a package then add your favourite 
flavours- Our Crew will do the hard work!

We’ve added many of our most popular requests- but this list is not 
exhaustive- so please absolutely do tell is if you’d like to see something 

different.. 
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The Grill Menu
By far our most popular options, we use a 

variety of Techniques to deliver a 
pesonalised and tasty Grill Menu for your 

event. 

Smoking. 
Cast Iron Grilling. 

Traditional BBQ’ing.

…We’ll match the right technique for you to 
your selected  grill options to deliver the 

right flavour and experience. 

We invite you to build your own Package. 
Get Hungry and Go wild! We’ve Grouped 

many of our options by flavour or region for 
some fantastic themed events.

Light Grill
1 Grill Options + 2 Accompaniments

 Classic Grill
2 Grill Options + 2/3 Accompaniments

Proper Grill
3 Grill Options/ 3 Accompaniments

All Out Grill 
4 Grill Options/ 3-4 Accompaniments

Special Grill
1 Rockstar Favorite + 2/3 Accompaniments

Premium Grill
2 Rockstar Favourites + 2 Grill Options 

+ 3-4 Accompaniments
24



Meaty Grill Options
Classic British 
BBQ Options 

Gourmet Steak 
Burgers 

~
Proper Sausage Hot 

Dogs
~

Basted and Grilled 
Chicken Skewers

~
Cels home 

Seasoned Chicken
~

🎸Leg of Welsh 
Lamb, slow grilled 

with Mint 

Flavours of the 
Caribbean 

Proper Jerk 
Chicken

~
Jerk Pork Belly and 

Shoulder
~

🎸Pimento Crusted 
Lamb 

~
YellowBird Chicken 

(Portion/ Whole)
~

🎸 West Indian Rib 
Eye Steak

Latin American 
Colour 

Achiote Grilled 
Chicken

~
Pork ‘Al Pastor’

~
Grilled Mexican 

Beef Asanda 
~

🎸Mexican Taco/ 
Fajita Fiesta

~
🎸Burrito Banqueta 

(Mix of Protein)

Mediterranean 
Magic 

Lamb Kofte
~

Herby Lemon and 
Garlic Chicken 

~
Chargrilled 

Halloumi 
~

Cypriot Seabass 
Parcel

~
🎸Veal Steaks

 

Smokehouse 
Favourites 

 
🎸Beef Brisket 

~
 🎸Hickory BBQ 

Pulled Pork 
~

New Orleans Boozy 
Beer Chicken 

~
🎸Smoked BBQ 

Pork Ribs 
~

🎸 Crusted Beef 
Rib Grilled on the 

Bone 
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Big Pans of Flavour
We Use AUTHENTIC Valencian Big Pans for a 

truely unique aesthetic and flavour. 

Made using Hand Beaten Stainless Steel, the 
pans lend perfectly to a truly authentic 

Paella.

Whilst the Paella is as good as it gets, the 
pans are also idea for a selection of globally 

inspire Curries, stews and alternative Big 
Pan Flavours. We LOVE the Curry options, so 

look out for them on the menu!

Remember, If you don’t see your favourite- 
Just Let us know and we’ll happily oblige  

1 Pan
(Capacity=Max 80 Covers)

Includes 3 Accompaniments 

2 Pans
(Capacity=Max 160 Covers)
Includes 3 Accompaniments 

3 Pans
(Capacity=Max 240Covers)

Includes 3 Accompaniments 

Add Additional accompaniments 
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Big Pans of Flavour
Flavours of the 

Caribbean 

West Indian 
Curried Chicken 

~
🎸 West Indian 
Curried Mutton

~
🎸Jamaican 

Curried Lamb
~

Belizean Stewed 
Chicken 

~
Curried Chickpea, 
Sweet Potato and 

Spinach

Latin American 
Colour 

Chilli Con Carne 
~

Beef Picadillo
~

Mexican Chicken 

European 
Favourites

Pasta Pomodoro
~

Pasta Carbonara 
~

Pasta Bolognese 
~

🎸 Tagine (Lamb/ 
Chicken/ Veg)

