PICKLED & BOARD New Inn &

PUB & EVENT CATERERS e

EVENT MENUS 2024/25

QUICK AND EASY -
SIMPLE BUFFET PAGE A & B

MENU 1 - SANDWICH LUNCH
MENU 2 - WORKING $UNCH
MENU 3 - COLD CUTS
MENU 4 - LUNCH GF
MENU 5 - TRADITIONAL AFTERNOON TEA
MENU 6 - SHARING BOARDS
MENU 7 - SAMPLE CANAPE RECPTION
MENU 8 - SAMPLE CANAPES
MENU 9 - MINI POTS RECEPTION MENU
MENU 10 - FINGER FOOD
MENU 11 - SUMMER FORK BUFFET
MENU 12 - CHARGRILL / BARBEQUE
MENU 13 -FORK BUFFET
MENU 14 - SAMPLE VEGAN BUFFET
MENU 15 - SAMPLE CANAPE AND FULL DESSERTS

SOME ALLERGY & DIETARY REQUIREMENTS ARE HIGHLIGHTED BUT WE ARE HAPPY TO CATER
FOR MOST EVENTUALITIES.
DAIRY FREE OPTIONS ARE AVAILABLE FOR MANY MENUS, PLEASE DON'T HESITATE TO ASK.
MANY OF OUR DISHES ARE PREPARED IN AREAS THAT MAY HAVE UTILISED NUTS.

QUICK & EASY CHOICES
MENU’'S A & B ARE FULLY INTERACTIVE AT THE ITEM PRICE
WITH A MINIMUM ORDER OF 5 ITEMS FOR 15 GUESTS

MENU A
SELECTION OF SANDWICHES
ON LOCAL BAKERY BREAD & SOURDOUGH WRAPS (1/2 V)
HOMEMADE SAUSAGE & COURSE GRAIN MUSTARD ROLLS
ASSORTED FRESHLY MADE QUICHES (1/2 V)
SPICY VEGETABLE PAKORAS, DIPS (VG)
CHOCOLATE BROWNIES OR FRUIT PLATTER
£12.50 PER PERSON (£2.50 PER ITEM)

MENU B
HARVEYS ALE BATTERED FRESH HADDOCK GOUJONS,
SCORCHED LEMON, HOMEMADE TARTAR SAUCE
MINI FRESH NAAN BREADS WITH CHICKEN CURRY & RIATA

CHILLI & CORIANDER SCOTCH EGGS WITH PICALILLI
TRADITIONAL PORK PIES WITH CHUTNEY
VICTORIA OR CHOCOLATE SPONGE CAKE

£15.00 PER PERSON (£3.00 PER ITEM)OUR PARAGRAPH TEXT
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MENU 1
SANDWICH LUNCH
VEGAN AND GF AVAILABLE ON REQUEST,
PLEASE MENTION WHEN BOOKING.
FRESH SANDWICHES (HALF VEGETARIAN)

ON CIABATTA, WRAPS, WHITE & RUSTIC BROWN BREAD
SUSSEXCRISPS & SELECTION OF NUTS (V, N)
FRUIT PLATTER (GF)(V)(DF)
£12.00PP
JUST SANDWICHES AVAILABLE FOR £6.50PP

MENU 2
WORKING LUNCH
SELECTION OF FILLED FRESHLY BAKED RUSTIC ROLLS & OPEN
SANDWICHES (HALF VEGETARIAN)
MINI SLIDER 100% STEAK BURGERS & MINI SLIDER FALAFEL
BURGERS (V)
HOUSE RUB MARINATED FREE RANGE CHICKEN SKEWERS (GF)
SLAWS, SALAD & PICKLES (GF) (V)
FRESH FRUIT PLATTER (GF)(V)(DF)
£17.50PP

MENU 3

OFFICE LUNCH BOARD

HONEY GLAZED HAM AND MARINATED CHICKEN
VEGETABLE TARTS (V)
LEAF SALAD (V) (GF)
SUSSEX CHEESES WITH PICKLES AND BREAD (V) (GF AVAILABLE)
STRAWBERRIES AND CREAM (V) (GF)

£21.00PP

MENU 4
LUNCH (GF)

