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Welcome  from V ictor ia  O ’Br i en
We are a Wincanton-based catering
company established in 2019. We operate
from a purpose-built commercial kitchen.
We have built a strong reputation for quality
home-cooked, delicious food and friendly
customer service.

How Can We Help
Every catering event is so different; our aim
is to guide you through the process as
simply as possible. We work with you as a
couple to choose a menu that meets your
tastes, vision, and budget. Our menus are
only an example of the foods that we offer. If
you have a firm favourite dish that’s not
listed, we can of course build this into your
menu quotation.

We assist you with your event timings, work
alongside your other chosen suppliers, greet
guests with a warming smile, welcome
drink, canapés (if required), or simply direct
your guests to your ceremony or reception
location.

The Day Before
The day before your wedding, we arrive at
the venue at around 13:00 or at a mutually
agreed time. We set up your tables with
table linen (if required), lay up your tables,
and help you bring your vision to fruition.
We set up our kitchen area and walk
through your timeline, writing down any
last-minute changes required.

Your Big Day
What you may not realise is that we are
typically the first people to arrive at your
chosen venue. We are able to troubleshoot
most issues, assist other suppliers to their
dedicated locations, or simply work with
the venue owner or event coordinator.

We greet your guests, direct them to their
required location, and provide welcome
drinks while the kitchen staff put their last-
minute touches to canapés and your event
menu. We provide menus for the tables
which detail any allergens within the menu
for guests to peruse while at the table. We
can cater for any dietary requirement and
liaise with any guests discreetly.

Our staff serve your meals as per your
agreed method, either directly to the table
or guests can be served from a buffet-style
table — whichever option meets your
vision. During the food service, our team
will top up water carafes and replenish
wine supplies if required. We can serve
toast drinks directly to your tables or have
these in situ as your guests are seated,
depending on your desired timeline. We
serve freshly brewed coffee and Dorset tea
at the end of the meal if you so wish.

Once the food element has been
completed, our team will discreetly clear
tables of any clutter, remove used napkins,
empty glasses, and any table rubbish to
ensure your venue and tables remain as
clear as possible for any group or in-the-
moment photographs.

We are more than happy to cut and serve
any wedding cake, and if you so wish, we
can prepare and serve any evening food.
We often return the next day to clear any
remaining table linen.



C a n a p é s
F r o m  T h e  F a r m  

ROAST BEEF &  YORKSHIRE PUDDINGS WITH
A HORSERADISH CRÈME FRAÎCHE

HONEY &  MUSTARD MINI  SAUSAGES
 
CHICKEN SATAY SKEWERS WITH PEANUT
DIPPING SAUCE  

L AMB KOF TAS WITH A  MINT RAITA
 
REAL CURE COPPA CHEESE &  CHIVE SCONE  

ORANGE AND GINGER GL AZED PORK BELLY  

DUCK AND ORANGE PÂTÉ SERVED ON
CROSTINI

QUAIL’ S  EGG SCOTCH EGG WITH SPICED
TOMATO CHUTNEY  

MINI  BAKED POTATOES ,  BARBER’ S  1833
CHEDDAR AND SMOKED BACON

C a n a p é s
F r o m  T h e  S e a

SMOKED SALMON &  CREAM CHEESE BLINIS  

MERE FARM SMOKED TROUT,  SPINACH &
CREAM CHEESE PINWHEELS  

THAI  F ISH CAKES WITH SWEET CHILL I  SAUCE  

SUCCULENT KING PRAWNS WRAPPED IN
MANGETOUT,  SERVED WITH A  SWEET CHILL I
DIP

POACHED SALMON WITH DILL  MAYONNAISE
CROUSTADES  

MINI  F ISH &  CHIPS WITH PEA PURÉE

C a n a p é s
F r o m  T h e  L a n d

MOZZARELL A &  CHERRY TOMATO SKEWERS
MARINATED IN  BASIL  OIL

BRIE  &  CRANBERRY TOAST

BEETROOT TARTE TATIN

CARAMELISED ONION,  ROSEMARY &  GOAT ’ S
CHEESE TART  

WILD MUSHROOM,  GARLIC  &  THYME
CROSTINI  

AUBERGINE &  PINE NUT FRIT TERS WITH
ROASTED TOMATO SAUCE  

INDIAN TREATS MINI  ONION BHA JIS  &
SAMOSAS WITH MANGO CHUTNEY

ARANCINI  WITH A  ROASTED TOMATO SAUCE

ROASTED TOMATO &  BASIL  PESTO CROSTINI

BARBER’ S  1833  CHEESE &  PAPRIKA STRAWS  

HALLOUMI  DIPPERS WITH ROASTED
TOMATO SALSA  



S t a r t e r s

R E A L  CU R E  D O R S E T C H A R CUTE RIE  BOARD WIT H MOZZARE LL A ,  OL IVE S ,
S U N D R IE D  TO M ATO E S  A N D  GA RLIC  &  R OSEM ARY FOCACCIA .    