~
Beef Stifado

~
Chicken Mushroom 

stew
~

Hungarian Goulash 

 

Asian Inspired 
Flavours

 
Thai Green/ Red 

Curry 
~

Malaysian Curried 
Chicken 

~
Global Chow Mein- 

Noodle Feast
~

Sweet and Sour 
Chicken 

~
Thai Jungle Curry

~
Korean Chicken 

Spanish 
Favourites

Spanish Chicken- 
Spiced tomato 

sauce
~

Creamy Catalan 
Chicken 

Proper Paella

Chicken & Chorizo
~

Paella Verduras 
~

Seafood Paella

African Culture

Jollof Rice
~

Kenyan Kuku Paka 
~

Bunny Chow 
~
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Accompaniments 
Classic British 

Sides 

Creamy English 
Style Potato Salad

~
Garden Green 

Salads
~

Grilled Corn Cob
~

Buttery new 
Potatoes

~
Mint, Cucumber 
and Red Onion 

Salad

Flavours of the 
Caribbean 

Coconut Rices and 
Peas

~
Mango and Scotch 

Bonnet Green Salad
~

West Indian style 
Potato Salad

~
Home Chop Slaw

~
Sweet Potato Mash

~
Jamaican Patties

Latin Ameriacan  

Grilled Elote
~

Flour/ Corn 
Tortillas 

~
🎸Mexican Taco/ 

Fajita Fiesta
~

🎸Burrito Banqueta 
(Mix of Protein)

~
Purple Picado 

Salad
~

Chips and Dips

Mediterranean 
Magic

Homeroasted 
BabaGanoush 

~
Tzatziki and 

Flatbread
~

Herby Cous Cous 
Salad

~
Bulgar Wheat Salad

~
Greek Salad with 
Feta and Oregano 

Oil

 

Great All 
Rounders

Creamy Chicken & 
Bacon Pasta Salad

~
Tomato and Basil 

Pasta
~

Traditional Style 
Coleslaw

~
Cheese Board

~
Charcuterie 

Selection
~

Vegetable Medley
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Ambient Buffets
Build your own 

Buffet to one of our 
packages or choose 
one of our ready to 

go Buffets. 

We also offer a 
bespoke Buffet 

service, so if you do 
not see what you are 
after, please do let 
us know- our team 

of chefs will happily 
oblige! 

Light Buffet
2x Sandwiches

2x Savory snacks 
2x Accompaniments 

Classic Buffet
2x Sandwiches

1x Sandwich Alternative
3x Savory snacks 

3x Accompaniments 

Global Buffet
2x Sandwiches

2x Sandwich Alternative
3x Savory snacks 

3x Accompaniment

Light and Healthy 
2x Sandwich Alternatives

3x Savoury Snacks
3x Accompaniments 

Sandwich Buffet
3x Sandwiches

2x Sandwich Alternative
2x Savory snacks 

2x Accompaniments

Meditteranean Buffet
Lamb Kofte

Chicken Skewer
Houmous and Flatbread

CousCous 
Green Salad Bown 

 

A Ploughmans Lunch 
English Hams 

Engldh Cheeses
Fresh Baked Breads

Scotch Egg
Sausage Rolls 

Chutneys
Green Salad

Italian Selection 
Continental Hams

Hard Cheese & Chutneys
Caprese Salad

Sicilian Potato Salad

Buddha Buffet
Ultra Healthy & Colourful. 
Served as a Salad Buffet 

with Proteins

29



Ambient Buffets 
Sandwich
 Fillings 

Ham and Cheese
~

Extra Mature 
English Cheddar & 

Chutney
~

Coronation 
Chicken 

~
Chicken and Bacon

~
Velvety Egg Mayo

~
Tuna Salad

~
BLT

Sandwich 
Alternatives 

Houmous and 
Falafel Flatbread

~
Chicken Caesar 

Wrap
~

🎸Curried Chicken 
Naan 

~
🎸Beef Pastrami 

Bagel
~

🎸Salmon and 
Cream Cheese 

Bagel 
~

Savoury 
Snacks

Pork Sausage Roll
~

Scotch Egg
~

Feta and Spinach 
Parcel

~
Chicken Skewers

~
🎸 Mini Lamb, 
Chicken and 
Apricot Kofte

~
Mini Quiche

Accompaniments 

Potato Salad 
(English/ sicilian)

