
sharing feasts 

Informal sharing Platters & Plates for 
all, served from a buffet table, BBQ or 

Tomb Oven decorated with local 
produce and herbs. 

The Whole Hog – Served by our chefs straight from the roaster. 

BBQ – Served by our chefs straight from the grill 

Big Pans - A Selection of delicious options 

Sharing Tables - Bespoke buffet and grazing tables 

(Drop-off and Styled) 

https://www.platters-and-plates.co.uk


 
 
 
 
 
 

 

Tomb OVEN 

A versatile piece of equipment Platters & Plates 
originally bought for the Hog, but we have found this 

is not its only function as we can cook any whole 
meat and slow cook a variety of dishes. 

Pig size 
75 people £550 
100 people £650 
150 people £700 

 
Other meat options available. Please contact us for 

choices and pricing 
 

A Choice Of 2 salads (Page 7). 
 

Recommended Extras: 
Jacket potatoes £1.00pp 

Hot buttered new potatoes £1.00pp 
Extra crackling £1.00pp 



We only use live fire BBQ at Platters & Plates. Please note, this service 
may not be suitable for some sites, however items on this menu can be 
cooked on big pans. 

BBQs come with a choice of 3 options (2 meat/fish and 1 vegetarian) 
below, 1 soft or crusty bap, potato salad and traditional coleslaw 
alongside the usual sauces and relishes. 

Extra salads available on request (See page 7) 

Local bangers (Ask for our butcher’s varieties) 

Veggie sausages (v) 

Pork ribs * 

Rib-eye steak** 

Chicken breasts * 

Homemade beef, lamb, chicken or vegetarian burgers 

Chicken drumsticks * 

Salmon * 

Mackerel * 

Skewers (Beef, lamb, chicken and vegetarian options available) * 

BBQ PRICING 

25 or less POA 

50 people from £14.00pp 

75 people from £12.00pp 

* Marinade and rub options included in price
** Surcharge is applicable

LIVE FIRE BBQ 



BIG PANS TO SHARE 
Big Pans is an ideal catering choice for garden 
parties, events and weddings, accompanied by 2 
salads from the choices on page (7). 

Platters & Plates gazebo will be set up in a suitable 
area for our staff to cook for your guests. 

Minimum party size required for this service is 50 
and smaller parties can be catered for - POA. 

PAELLA 

Valencian Chicken & Seafood 

Pan fried boneless chicken, with chorizo sausage, 
authentic seasoning and finished with Prawns, Mussels 
and Squid a vibrant and delicious authentic big pan 
celebration. 

Vegan 

Authentic seasoning with fresh and vibrant vegetables 
giving beautiful textures and flavours. 

Chicken & chorizo paella 

For those that are not keen on seafood, this dish still 
packs big flavours and tastes divine. 

PASTA 

Served with your choice of pasta. Gluten Free options 
available. 

Bolognaise 
A deep and flavourful beef ragout. 

Carbonara 
A rich cream and parmesan sauce with a choice of 
chicken, ham or wild mushrooms. 

Arrabbiata 
Designed to pack a punch of heat and spice, the 
Arrabbiata sauce can be served with chicken or on 
its own as a vegetarian / vegan option. 

Pastaceria 
A creamy tomato sauce that envelopes chicken, 
mushrooms and bell peppers. 

Seafood Carbonara 

A selection of fresh fish served in a creamy white 
wine sauce. 

Lasagna 

Stacked layers of flat pasta alternating with meat 
or vegetarian fillings. 

Big Pans 



SOUTH AMERICAN 

Pulled pork shoulder 

Served in either gravy or bourbon BBQ sauce on a large 
soft bap 

Chilli con carne 

served crusty bread 

Patatas bravas £1.00pp 

Garlic bread / plain warm baguette £1.00pp 

See salad selection £1.00pp 

Focaccia £1.00pp 

(Garlic & rosemary or Mediterranean) 

Garlic flat breads £1.00pp (+ cheese for £0.25pp) 

3 x Arancini bites £2.00pp 

Tortilla chips £0.75pp 

Nachos £0.75pp 

Tacos £0.75pp 

Hot cheese sauce £1.00pp 

Dips x 3 £1.00pp 

(guacamole, sour cream & chive, salsa) 

Pulled jackfruit (V) 

Served with steamed bao bun and a fresh Thai salad 

Mixed bean con carne (V) 

Served with crusty bread 

 
 

We are able to provide extra staff to serve 
drinks, look after your guests, and keep the 
house and garden looking clean and tidy. 