B U R R ATA ,  R OA ST E D  PE PPE R  PI PERADE ,  SOU R DOUG H.

A R A N C I N I  WI TH  A  R OA ST E D  TO MATO SAUC E AN D  PA RMESA N CRI SP.

S L I C E S  O F  M E R E  FA R M  SM O K E D T ROUT ON  BLINI S  WI TH A  DI LL  C RE A M
C H E E S E  V.
                                       
B E E T R O OT  TA RT E  TAT IN  WI T H B A LSA MIC  V,  VG ,  GF.

CA R A M E L IS E D  O N IO N ,  S O M E R S ET  CHED DA R &  ROASTE D CHERRY  TO M ATO
TA RT L E TS  S E R VE D  WI T H  S EA S ONAL SAL A D AND A  BASIL  DRE SSING  V.

CA R A M E L IS E D  O N I O N  &  GOAT ’ S  C HE ESE TARTS  WI TH HERBY  SA L AD
L E AVE S  A N D  B A LS A M IC  G L A Z E  V.

S ATAY  C H I C K E N  S K EWE R S ,  L I GH TLY SPI CED WIT H RE D CHI LL I ,  S E RVE D
WI T H  R O C K E T  S A L A D  A N D  M I N T  YOGHU RT  DIP  GF.

H A M  H O C K  T E R R IN E  S E R VE D  ON CR OSTINI  WITH  HOME MADE  PI CCA L I L L I
GF.

S E A S O N A L  S O U P S .



H o t  M a i n  M e a l s
PL AT E D  A N D SER VED TO THE  TA BLE .

R OA ST E D  TO PS I D E  O F  S O M E R SET  BEEF SERVED  WITH ROAST POTATO E S ,
H O N EY R OA STE D  PA R S N I P S ,  YORKSH IRE  PUDD ING S ,  RE D WI NE G RAVY,
H O R S E R A D IS H ,  A N D  S E A S ON A L  VEGETAB LES .

B E E F  S H I N  WI T H  A  R E D  WI N E &  THYME  S AUC E ,  BUT TERY MASHE D POTATO,
S E A S O N A L  VEG E TA B L E S ,  AN D  C RISPY  S HA LLOTS .

C H I C K E N  S U PR E M E  WI T H  A  CH OIC E OF S AUC ES ,  SE RVE D WI TH  NEW
P OTATO E S  A N D  S E A S O N A L  VEG ETABLES .

S AU C E S:
T H YM E  &  WH I T E  WI N E  G R AVY
D O R S E T  B LU E  VIN N Y  C H EE S E SAU CE WIT H CR IS PY PANCE T TA
M U S H R O O M ,  T H YM E  &  C RE A M SAU CE

R OA ST E D  L A M B  R U M P  S E R VE D WIT H HE RB-ROASTED  NEW POTATOE S ,
R E D  WIN E  J U S ,  A N D  S E A S O N A L  VEGETA BLES .

H E R B - C R U ST E D  L A M B  S E R VE D WITH BUT TERB E AN MASH,  SEA SONAL
G R E E N S ,  A N D  FO N DA N T  P OTATO,  F IN ISHE D WITH A  ROSE MA RY  &
R E D CU R R A N T  J U S .

R OA ST E D  D U C K  B R E A ST WI T H  PLUM SAUC E ,  DAUPHI NOI SE POTATOES ,
A N D  S E A S O N A L  VEG E TA B L ES .

R OA ST  P O R K  WI T H  A PPL E  S AUC E ,  ROAST POTATOE S ,  A ND  SE A S ONA L
VEG E TA B L E S  P O R K C H O P  WI T H  POAC HED  PE AR S .