~
Mediterranean 

Couscous
~

Bruschetta
~

🎸Buddha Bowl
~

Houmous, Crudites 
and Flatbread 

~
🎸Prawn and 

Mango Lettuce 
Cups

 

Accompaniments
 

Garden Salad Bowl 
~

 Homemade Slaw 
~

🎸Cheese Board 
~

🎸Charcuterie 
Platter

~
Caprese Salad 

~
Nicoise Salad

~
Baked Prosciutto 

and Vegetable 
Cups
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GRAZING TABLES
“Good Chacuterie always leads to good 

conversation”

Informal, Relaxed and fun. 
A “Grazing Table” is a tablescape filled with artfully arranged meats, cheese, crudités, antipasti 

as well as seasonal fruits, vegetables, flowers, decorations, serving utensils, and dishes. It's a 
relaxed way for you and your guests to mingle without actually cooking and preparing a 

formal meal. 

Our Buffet Tables are fun, tasty and often themed- So get in touch and discuss your event with 
us, and we will create a bespoke Grazing table/ buffet to satisfy you and your guests. 
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Hog Roast Packages 22/23
Freshly Prepared and Cooked on Site, by one of our trained chefs

Piggie Smalls

Our Freshly 
Roasted Hog, 

Carved to order
~

Soft White Baps 
~

Stuffing
~

Selection of 
Condiments

The Big Hog

‘Piggie Smalls 
Package’ Plus…

~
Roasted Potatoes/ 

~
Homemade Slaw

~
Choice of 2 other 

Salads

Peppa’d Pig

‘The Big Hog’ 
Package… Jerk 
Seasoned and 

Roasted
~

Coconut Rice & 
Peas 

~
Homemade Slaw

~
Choice of 2 other 

Salads

What you need 
to know… 

~
We Freshly prepare and 
Cook our Hogs on site. 

Machine Delivery may be 
required the day before, and 

may be collected the day 
after your event. 

Due to Pig size, we operate a 
minimum spend for Hog 

Roast Events. 

Your package includes a 
dedicated service team and 
all of the required crockery, 

cutlery & napkins
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Street Food Dining- Served ‘Grab and Go’

Get Hungry with just 
some of our options

Gourmet Burgers and Dogs
High Quality Burgers and Dogs- Piled high

~
BBQ’s and Grills

BBQ and Grill options with influences from all over the 
globe. 

~

Big Pans, Big Flavours
Hearty Curries and Stews, Paellas and Jambalayas

~
Dirty Mac’n’ Cheese/ Fries

Just about as naughty as it can get in the workplace

~
Cocina Latina

Tacos, Burritos, Quesadillas, Piled High Nachos, Stewed 
Chicken and more. 

The Sites, Smells and Theatre of Street 
food is like no others. From Japanese 

Teppanyaki, Piled High Burgers and Dogs 
to Showstopping latin american 

favourites- via the caribbean… We bring 
fresh, global flavours to weddings and 

events nationwide.

 Perfect for fast service for the masses, 
these are some perfect options for 

Corporate events, high footfall events, 
festivals, evening options for weddings, 

retreats and garden parties. 

We’ve popped some inspiration here for 
you to get HUNGRY! Only thing left is for 
you to reach out and build your perfect 
package with on of our event managers  
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Piled High Burgers 

El Bap’ O

Our Home Beef Patty, piled high with 
pepper cheese, Sliced Chorizo, chipotle 
mayo and crispy tortilla chips. 

