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Welcome
For over half a century, we have provided our highly professional event catering service for many special events, just like yours. Being one of the premier caterers in Essex, we have an
in-depth experience of weddings and events so are well placed to guide you on planning your perfect day. Your event is our passion…

Why Us?

Our team is passionate about providing our customers
with great food and a first-rate service and are delighted
that our Facebook and Google reviews reflect this with a
score of 4.9 and 5.0, respectively. For more information,
reviews and pictures of our food, head over to our website,
Facebook page or Instagram page.

Our Food

As an award-winning caterer, we pride ourselves on
creating dishes from scratch, using the finest ingredients
from carefully selected local suppliers. Our team has a
genuine love for making your wedding or event one to
remember. Donʼt take our word for it, check out our
customer reviews!

Our Restaurant

We are very proud of our food and service levels so would
be delighted to have you visit us at our restaurant and prep
facility, The George at Kelvedon.

Please, get in touch with us to book in to come meet us.

Our Prices

In addition to providing excellent food and first-rate
service, we aim to give our customers incredible value. We
appreciate that every individual has a budget, so we like to
work with you to find the best catering option for your
wedding or event.

Our Packages

All our menus include crockery, cutlery, waiting staff,
kitchen staff and linen.

Something Different?

Prefer something less traditional for your wedding
breakfast? We offer a number of options to suit your needs.
Our team can tailor a package or a menu for your day.
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Bronze
Starters
Roasted vine tomato soup, basil oil, croutons (other options available) (V, Ve, Pe, DF)

Truffle butter chicken liver pâté, red onion chutney, ciabatta crouts

Vegetable spring rolls, chilli jam, Asian slaw, coriander cress (V, Pe, DF)

Prawn cocktail, iceberg, cucumber, baby tomato, Marie Rose dressing (Pe, GF)

Tomato & Mozzarella salad, aged balsamic, ciabatta croutons, rocket (V)

Salmon Nicoise (fine beans, olives, new potatoes, sun dried toms) (Pe, GF, DF)

Mains
Thyme infused chicken breast, brocolli purée, baby carrots, chicken jus

Roast beef, sausage meat stuffing, Yorkshire pudding, red wine jus

Butchers sausages, creamy mash, red onion gravy

Beef & ale stew, puff pastry pie lid, creamy mash, gravy

Sweet potato, spinach & chickpea curry, herby rice (V, Ve, Pe, DF, GF)

Pan fried salmon, wilted spinach, crushed new potatoes, white wine & cream sauce (Pe, GF)

Pan roast chicken breast, roast potatoes, Yorkshire pudding, gravy

(all main meals are served with seasonal vegetables, these are not customisable)

Desserts
Double chocolate brownie, vanilla cream Chantilly, strawberry (GF, V. Pe)

Bramley apple & blackberry crumble, pistachio crumb, vanilla bean custard (V, Pe)

Vanilla crème brûlée, shortbread crumb, raspberries

Sticky toffee pudding, butterscotch sauce, vanilla cream Chantilly (V, Pe)

Lemon posset, shortbread crumb, blueberries (V, Pe)

White chocolate cheesecake, strawberry compote, pistachio crumb (V, Pe)

Tropical fruit platter, Greek yoghurt, compote (V, Pe, GF)

Trio of desserts: brownie, vanilla cheesecake, pavlova (V, Pe) (supplemented item)

Small Desserts (discounted item)

Lemon posset, shortbread crumb, raspberry compote (V, Pe)

White chocolate cheesecake, strawberry compote, pistachio crumb (V, Pe)

Vanilla panna cotta, chocolate mousse, hazelnut topping (V, Pe, GF)

Black Forest shot glass (V, Pe, GF, ^)

Vanilla cheesecake, salted caramel, hazelnut crumb (V, Pe)

Kids Menu
Starters
Garlic bread (V, Pe, *, ^)

Mini sausage rolls

Mini veggie rolls (V, Pe)

Mains
Chicken goujons & chips

Sausages & mash

Veggie goujons & chips (V, Pe)

Desserts
Kids chocolate brownie, cream (V, Pe, GF)

Cookie (V, Pe)

Jelly pot (V, Pe, GF, DF)

Please, let us know of any dietary needs or food intolerances.
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Silver

Starter
Butternut squash, red chilli & coconut soup, toasted pumpkin seeds (V, Ve, Pe, GF, DF)

Homemade scotch egg, picalili

Mixed platter: ham and Cheddar croquette, chicken liver pâté, parma ham, onion jam, crout

Croquette trio: duck & hoisin, smoked haddock & pea, sun dried tomato & parmesan

Smoked salmon, caperberries, lemon aioli, wholemeal bread (Pe)

Ham hock terrine, caramelised onion, sourdough thins, pickled shallots, parsley salad (DF)