PI E  &  M A S H  PI C K  YO U R  PIE S  F ROM TH E SELECTI ON BE LOW SE RVED  WI TH
C R E A M Y  M A S H E D  M I N TE D  PEA S  AND R IC H GR AVY:

ST E A K  &  LO CA L  A L E  
ST E A K  &  D O R S E T B LU E  VI N N Y  
C H I C K E N ,  H A M  H O C K  &  TA R R AG ON PIE
P OTATO,  O N I O N ,  L E E K  &  C H E ESE PI E  

CONT INU ED



H o t  M a i n  M e a l s
PA N - F R IE D  F I L L E T  O F  S E A B A SS  WI TH  C RU SH ED NEW POTATO E S A ND
C R E A M Y L E E K &  C H IVE  S AU C E .

S A L M O N  F I L L E T  WI T H  T E R I YA KI  SAUC E A ND S ESA ME SEE DS ,  SE RVE D  WIT H
ST I R- F R I E D  VEG E TA B L E S  AN D  N OODLES .

V e g e t a r i a n

S t a r t e r s  

A R A N C I N I  B A L LS  WI T H  R OA STED
TO M ATO  S AU C E

CA R A M E L IS E D  R E D  O NIO N  &
G OAT ’ S  C H E E S E  TA RT  D RE S S ED
L E A F

B E E T R O OT  TA RTE  TAT I N  WIT H
D R E S S E D  L E AVE S

S E A S O N A L  S O U P

M a i n

BEETRO OT WEL LI N G TO N  WI TH
ROASTED BUT TERNUT  S QUA S H ,
SAG E &  CHESTNUT STUFF ING ,
SERVED WITH P O RC IN I
MUSHROOM GR AVY,  SEA SON A L
VEGETA B LES ,  AN D  NEW POTATOES

SPINACH  &  RICOT TA CAN N E L LO N I
WITH DRESSED  MI XED L E AVES

P OTATO,  LEEK &  ON IO N CHEES E
PIE



B B Q  M e n u  1
M e a t  
COLES BUTCHER’ S  SAUSAGES 

COLES BEEF BURGER  

FL AVOURED CHICKEN THIGH

Sa l a d s
TRADIT IONAL COLESL AW

SUNDRIED TOMATO PASTA

MIXED DRESSED SAL AD LEAVES

NEW BUT TERED POTATOES  

TAYLOR’ S  BREAD ROLLS  

CONDIMENTS  

B B Q  M e n u  3
M e a t  
SLOW-ROASTED L AMB SHOULDER WITH
SALSA VERDE

COLES BUTCHER’ S  SAUSAGES 

FL AT  IRON STEAK WITH CHIMICHURRI  

Sa l a d s
DRESSED SAL AD LEAVES  

HERITAGE TOMATO,  MOZZARELL A &  BASIL
SAL AD

ROCKET,  CAPER,  BULGAR WHEAT SAL AD
WITH ORANGE

ROASTED HERBED NEW POTATOES  

TAYLOR’ S  BREAD ROLLS  

CONDIMENTS

B B Q  M e n u  2
M e a t  
SLOW- COOKED BEEF BRISKET WITH BBQ
SAUCE

FL AVOURED CHICKEN THIGH  

PULLED PORK

Sa l a d s
TRADIT IONAL COLESL AW  

GREEK SAL AD  

ROASTED VEGETABLE COUSCOUS

DRESSED SAL AD LEAVES

BUT TERED NEW POTATOES  

TAYLOR’ S  BREAD ROLLS  

CONDIMENTS  

A l l  m e n u ’ s  c o m e
w i t h  a  s i n g l e

d e s s e r t  o p t i o n
f o l l ow e d  b y  a

t e a  a n d  c o f f e e
s t a t i o n .  



C o l d  B u f f e t  F e a s t
S H A R I N G  B OWLS  A R E  B R OU GHT TO TH E TAB LE TO EN COURAGE  G U E ST
I N T E R ACT I O N .  G U E STS  CA N  C H OOS E TWO M EAT  OPTI ONS ,  ONE  F I S H  OR
VEG E TA R I A N  O PT I O N ,  A N D  FO U R SA L A DS ,  SERVED WITH TAYLOR ’ S  BR EA D
B A S K E T  A N D  COTS WO L D  BUT T ER.

Fr o m  T h e  Fa r m  
R A R E  R OA ST E D  S O M E R S E T  TO P S IDE OF  BEEF.

H O N EY  &  M U STA R D  R OA ST ED  WILTSHI RE GAM MON .
 
PU L L E D  P O R K  (S E R VE D  H OT ) .