There’s something about dairy

Home Beef Patty, Melting American 
Cheese, Griddled Onions & boozy 
BBQ sauce.. stunning

The Diplomat

Home Beef Patty, Garlic Butter 
Griddled Brioche Bun, melting brie 
& Caramelized red onion chutney

Jurassic Pork

Pulled Pork, Chorizo & Crispy Bacon 
on our home beef patty with boozy 
BBQ sauce & Lemon Pepper Mayo

Parma Geddon 

Breaded Chicken Escalope, Griddle 
Fried and  topped with Marinara 
and Melting Mozzarella. Yes please.

The High- Tanic

Home Beef Patty, Melting 
American cheese, Caramelized 
onions and Boozy BBQ sauce

Breakfast @ Mr B’s

Beef or Pork Patty, Piled high in a 
soft brioche bun with Bacon, Egg & 
Hash Brown. Ketchup or Brown

Earthy, Windy and Firey

Homemade chickpea patty, vegan 
cheese, roasted red pepper and  
harissa mayo in a soft vegan bun



Dirty Dogs
The Dog Father

USA style Deli Dog, with 
Caramelised onion, Sweet Pickle 
Relish and American Mustard

Percy the Pig

British Butchers Sausage, Grilled to 
perfection and topped with your 
choice of Grilled onions and sauce

The Moodiest Mexican

USA Deli Dog smothered with 
home Chilli Con Carne, Melting 
Cheese and crunchy tortilla ‘crumb’

Killer Kielbasa 

Grilled Polish Kielbasa Sausage, 
grilled and served simply. The 
sausage is THAT good

Marinara Grande

Pork/ Beef Meatballs hugged by a 
delicious Marinara Sauce and 
topped with Melting Mozzarella’

Live and Let Fry

Home Battered Sausage in a soft 
sub roll with Curry Sauce. Don’t 
knock it until you’ve tried it. 

Our Top Dog

The boss Dog… Chorizo Sausage in a soft bun with caramelised onion, our own herby relish, 
crisp fried onions and a drizzle of USA Yellow Mustard



Buttermilk Fried Faves
Check out this chick 

A whole Chicken, Portioned, washed, 
seasoned and soaked overnight in our 
own buttermilk soak. Crisp fried and 
served as you wish. 

Dirty Breast and Dusted 
Thigh

Boneless Breast and Thigh pieces 
served in the same way as ‘check 
out this chick’. Crisp fried to 
perfection. Cajun Dusted and 
served straight up with boozy bbq 
and chipotle mayo for dipping 

‘Regulation’ Korean Fried Chix

Well, Well, Well…. Its Sticky, Its 
Umami,  Its Smoky… It’s our home 
Buttermilk fried chicken, Coated 
generously in our very own Home 
Korean BBQ sauce and  Piled High 
with Asian Sesame Slaw and 
Comeback Sauce

Clucking Fantastic

Buttermilk Fried Chicken Breast, 
piled high in a soft brioche bun 
with Lemon Pepper Mayo, Boozy 
BBQ and Picked Purple Slaw

Green Piece

Have any of the above substituted 
with buttermilk Fried Halloumi. 

Wing! Wing! Hello?

Wings. Lots and Lots and Lots of 
Wings. Fried or coated as you’d 
wish



Big Pans of Flavour
Mango & Coconut Chicken

Curried Chicken with a caribbean 
kick. With a little Coconut and 
Mango for a interestingly moreish 
alternative

Mutton Curry

Your choice of Indian, Jamaican or 
Barbadian spicing. Sealed and slow 
cooked with Thyme, Ginger and 
Chilli for a real show stopper

Thai Green/ Massaman/ Panang

Veggie, Chicken or Pork protein options, 
Seasoned and cooked in our big pan
For a truly sensational flavour