Cod, spinach & Gruyere fishcakes, garlic mayonnaise (Pe)

Red wine poached pear, caramelised onion & stilton tart, walnut purée

Hoisin duck filo basket, cucumber ribbons, spring onion, toasted sesame seeds, chilli

Mains
Sundried tomato & parmesan stuffed chicken breast, dauphinoise, chive oil, gravy (GF)

Pan fried sea bass, cauliflower purée, crushed new potatoes, dill oil (Pe, GF)

Roast beef sirloin, squash purée, Yorkshire pudding, red wine gravy

Vegan filo parcel: butternut squash, chestnut mushrooms, spinach, walnuts (V, Ve, Pe, DF)

Braised beef brisket, pancetta lardons,  fondant potato, brocoli purée, red wine jus (GF, DF)

Confit pork belly, squash purée, crushed new potatoes, crackling, gravy

Roasted lamb rump, baby carrots, fondant potato, pea purée, jus (GF)

(supplemented item)

Herb crusted salmon fillet, wilted spinach, crushed new potatoes, tomato beurre blanc (Pe)

(supplemented item)

(all main meals are served with seasonal vegetables, these are not customisable)

Desserts
Chocolate torte, cherry gel, pistachio crumb (V, Pe, GF)

Biscoff cheesecake, biscoff crumb, raspberries (V, Pe)

Caramelised pear & raspberry crumble, vanilla ice-cream (V, Pe)

Lemon tart, crème fraîche, blueberry compote, raspberry sorbet (V, Pe)

Chocolate, cardamom and orange brownie, hazelnut crumb (GF, V. Pe)

Vanilla cheesecake, seasonal fruit compote, meringue kisses (V, Pe)

Chocolate chip brioche bread & butter pudding, vanilla bean custard (V, Pe)

Trio of desserts: brownie, biscoff cheesecake, lemon tart (V, Pe) (supplemented item)

Please, let us know of any dietary needs or food intolerances.
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Barbecue

Mains (choose 5)
Beef burgers with cheese & gherkin (^)

Butchers sausages (DF)

Cajun spiced Halloumi & mushroom stack (V, Pe, GF)

Sweet chilli chicken thighs (GF, DF)

Flat mushroom, mozzarella, beef tomato burger (V, GF)

King Prawn and cherry tomato skewers (Pe, GF, DF) (supplement item)

Minute steaks, chimichurri (supplement item)

Cajun rub chicken burger (GF, DF)

Bbq chicken wings (GF, DF)

Texas barbecue beef brisket (GF, DF) (supplement item)

Sage & apple marinated pork loin chop, apple compote (GF, DF)

Teriyaki glazed salmon, coriander yoghourt (Pe) (supplement item)

Minted lamb ko�a, mint and cucumber crème fraîche (DF)

Slow roasted pulled pork shoulder, apple compote (GF, DF)

Served with a selection of brioche buns & rolls (*)

Sides (choose 5)
Potato, chive & spring onion salad (V, Pe, GF, ^)

Mixed leaf & baby plum tomato salad (V, Ve, Pe, GF, DF)

Rainbow slaw (V, Pe, GF, ^)

Pesto pasta salad, shaved parmesan (V, Pe, ^)

Tomato & red onion salad (V, Ve, Pe, GF, DF)

Spiced herb cous-cous (V, Ve, Pe, DF)

Greek salad (V, Pe, GF)

Roasted jacket potatoes (V, Ve, Pe, GF, DF)

Caesar salad, shaved parmesan, croutons, Caesar dressing (V. Pe)

Paprika spiced wedges (V, Ve, Pe, GF, DF)

Additional vegetarian options included as standard for all barbecue and hog roast options.

Please, let us know of any dietary needs or food intolerances.
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Canapés

Fish
Smoked salmon, dill cream cheese, blini (Pe, *)

Spicy crab, spring onion, baby coriander, crostini (Pe, *)

Crispy panko King prawns, Sriracha mayonnaise (Pe)

Thai fishcakes, asian slaw (Pe)

Prawn cocktail, avocado purée, crostini (Pe, *)

Smoked haddock and pea croquette, pea purée

Mini fish and chips, tartar sauce (Pe, DF, *)

Vegetarian
Red onion marmalade, goats cheese mousse, tartlet (V, Pe, *)

Garden pea, Parmesan & mint risotto cake, pea purée (V)

Baby plum tomato & Bocconcini skewer (V, GF)

Parmesan shortbread, sun dried tomato pesto (V)

Sun dried tomato arrancini, red pepper purée

Meat
Chicken liver pâté, onion jam, crostini (DF, *)

Hoisin duck filo roll, cucumber & spring onion salad

Rare roast beef, horseradish mayo, mini Yorkshire (DF, *)

Mini beef burger, cheese, gherkin, tomato sauce

Crispy pork belly, apple sauce, crackling (GF, DF)