F L AT  I R O N  ST E A KS  WI TH  C H I M I C HURRI  (S ER VED  H OT) .   
  
CO R O N AT IO N  C H I C K E N .  

C H I C K E N  WI T H  TA R R AG O N  M AYO.

Fr o m  T h e  S e a
WH O L E  D R E S S E D  S A L M O N  WIT H DILL  A N D LEM ON CR ÈME FRA ÎCHE .

S WE E T  C H I L L I  S A L M O N .

PR AWN  CO C KTA I L .

S A L M O N  &  B R O CCO L I  Q U IC H E .

Fr o m  T h e  L a n d  
R OA ST E D  VEG E TA B L E  TA RT.

D O R S E T  B LU E  VI N N Y  &  CA R AM E LIS ED ONI ON QUIC HE .

B A R B E R ’ S  1 8 33  C H E D DA R  &  TO MATO QUIC HE .

AU B E R G I N E ,  S U N D R I E D  TOM ATO &  OLIVE TART.



Sa l a d s

T R A D IT I O N A L  CO L E S L AW.

R A I N B OW  TO M ATO  &  B A S I L  S A L AD  WITH GARLI C  &  BASI L  OIL .

M OZZ A R E L L A ,  B A S I L  &  TO M ATO  S AL AD.

R OA ST E D  M E D IT E R R A N E A N  VEGETA BLES ,  WITH COUSCOU S AN D A  MI NT &
CO R IA N D E R  D R E S S IN G .

O R A N G E ,  R O C K E T,  S PE LT  &  CA PER  SAL AD.

B U LG U R  WH E AT  &  Q U I N OA  SA L A D WIT H FETA ,  P OMEG RA NATE  I N  A
L E M O N  &  H E R B  D R E S S IN G .

CA E S A R  S A L A D  WIT H  B ACO N  L A RDONS ,  G AR LIC  &  H ERB CROUTONS ,  A ND
S H AVE D  PA R M E S A N .

G R E E K  S A L A D  –  FE TA ,  B E E F  TO MATO,  R ED ONION A ND CU CUMBER .

B E E T R O OT  &  F E TA  S A L A D  WIT H  A  MU STARD  &  H ONEY  DR ESSI NG .

G R I D D L E D  CO U R G E T T E ,  GR EE N  BE AN &  A RT ICH OKE SAL AD.
 
PE STO  PA STA  S A L A D  S E R VED  WITH  S PINACH &  TOASTE D PI NE  N UTS .

LUXU RY  M I XE D  L E A F S A L A D  WITH  ROC KE T AN D CHOI CE  OF MUSTAR D  &
H O N EY  D R E S S IN G  O R  PA R SL EY &  GAR LIC  D RESSIN G .

R OA ST E D  H E R BY N EW  P OTATO ES .

N EW  M IN T E D  O R  PA R S L EY  B UT T ER ED  POTATOES .

S I N G L E  D E S S E RT  O PT IO N ,  F R ES H F ILT ER  COF FEE ,  AND DORSE T TE A .



P u d d i n g s
L E M O N  P O S S E T  WIT H  S H O RT B READ  HEART.

T I R A M I S U.

R A S PB E R RY  M E R I N G U E  R O U L A DE .

L E M O N  CU R D  R O U L A D E .

E TO N  M E S S .

VA N I L L A  C R È M E  B R Û L É E .

R A S PB E R RY  &  WH I T E  C H OCOL ATE  C HE ESECA KE .

B I S CO F F  C H E E S ECA K E .

L E M O N  &  G I N G E R  C R U N C H .

S U M M E R  F R U I TS  M E R I N G U E .

ST I C KY TO F F E E  A N D  G I N G E R  PUDDI NG .  

C H O CO L AT E  B R OWN I E .  

TA RT  AU  C I T R O N  WIT H  R A S PB ERRY COU LIS  AND C RÈ ME  FR AÎ CHE .

S E A S O N A L  C R U M B L E  WI T H  CU STA RD.

C H E D DA R  ST R AWB E R R I E S  WI T H  C LOT TED CREA M.

PA N N A  COT TA  WIT H  B E R RY  CO MPOTE .

C H E E S E  B OA R D  (A D D I T I ON A L  S UPPLE MENT )  –  BA RBERS 1833  CHE DDA R,
D O R S E T  B LU E  VI N N Y,  S O ME R S E T BR IE ,  C RACKERS ,  CHUTNEY  &  GRA PES .