Proper Paella 

We import our rice and seasonings 
directly from valencia Via a small 
local importer. With our Authentic 
Paella Pans and spices,  you could 
shut your eyes and thing you we’re 
in the hills of spain enjoying the 
real deal… Flavours include 
** Pollo Catalana  & Chorizo
** Verduras 
** Paella De Marisco

Marinara Grande

Pork/ Beef Meatball hugged by a 
delicious Marinara Sauce and 
topped with Melting Mozzarella’

And Many, Many More….
The above are some of our favourite dishes, but the list is by no means exhaustive. Once 
we’ve picked your big pan dish, we’ll work with you to create a whole variety of themed 

sides and accompaniments to compliment your event perfectly 



Latin American Kitchen
Choose how you would like 
your Dish

🠞Tacos 🠞Empanadas
🠞Burritos 🠞Quesadillas
🠞Fajitas 🠞Taquito
🠞Arepas 🠞Cubanos

 
Pick your protein

🠞Pork El Pastor
🠞Achiote Chicken
🠞Chicken Tinga
🠞BBQ Pulled Pork
🠞 Beef Chilli (‘Dry’ or ‘wet’)
🠞 Pulled Jackfruit
🠞 Roasted Sweet Potato &  
Coconut

Top it Your Way!

🠞Homemade Pico de Gallo
🠞Salsa Picante  🌶
🠞Tomatillo Salsa
🠞Belizean Onion sauce) 🌶 🌶 🌶 
🌶 
🠞 Purple Piacdo 
🠞 Grated Cheese
🠞Chipotle Mayo
🠞 Fresh Lime
🠞 Homemade hot sauce
Add a side

🠞Ensalada Fresca
🠞Cajun Fries
🠞Patatas Bravas
🠞Dirty Corn Cob 
🠞Home Slaw



Caribbean FLAVA
West Indian Chicken Curry

Curried Chicken with a caribbean 
kick. Chicken served on/ off the 
bone, with potato, Thyme and 
Scotch Bonnet 

Mutton/ Goat Curry

Your choice of Indian, Jamaican or 
Barbadian spicing. Sealed and slow 
cooked with Thyme, Ginger and 
Chilli for a real show stopper

Stew Chicken w/ Coconut Rice & 
Beans

Jamaican/ Bajan/ Belizean/ Creole option 
available. With so many different 
seasoning hands, each have a slightly 
different flavour. Let us know how you 
like yours. Add a selection of sides too!

Snacks
➤ Belizean Meat Pies
➤ Jamaican Patties
➤ Panades (Meat or Fish)

Sides
➤Coconut Rice and Beans
➤Carrot Rice  ➤Bammy
➤Fry Dumplings/ Festival
➤Fry Plantain 

Jerk Chicken/ Pork/ Veg

I travelled to the heart of jamaica to 
find the most authentic Jerk flavour and 
technique possible and i’m pleased to 
be able to offer this favourite to our 
menu. Seasoned and Grilled Dry with a 
little Jerk Gray to dip, dunk and Nyam! 

We’ve included some of our 
favourites, but we have so many 
more caribbean options. Give us a 
shout to find out more! 



More Street Food Options

Teppanyaki Noodles  

Your Guests pick their protein, sauce, 
veg and noodles and we bring it all 
together in a delicious way. (pictured)

Cubanos 

Best Sandwich Ever! Popular on the 
streets of Florida and the USA. A  twist 
on a ‘ham sandwich’ by Cuban workers, 
this incredibly naughty sandwich 
includes  Ham, Shredded Pork, Cheese, 
Pickle relish and  cheese- before being 
pressed on the grill for a crispy, topped 
yet soft bun. 

Katsu Curry

Grilled Chicken/ Fried Chicken on a 
bed of sticky japanese rice. Laddled 
with lashings of Katsu Curry. Stunning 

Dirty Fries

Using your choice of Curly, Crinkly or 
skinny fries, we’ll serve your guests a 
hearty portion and top them with a 
variety of dirty toppings, including our 
three little piggy mix, Chilli, Comeback 
Sauce, Garlic Mayo & Truffle and more!   

