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BBQ menu 
 

Costs based on a full delivery service, of pre prepared, 

food, ready for the client to cook, or heat through. 

 

Prices start from (see below) and are inc vat. 

 

For a chef to attend, to prep, cook, serve and clear, £30 

pr hr will be charged. And there is a minimum spend of 

£285 for this service. 

 

(delivery and collection fees, dependent on address, 

please enquire) 

 

Minimum 6 guests 

 

Adults 

3 main options + 4 salads - £29.50 pr hd 

4 main options + 4 salads - £32.50 pr hd 

4 salads - £15 pr hd 

Dessert - £6.50 pr hd 

 

Kids 

2 main options + 2 salads - £10 pr hd 

Dessert - £3.50 prhd 

 

 

Adults 

Meat 

Korean grilled hanger steak + £1 prhd 

Piri Piri spatchcock duck + £1 prhd 

Piri Piri chicken  

Blackened sweet, and sticky pork ribs 

Oozy cheeseburger with a brioche bun 

Gourmet butchers sausages with a brioche roll – Apple, 

Leek, Cumberland, Lincoln, Honey Mustard 

Za’atar Chicken skewers  

Sweet and sticky chicken wings 

 

Fish 

Salmon fillets with a cajun spice rub & lemon aioli + £1 

prhd 
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Skewered sardines with salsa verde 

Griddled mackerel fillets with harrisa and escalivada 

Chilli and garlic King prawns with tzatziki  

Lobster tail with garlic and herb butter + £5 prhd 

Seared King Scallops in shells with salsa verde + £2 prhd 

 

Vegetarian 

Brown basmati rice, courgette and asparagus fritters 

Butternut squash, Portobello mushroom, mozzarella and 

pesto stack 

Halloumi and Mediterranean veg skewers 

Tempeh and vegetable skewers 

Pulled jackfruit burgers 

Oozy cheesy bean burgers 

Beetroot and quinoa burgers 

Teriyaki tofu skewers 

 

Kids 

Chipolatas in hot dog roll or baguette 

Hamburger in brioche bun 

Chicken and vegetable skewers 

Prawn and vegetable skewers 

Lamb kofta skewers 

 

Hearty salads 

Spelt barley salad with roasted butternut squash, pumpkin 

seeds and spring onions 

Puy lentil salad with cherry tomatoes, feta and rocket 

Mixed quinoa tabbouleh with fresh herbs, cucumber, mint, 

dried apricots and toasted flaked almonds 

Roasted sweet potato salad with chives 

Farro, chickpeas and roast veg salad 

 

Light salads 

Mixed green leaf salad with a toasted nut and seed 

topping and a french vinaigrette 

Root veg spicy slaw 

Pak choi and avocado salad 

RAW courgette and pumpkin seed, lemon dressed salad 

Mexican style Corn on the cob 

Bbq fennel with black olive dressing 

Griddled aubergine, courgette, and asparagus with a 

tahini yoghurt dressing 

Caprese salad with griddled red peppers 

 

Kids salads 

Tomato and Mozzarella salad 

Cucumber, carrot and pepper sticks 

Baked potato halves 

Mini Corn on the cob 

Rice and pea salad 
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Cous cous with cherry tomatoes and cucumber 

 

Dips and Homemade nut and seed crackers – price dependent 

on party size 

Beetroot, garlic, and coconut houmous 

Fresh guacamole 

Broad bean and cannellini bean dip 

Red pepper and walnut dip 

 

Dessert 

On the BBQ if space/cleaning facilities allow 

Grilled whisky drunk peaches 

Chilli, mint and lime grilled pineapple 

Sticky toffee grilled bananas 

Caramel apple slices  

Orange glazed rhubarb sticks 

 

Kids dessert 

Vanilla ice cream sundae 

Fresh fruit salad 

Profiteroles 

Eton mess 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
For full t’s and c’s please enquire 

 

We take a 50% non refundable holding deposit to secure the date, and 

the remaining 50% 1 week - 2 days prior to the event 

 

food envy london ltd. 

31 Binfield Rd, Surrey, KT14 7PN  

www.foodenvylondon.co.uk  foodenvylondon@gmail.com 
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