This will be an extra charge per member of 
staff and chargeable relative to your 
requirements P.O.A. 

Big Pans cont. 

Big Pan EXTRAS 



Platters & Plates take great pride in our vibrant grazing 
tables, taking inspiration from the seasonal produce 
available. As a result of this, the sharing platters can 
sometimes vary from the descriptions below. 

We take great pleasure in colour and texture so do talk to us about 
what we can do for your function or event. 

Please see below for menu suggestions or take our advice and let 
our chefs create a suitable flavour, style and taste. 

Minimum 25 guests 

SHARING BOARDS 
Styled buffet service from £20.00 pp 

This is so popular and on trend currently! We set up a huge rustic 
table and smother it with antipasti, meats and cheeses. This is served 
alongside fresh salads, fruits, olives & breads + savoury biscuits. The 
table is also paired with beautiful chutneys, pickles and preserves, oils 
and balsamic vinegar. This feast really has the WOW factor! 

BRONZE 
Drop off service from £12.50pp 

Savoury Sausage rolls 
Homemade scotch eggs 
Local butcher’s pork pies 
Plain and marinated Chicken 
Choose 2 fillings for sandwiches 
Choose 2 desserts 

GRAZING TABLES 



SILVER 
Drop off service from £18.00pp 
Styled buffet service from £21.00pp 
(2 members of staff look after you with our styled buffet) 

The menu comprises of Bronze with the additions 
of: 
2 homemade quiches 
1 additional sandwich filling 
Homemade arancini (mushroom, mozzarella + 
Truffle) 
Choose 2 salads 

GOLD 
Styled buffet service from £28.50pp 
(2 members of staff look after you with our styled 
buffet) 

The menu comprises of Bronze with the additions 
of: 
Choice of 3 salads 
Homemade Mediterranean arancini 
Option A from the cheese board selection 

CHEESE BOARDS 

Option A from £7.50pp 
(only provided with another Platters and Plates 
service) 
Choice of 3 British chesses 
Cheese biscuits 
Accompanying fruits and pickles 

CHEESE BOARDS CONTINUED 

Option B from £15.00pp 
Choice of 5 English and Welsh cheeses 
Mediterranean cold meats platter 
Award winning locally produced breads 
Accompanying fruits and pickles 
2 salads 

Option C – Please contact us for pricing 
An entire cake of cheese minimum 3 whole cheeses ideal for 
a unique wedding cake, or a real showstopper on a sharing 
table. 

SALADS 
Additional salads are chargeable at £1.00pp 

Mixed garden salad 
Freekeh salad with feta 
Jeweled couscous salad 
Green salad 
Tomato party 
Charred leaf 
Platters + Plates potato salad 
Traditional Greek salad 
Rainbow slaw 
Tomato & pomegranate salad 
Roasted vegetable salad 
Sweet & spiced couscous salad 
Mexican slaw 
Caesar salad 
Hot new potatoes with butter & chives 
Jacket potatoes with butter 

GRAZING TABLES CONT. 



Eton Mess  
Panna cotta  
Lemon posset 
Decadent tiramisu  
Traditional trifle 
Lemon meringue cheesecake  
Seasonal fruit cheesecake 
Banoffee toffee cake with salted caramel ice-cream  
Chocolate brownie sundae 
Mini chocolate dipped fruit skewer  
Mini seasonal fruit pavlova  
Assorted French Patisseries  
Chocolate brownie bites 
Assorted Macaroons 
Profiteroles with salted caramel 

• The food will be delivered to site, we will need access to kitchen to set up
and complete the meal and its styling.

• Any food not consumed will be left for the customer. Please note that
any food left after the event, is consumed at your own risk as Platters
and Plates cannot be held responsible for its correct storage.

• A deposit of 25% will confirm and reserve your booking for this date, if
for any reason the event is cancelled, we can book another date, but the
deposit is non-refundable.

• Payment in full 2 weeks prior to the event

Full T’s and C’s can be found by visiting our website at 
https://www.platters-and-plates.co.uk/booking-conditions 

DESSERTS 

Terms & Conditions 

Additional desserts  are chargeable at £3.00pp  

Inclusive dessert options : 

https://www.platters-and-plates.co.uk/booking-conditions
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