E v e n i n g  F o o d
B u t t i e s  &  B a p s :

B ACO N  R O L LS .

H OT  D O G S .

F I S H  F I N G E R  S A N DWIC H E S .  

PU L L E D  P O R K WI TH  STU F F IN G  A ND  APPLE SAU CE .

B ow l s  ( s e r v e d  i n  d i s p o s a b l e ,  s t r e e t - f o o d  s t y l e  b ow l s ) :

B E E F  C H I L L I  &  R I C E .

C H I C K E N  CU R RY  &  R I C E .

C h e e s e  Ta b l e  o r  Tow e r :  

PE R F ECT  FO R  EVE N TS  WH ER E  D INN ER IS  SL I GH TLY  L ATER  A ND G U E STS
M I G H T  G E T  PEC K IS H .  B E AUT IF ULLY STYLED,  T HI S  I S  A  GRE AT F ILL E R FO R
YO U R  EVE N I N G  G U E STS .  A L L  OUR C HEES ES AR E SOURCED F R O M  THE
WE ST  CO U N T RY,  WO R K I N G  D IR ECT LY WITH T HE S UPPLIE RS .

B A R B E R ’ S  18 33  C H E D DA R
S O M E R S E T B R I E
D O R S E T  B LU E  VIN N Y
G O D M IN ST E R  C H E D DA R  H E A RTS
WH I T E  L A K E  G OAT ’ S  C H E E S E

A L L  S E R VE D  O N  B OA R D S  WI T H  BA SKETS OF BIS CUI TS ,  BREA DS ,  A N D  OUR
H O M E M A D E  C H UTN EYS ,  C H I L I  JA M,  G RAPES ,  AND  C E LERY.



Re a l  C u r e  C h a r c u t e r i e  &  L o c a l  C h e e s e  Ta b l e .

S E R VE D  WI T H  O L IVE S ,  B R E A D S ,  C RAC KERS ,  CHUT NEY,  AND  F RUITS .

P i c n i c  B o a r d
S AU S AG E  R O L LS ,  S COTC H  EGGS ,  LOCAL C HEESES ,  OLIVE S ,  BR EA DS ,
C R AC K E R S ,  C H UT N EY,  C R I S PS ,  DIPS ,  C RUD IT ÉS ,  A ND FRUI TS .

T h e  B i g g e r  B u f f e t
S AU S AG E  R O L LS ,  C H I C K E N  G OUJON S ,  PORK PI ES ,  IN DIA N PL AT TE R,
S PR IN G  R O L LS ,  C R I S P S ,  DI PS ,  A N D CR U DITÉ S .

A L L  C R O C K E RY,  PL AT E S ,  N A PK INS ,  A ND KNIVES A R E IN CLU DE D I N  TH E
PRICIN G .

B o a r d s

C h i l d r e n ' s  M e n u
C H I L D R E N  ( UNDER  12  YEARS OF  AG E) .

S M A L L E R  P O RT I O N S  O F  T H E  M A IN MEAL OPTION S ,  CHA RG E D  AT  H ALF
PRICE .

S AU S AG E  &  M A S H  WI T H  S E AS O NA L VEGETA BLES .  

C H I L D R E N ’ S  LU N C H  B OX:
S A N DWI C H ,  C H I C K E N  G O U J O N ,  CUCUM BER &  CA RROT ST ICKS  WI T H
H U M M U S ,  S AU S AG E  R O L L ,  FR U IT  SK EWER ,  CH OCOL ATE  BR OWNIE ,  A ND A
P OT  O F  J E L LY




