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Starters 
Artisan Breads & Flatbreads
Whipped salted butter, olive oil & balsamic
~
Charred Corn Ribs
Smoked paprika & lime
~
Heritage Tomato & Burrata
Fresh basil & toasted seeds
~
Crispy Halloumi Bites
Hot honey drizzle


Mains
Slow-Roasted Sussex Beef
Rosemary, garlic & red wine jus
~
Moroccan Spiced Lamb Shoulder
Pomegranate & fresh herbs
~
Harissa Roasted Cauliflower (VG)
Toasted almonds & tahini
~
Buttermilk Fried Chicken
Chilli jam
~
Slow-Cooked Jackfruit “Pulled Pork”
Rich, smoky, and tender with spiced apple slaw
~
Spiced Chickpea & Vegetable Tagine
With apricots, almonds & fragrant spices




Sides
Roasted New Potatoes
~
Sea salt & rosemary
~
Grilled Courgettes & Peppers
~
Rainbow Slaw
~
Lime & coriander
~
Giant Couscous Salad
~
Apricot, herbs & lemon
~
Mixed Leaf Salad
~
Cucumber & vinaigrette


Desserts
Eton Mess Pots
~
Chocolate Brownie Bites
~
Lemon Posset
~
Mini Doughnuts
Cinnamon sugar
~
Seasonal Fruit
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COOK & BUTTLE

BESPORE CATERERS




