STATIONERS GARDEN PARTY

For the Stationers’ Garden Party BBQ, please select two meat options, one vegetarian option, one fish
opftion, three salads and two desserts; all BBQs include 100% beef burger fulfilment for all guests, with
the remaining menu allocated as 50% additional meat, 25% fish and 25% vegetarian options.

MEAT AND FISH GRILLS SALADS

Herefordshire beef burger, sesame seed bun, fondu Dressed leaves
cheese sauce, dill and gherkin mayo, red onions, Crispy endive
Naked Caeser

Cheery tomatoes

Garden bean

and cucumber, mint |obneh, cos lettuce Roast courgette and red onion

gorden SO'CId

Korean chicken burger, sourdough bop, kimchi, gem
|e’rfuce, tomato, lime and chilli mayo

Kofta lamb skewers, flour tortilla breod, pick|eo| chilli

Suffolk pork belly, toasted flour bap, BBQ and Roasted beetroot and carrot

maple syrup glaze, pickle slaw, endive leaf salad Classic coleslaw

Bratwurst sausage, toasted forpedo bread, Aromatic rice salad
souerkrouf, onions, sweet mustard kefchup

Dressed Korean rice noodle salad
Hoisin salmon skewers, spinoch forfi||o, lemon . )
courgette and spinach, dill and créme fraiche Pancetta and spring onion potato

Citrus brushed tuna steak, wholemeal bread, wedge Roasted sweet potato and chive creme fraiche

carrot and mooli pick|ed slaw, lime mayonnaise Classic ponzone”o salad

Roasted fig, pomegranate, and orange, rocket leaf

VEGETARIAN AND VEGAN GRILLS
\/egom burger, sesame seed bun, vegan cheese BBQ DESSERTS

fondu, dill and gherkin mayo, red onions, garden Pimm's trifle

salad (ve)

Strawberry Eton mess
Teriyaki tofu, sourdough bap, kimchi, gem lettuce,
tomato, lime and chilli mayo (v) Golden treacle tart and clotted cream

Loaded grilled aubergine, beetroot slaw, roast garlic Black cherry cheesecake

hummus, minted tzatziki, baby spinach (v) Giant white chocolate profiter roles

Grilled paneer, coriander naan bread, crumbled Banana and rum caramel crepe
onion bhaiji, coronation mayo, iceberg lettuce (v)

Grilled BBQ halloumi, multi seeded bap, avocado,

rocket, marinated red pepper, chimichurri dressing

Key lime pie
Jammy or vanilla custard doughnuts
Black berry and Chantilly cream mille feuille

(v) Vegetarian (ve) Vegan

Our food may contain nuts, derivatives of nuts or other oHergens. If you suffer from an oHergy or food intolerance, p\eose nofi{y a team
member. We are hopp\/ to cater for specio| requirements. All care has been taken to remove small bones where appropriate, but it is inevitable
that some may remain.