	07815 551586
	info@victoriaobrien.co.uk
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	victoriaobrienltd
	@victoriaobriencakesbakescatering
	Welcome from Victoria O’Brien We are a Wincanton-based catering company established in 2019. We operate from a purpose-built commercial kitchen. We have built a strong reputation for quality home-cooked, delicious food and friendly customer service.
	How Can We Help Every catering event is so different; our aim is to guide you through the process as simply as possible. We work with you as a couple to choose a menu that meets your tastes, vision, and budget. Our menus are only an example of the foods that we offer. If you have a firm favourite dish that’s not listed, we can of course build this into your menu quotation.
	We assist you with your event timings, work alongside your other chosen suppliers, greet guests with a warming smile, welcome drink, canapés (if required), or simply direct your guests to your ceremony or reception location.
	The Day Before The day before your wedding, we arrive at the venue at around 13:00 or at a mutually agreed time. We set up your tables with table linen (if required), lay up your tables, and help you bring your vision to fruition. We set up our kitchen area and walk through your timeline, writing down any last-minute changes required.
	Your Big Day What you may not realise is that we are typically the first people to arrive at your chosen venue. We are able to troubleshoot most issues, assist other suppliers to their dedicated locations, or simply work with the venue owner or event coordinator.
	We greet your guests, direct them to their required location, and provide welcome drinks while the kitchen staff put their last-minute touches to canapés and your event menu. We provide menus for the tables which detail any allergens within the menu for guests to peruse while at the table. We can cater for any dietary requirement and liaise with any guests discreetly.
	Our staff serve your meals as per your agreed method, either directly to the table or guests can be served from a buffet-style table — whichever option meets your vision. During the food service, our team will top up water carafes and replenish wine supplies if required. We can serve toast drinks directly to your tables or have these in situ as your guests are seated, depending on your desired timeline. We serve freshly brewed coffee and Dorset tea at the end of the meal if you so wish.
	Once the food element has been completed, our team will discreetly clear tables of any clutter, remove used napkins, empty glasses, and any table rubbish to ensure your venue and tables remain as clear as possible for any group or in-the-moment photographs.
	We are more than happy to cut and serve any wedding cake, and if you so wish, we can prepare and serve any evening food. We often return the next day to clear any remaining table linen.
	Canapés From The Farm
	Canapés From The Land
	Canapés From The Sea
	Starters
	Hot Main Meals
	PLATED AND SERVED TO THE TABLE.
	ROASTED TOPSIDE OF SOMERSET BEEF SERVED WITH ROAST POTATOES, HONEY ROASTED PARSNIPS, YORKSHIRE PUDDINGS, RED WINE GRAVY, HORSERADISH, AND SEASONAL VEGETABLES.
	BEEF SHIN WITH A RED WINE & THYME SAUCE, BUTTERY MASHED POTATO, SEASONAL VEGETABLES, AND CRISPY SHALLOTS.
	CHICKEN SUPREME WITH A CHOICE OF SAUCES, SERVED WITH NEW POTATOES AND SEASONAL VEGETABLES.
	SAUCES:
	ROASTED LAMB RUMP SERVED WITH HERB-ROASTED NEW POTATOES, RED WINE JUS, AND SEASONAL VEGETABLES.
	HERB-CRUSTED LAMB SERVED WITH BUTTERBEAN MASH, SEASONAL GREENS, AND FONDANT POTATO, FINISHED WITH A ROSEMARY & REDCURRANT JUS.
	ROASTED DUCK BREAST WITH PLUM SAUCE, DAUPHINOISE POTATOES, AND SEASONAL VEGETABLES.
	ROAST PORK WITH APPLE SAUCE, ROAST POTATOES, AND SEASONAL VEGETABLES PORK CHOP WITH POACHED PEARS.
	PIE & MASH PICK YOUR PIES FROM THE SELECTION BELOW SERVED WITH CREAMY MASHED MINTED PEAS AND RICH GRAVY:
	CONTINUED

	Hot Main Meals
	Vegetarian
	Starters
	Main

	BBQ Menu 1
	BBQ Menu 2
	BBQ Menu 3
	All menu’s come with a single dessert option followed by a tea and coffee station.

	Cold Buffet Feast
	From The Farm
	Salads
	Puddings
	Evening Food
	Butties & Baps:
	BACON ROLLS.
	HOT DOGS.
	FISH FINGER SANDWICHES.
	PULLED PORK WITH STUFFING AND APPLE SAUCE.

	Bowls (served in disposable, street-food style bowls):
	BEEF CHILLI & RICE.
	CHICKEN CURRY & RICE.

	Cheese Table or Tower:
	PERFECT FOR EVENTS WHERE DINNER IS SLIGHTLY LATER AND GUESTS MIGHT GET PECKISH. BEAUTIFULLY STYLED, THIS IS A GREAT FILLER FOR YOUR EVENING GUESTS. ALL OUR CHEESES ARE SOURCED FROM THE WEST COUNTRY, WORKING DIRECTLY WITH THE SUPPLIERS.
	ALL SERVED ON BOARDS WITH BASKETS OF BISCUITS, BREADS, AND OUR HOMEMADE CHUTNEYS, CHILI JAM, GRAPES, AND CELERY.


	Children's Menu
	Boards
	Real Cure Charcuterie & Local Cheese Table.


