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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. 

 

We can also supply a BBQ for £200, if required 

 

(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 - £17.50 pr hd 

Dessert - £8.50 pr hd 

 

Kids 

2 main options + 2 salads - £10 pr hd 

Dessert - £3.50 prhd 

 

 

Adult Mains 

Meat 

Fillet steak with chimichurri sauce + £1 prhd 

Piri Piri confit duck legs + £1 prhd 

Harissa chicken fillets 

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  

Garlic and chilli chicken wings 

 

Fish 
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Salmon fillets with a cajun spice rub & lemon aioli  

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, Peach and Ciabatta skewers with basil  

Pulled jackfruit burgers 

Oozy cheesy bean burgers 

Beetroot and quinoa burgers 

 

Kids Mains 

Chipolatas in hot dog roll or baguette 

Hamburger in brioche bun 

Chicken and vegetable skewers 

Prawn and vegetable skewers 

Lamb kofta skewers 

 

Adult Salads 

Grains 

Spelt barley with feta, grapes and lambs lettuce 

Creamy bean mash with rosemary and garlic 

Basmati rice with coriander and cashew nuts 

Giant cous cous with apple sticks, mint and lemon 

Orzo with pesto, shaved pecorino and pine nuts 

Pearl barley salad with roasted butternut squash, pumpkin 

seeds and spring onions 

Quinoa tabbouleh with fresh herbs, cucumber, mint, dried 

apricots and toasted flaked almonds 

Barley, roast cherry tomatoes and watercress pesto 

Mexican green rice 

Buckwheat, and french green bean salad with roast red 

onions 

Bulghur wheat with sautéed wild mushrooms, thyme and 

garlic 

Baked rice with charred cherry tomatoes, garlic and thyme 

Cous cous with sundried tomatoes and fresh herbs 

 

Root Veg 

Baked new potato with sea salt and rosemary 

Creamy potato dauphinoise 

Roast sweet potato salad, with homemade mayonnaise 

Triple cooked chips 

New potatoes with olive oil, coriander seeds, tzatziki 

and feta 
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Butternut squash with sweetcorn, feta and pumpkin seed 

salsa 

Mini Harissa and garlic roast potatoes 

 

 

Legumes 

White beans with roasted tomatoes, charred peppers, pesto 

and olives  

Butter beans with spinach, and cream 

White bean mash with thyme, rosemary and chilli, spring 

onions 

 

Hot Vegetables 

Fried broccoli and kale with garlic slithers and flaked 

almonds 

Seared Okra with maple syrup, salted cashews, and red 

chilli 

Baked leeks with miso and chive salsa 

Miso butter onions 

Shredded Hispi cabbage with lemon and garlic 

Baked wild mushroom medley with thyme, and parmesan 

Baked aubergine wedges with chilli salsa 

Hassleback beetroot with lime, coriander salsa and 

yoghurt 

Flaxseed coated baked courgette chips 

Crunchy green beans with garlic and lemon oil 

Rainbow carrots 

Fresh ratatouille 

Steamed Tenderstem broccoli 

Sauteed spinach and garlic 

Baby courgettes in a tomato sauce 

Selection of steamed mini veg (chantenay carrots, leeks, 

courgettes) 

 

Warm salads 

Hot charred cherry tomatoes, thyme and oregano with cold 

greek yoghurt and fresh basil 

Slow roast cherry tomatoes with toasted pumpkin seeds and 

a balsamic glaze 

Butternut squash wedges and roast peach halves with feta, 

parsley and walnuts 

Roast baby gem lettuce with ranch dressing 

Hispi cabbage with tomato salsa 

Aubergine wedges with pomegranate salsa and a tahini 

dressing 

Griddled aubergine, courgette, and asparagus with a 

tahini yoghurt dressing 
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Cold salads 

Cauliflower, parsley and pomegranate tabbouleh with 

pistachios 

Radish and cucumber salad with chipotle peanuts 

Courgette ribbons with arrabiata sauce and fresh basil 

Peaches, tomatoes, cucumber, basil and pistachio salad 

Baby spinach, rocket, fennel and sour cherry salad 

Beetroot, carrot and orange salad 

Greek Salad 

Kale, avocado and courgette salad 

Mixed green leaf salad with a toasted nut and seed 

topping and French vinaigrette 

Panzanella salad 

RAW courgette, pumpkin seed, and lemon dressed salad 

Root veg spicy slaw 

Watermelon and feta salad 

Greek salad 

Caprese salad 

Rocket, and parmesan salad with toasted pine nuts 

Crunchy green beans with toasted hazelnuts, orange and 

olive oil 

 

Kids salads 

Tomato and Mozzarella salad 

Cucumber, carrot and pepper sticks 

Baked potato halves 

Mini Corn on the cob 

Rice and pea salad 

Cous cous with cherry tomatoes and cucumber 

 

Adult Dessert 

On the BBQ if space/cleaning facilities allow 

All served with double cream or Ice cream 

Grilled whisky drunk peaches 

Chilli, mint and lime grilled pineapple 

Sticky toffee grilled bananas 

Caramel apple slices  

Orange glazed rhubarb sticks 

 

Kids dessert 

Vanilla and chocolate ice cream sundae 

Fresh fruit salad 

Profiteroles 

Eton mess 

 

Extras 

Dips, Crudités and Seed cracker platters - £5.95 prhd 

Choose 3 dips 

Red pepper and walnut 

Guacamole 

Beetroot Houmous 
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Cannellini bean and lemon 

Petit pois and feta 

 

 

 

 

 

 

 

 
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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FOOD ENVY LONDON LIMITED - Company number: 10238597 