We have many more tasty options not illustrated in this brochure. 
If you’re interested in other options, please do get in touch! 

Middle Eastern/ Greek Mezze/ 
Gyros

Warm Flatbreads, Grilled Meats, and 
home made dips, sauces. What’s not to 
love?! Make it a gyros and transport 
your party to a greek beach.  



TV, FILM AND SHOOT CATERING

FRESH, TASTY, HEALTHY AND DELICIOUS… 

Having worked extensively with Cast and Crew over several productions and shoots, 
we understand the demands of feeding the teams throughout the day.

We understand the demands of an all day shoot- both the physicality and the 
organisation, so we’ll work closely with you to create a menu that is wholesome, 
satisfying and  available throughout the day- over several time slots if needed. 

We have the option to cater off site and deliver in for you at a time of your choosing- or 
alternatively, we can bring our kitchen to you and prepare a wholesome home cooked- 

restaurant quality meal on site. 

On the next page, we’ve included a sample Filming Menu- we have a whole catalogue 
of tasty flavours that we can produce for you. 



Breakfast 

A selection of continental favourites, 
served Individually Boxed. 

To include a selection of tasty cured Meats and 
Cheese, Pastries and Soft Fruits.  

“A Brilliant Cast and Crew need excellent flavour to 
fuel them for a full day of production”

Delicious Lunch

Chargrilled Achiote Chicken Breast
Served with a Belizean Style Gravy, Home 

Roasted Sweet Potato Mash, Charred 
Tenderstem Broccoli and  Griddled Corn. 

Mid-morning Snack 

Homemade Granola Pots 
Layered with Yoghurt, MIxed berries and Berry 
Coulis. Served with a Granola compartment for 

you to add as much crunch as you’d like. 

Naughty Dessert

Triple Chocolate Brownie
Topped with brownie crumb, Marshmallows and 
Melting Belgian Chocolate for an umptious and 

delicious naughty finish to todays lunch. 



Start your day right… Breakfast & Brunch  

CONTINENTAL
 

Granola
~

Yogurt
~

fruit compote
~

Selection of 
pastries

~
Fruit Platter

~
Juices

~
add Chacuterie and 

cheese
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SET ME UP 
RIGHT

all your faves served 
buffet style 

sausage,bacon, eggs, 
hash browns, mushrooms, 

tomatoes and Beans

BIG, BEAUTIFUL 
BAPS.

Bacon/sausage/egg/ baps 
with sauces and hash 

browns

WE’RE IN THIS TOGETHER! 

Fully loaded Baps or baps…  - bacon, sausage, 
egg, mushrooms and hash brown all served loaded 

in baps and wraps.

OTHER 
GLOBALLY 
INSPIRED 
FAVES

 
Huevos Rancheros

~
Mexican Breakfast

~
Breakfast 
Quesadillas

~
Eggs Benedict 

~
Grilled Cheese 

~
Pancakes/ Waffles

~DELIVERED TO YOUR HOME, OFFICE OR CAMPSITE/ SERVED 
FROM OUR ONSITE FIELD KITCHEN AT YOUR EVENT



We’re excited to work with You.
Check us out/ Get in Touch

www.globalkitchenevents.co.uk

info@globalkitchenevents.co.uk

@GlobalKitchenCandE

0330 043 5182/ 01256 973 953

@GlobalKitchenCandE

44



What else do we include in all of our packages? 

On The Day Management
On the Day of your Wedding, We’ll be 
on hand to make sure your day passes 

without a hitch. 

All-in
 Wedding Planning

We will assist you in the lead up 
to your big day

Supplier Access
You’ll have access to our trusted 
network of great suppliers...

Photographers, Entertainment and 
more!

Experience
Whilst Global has been operating 

since 2017, our team draw on dozens 
of years of combined experience. 

You’re in safe hands!
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