Cuisine: BBQ / Buffet / Platters
From £40 pp
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Chicken Thighs | Yakitori Sauce
Locally Sourced Cumberland Sausages
Seared Pork Chop | Sweet Soy Sauce | Garlic | Sesame
Halloumi & Grilled Vegetable Burgers (V)
Chicken Breast Butterflies | Herb & Confit Garlic Butter
Homemade Burgers | Mature Cheddar Cheese
Vegetable, Mushroom & Halloumi Kebabs (V)
Jamaican Jerk Grilled Aubergine (V)
Grilled Vegetarian Sausages (V)
Tikka Masala Marinated Chicken Thighs
Grilled Portobello Mushrooms | Garlic & Herb Butter (V)
Pork Belly Slice Rolls | Tonkotsu Sauce

Sides

Spicy Lemon Corn On The Cob (V)
Garlic & Herb Potato Wedges (V)
Creamy New Potato Salad (V)
Homemade Coleslaw (V)
Toasted Garlic Bread | Confit Garlic & Herb Butter (V)
Nachos | Mature Cheddar | Salsa | Guacamole (V)
Skinny Fries | Mystery Seasoning (V or Ve)
Mixed Leaf Salad | Cherry Tomatoes | Cucumber | Red Onion | Honey & Mustard Vinaigrette (V)

L Desserts

Spiced Apple & Pear Crumble (V)
Mango Cheesecake (V)
Classic Bakewell Tart (V)
Sticky Toffee Pudding | Miso Caramel Sauce (V)

Fommes x Butlers