Slow cooked ham & mature Cheddar croquettes

Buttermilk chicken bites, cucumber, spring onion, katsu mayo

Vegan
Chargrilled courgette, butternut squash purée, crostini (V, Ve, DF, *)

Spiced hummus, sun blushed tomato, pea shoots, crostini (V, Ve, DF, *)

Please, let us know of any dietary needs or food intolerances.
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Evening Options 1
Hot Breakfast Baps (Tier 1)

Bacon & sausage, brioche bap, skinny fries (DF, *)

Down the Seafront (Tier 1)

Mini fish, lemon wedge, tartar sauce, skinny fries (Pe, DF, *)

Street Food (Tier 3)

Choose up to two options from the below mains and one side.

These are served in bamboo boats.

Mains

Mini cheese sliders, lettuce, tomato, onion jam, brioche bap (*)

Pulled pork, stuffing, apple compote, brioche bap (DF, *)

Pulled pork “dirty” chips, sour cream, coriander (GF, DF)

Panko chicken, lettuce, spicy mayonnaise, brioche bap (DF, *)

Mushroom & halloumi, lettuce, tomato, spicy mayonnaise, brioche bap (V, Pe, *)

Mini fish, lemon wedge, tartar sauce (Pe, DF, *)

Posh dog, crispy onion, chopped chive, mustard mayo, ketchup

Barbecue jackfruit, peppers, rocket, brioche bap (V, Ve, Pe, DF, *)

Buttermilk chicken, katsu mayonnaise, brioche bap

Piri piri chicken thighs, rainbow slaw, spicy mayonnaise, brioche bap

Flat mushroom, mozzarella & tomato burger (V, GF)

Sides

Gourmet skinny fries (V, Ve, Pe, GF, DF)

Cajun wedges (V, Ve, Pe, GF, DF)

Stonebaked Pizza (Tier 2)

Choose up to two options from the below toppings plus one side.

You can add up to one side to add to the pizza box. These are served in pizza boxes.

Toppings

Margarita, cheese & tomato (V, Pe)

Parma ham, rocket, sun-dried tomato

Chorizo, roast peppers

Caramelised onion, red pepper, courgette (V, Pe)

Barbecue jackfruit, peppers, rocket (V, Ve, Pe, DF)

Ham & pineapple

Sides

Gourmet skinny fries (V, Ve, Pe, GF, DF)

Cajun wedges (V, Ve, Pe, GF, DF)

Cheese Toasties (Tier 2)

Choose from up to two options from the below toppings.

These are served in bamboo boats and include fries as standard.

Slow-cooked ham, Cheddar

Garlic mushrooms, gruyère

Tomato chutney, Cheddar

Bacon bits, caramelised onion, brie

Croque monsieur: ham, gruyère, bechamel

Gourmet skinny fries (V, Ve, Pe, GF, DF)

Please, let us know of any dietary needs or food intolerances.
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Evening Options 2
Traditional Cold Buffet (Tier 3)

Selection of bread rolls & butter (V)

Hand carved roast ham & roast chicken (GF, DF)

Cheddar, Brie & Stilton, grapes, chutney (V, Pe)

Homemade scotch egg

Baby tomato & bocconcini skewers (V, Pe, GF)

Rainbow slaw (V, Pe, GF, ^)

Potato, chive & spring onion salad (V, Pe, GF, ^)

Served Hot (dependent on facilities)

Chicken goujons

Homemade sausage rolls

Mini quiche (V, Pe)

Vegetable spring rolls (V)

Dry Cured Meats Buffet (Tier 4)

Selection of bread rolls, butter (V)

Parma ham, salami, chorizo

Cheddar, Stilton, Brie, grapes, onion jam (V, Pe)

Homemade sausage rolls

Mini quiche (V, Pe)

Scotch egg

Marinated sun-dried tomatoes & bocconcini (V, Pe, GF)

Hummus and baba ganoush

Olives, breadsticks

Bowl Food (Three options - Tier 3)

Choose up to two options from the below. These are served in posh bowls.

Each option has a veggie alternate as standard.

Beef chilli con carne, sour cream, chopped chives, herby rice (GF)

Chicken Thai green curry, fine beans, baby coriander, sticky coconut rice (GF)

Lamb Tagine, dried apricots, yoghurt, baby mint, cous cous

Braised beef stew, crispy onions, mash

Medium spiced Indian style chicken curry, yoghurt. baby mint, herby rice (GF)

Beef lasagne, garlic bread

Moroccan spiced chicken tagine, dried apricots, yoghurt, baby mint, cous cous

Chipolata sausage, creamed mash, onion gravy

Fish pie (smoked haddock, salmon & prawns), peas, creamy mash (Pe, GF)

Please, let us know of any dietary needs or food intolerances.
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