HALF FREE RANGE CHICKEN MARINATED WITH OUR HOUSE
SPECIALITY RUB FINISHED IN OUR CHARGRILL
CHOICE OF SMOKEY HICKORY CHIPOTLE, LEMON TARRAGON
BEARNAISE OR PIRI PIRI SAUCE
SLAWS, SALADS & PICKLES (V)

SWEET POTATO WEDGES (V)

DESSERT OF DAY (V)
£22.00PP

MENU 5
TRADITIONAL AFTERNOON TEA
GF AVAILABLE
SMOKED SALMON SANDWICHES
CUCUMBER SANDWICHES (VG)
HOMEMADE FRUIT SCONES
WITH PRESERVES AND CLOTTED CREAM (V)
SPONGE OF THE DAY /| CUPCAKES OR MUFFINS (V)
SELECTION OF TEAS
£14.00PP
MINIMUM OF 10 GUESTS
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MENU 6
SHARING BOARDS
A SELECTION OF OUR AMAZING METRE LONG SHARING BOARDS FROM
MEZZE TO THE TASTE OF THE SEA
CHECK OUT OUR WEBSITE FOR EXAMPLES
£16.50 PER PERSON
MINIMUM OF 8 GUESTS

MENU 7
SAMPLE CANAPE RECEPTION
SEARED TUNA & PARSLEY PESTO TARTLETS
MINI HARVEYS ALE BATTERED COD & CHIPS WITH TARTAR
BEETROOT CURED SALMON ON SOURDOUGH
WITH DILL CREME FRAICHE
FREE RANGE CHICKEN PAKORA WITH MINT RIATA
BRIGHTON BLUE CHEESE & MUSHROOM BRUSCHETTAS (V)
MARINATED TOMATO, BASIL & MOZZARELLA TARTS (V)
MINI LEMON POSSET CUPS WITH CHANTILLY CREAM (V)
£24.00PP

MENU 8
SAMPLE CANAPE MENU
(MINIMUM OF 5 CANAPES, £3.00 PER CANAPE PP)

MINI ANGUS BEEF BURGERS WITH CHEDDAR AND SMOKED BACON
TOMATO, FETA AND ROAST PEPPER OPEN PIES (V)
MUSHROOM AND DOLCELATTE TOASTS (V)

HOME CURED SALMON AND LEMON CREME FRAICHE ON BLINIS
CRAB AND LEMON MAYONNAISE ON RYE BREAD
SHRIMP AND GUACAMOLE ON WHOLEWHEAT BREAD
CHICKEN LIVER PATE WITH CORNICHONS ON TOAST
RED PEPPER HUMMUS, BABA GANOUSH AND
PEPPERONATA ON TOAST (VG)

CHICKEN & LEEK BEIGNETS
FREE RANGE SCOTCH QUAILS EGGS
MINI CRAFT BEER SAUSAGES & SMOKED CHEESE MASH
TEA SMOKED DUCK BREAST, BLACK BREAD, HONEY MUSTARD SAUCE
PLEASE ASK FOR OUR EXTENSIVE FULL CANAPE LIST

MENU 9

MINI POTS RECEPTION MENU
GAZPACHO IN A CUP (V, VG, GF)
MINI PLAICE GOUJONS AND FRIES WITH TARTARE SAUCE
PORK AND APPLE SAUSAGE AND MASH (GF)

BAKED HAM WITH GEM LETTUCE AND MUSTARD DRESSING
YORKSHIRE PUDDING WITH RARE ROAST BEEF AND HORSERADISH
VEGETABLE CURRY WITH MINI POPPADOMS (V, VG)
MINI SHEPHERDS PIE (GF)

MINI FISHERMANS PIE WITH PARSLEY MASH (GF)
LEMON POSSETT OR DARK CHOCOLATE MOUSSE (V. GF)
£28.50PP
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MENU 10
FINGER FOOD

(GREAT FOR A DRINKS PARTY)

FREE RANGE CHICKEN SATAY SKEWERS WITH CREME FRAICHE (GF)
SWEET POTATO WEDGES WITH BLUE CHEESE DIP (V)
HOMEMADE LIME & CHILLI FISHCAKES WITH YOGHURT

PORK PIES WITH COLEMAN'S MUSTARD
SPICY VEGETABLE SAMOSAS (V)
HARVEYS ALE BATTERED COD GOUJONS WITH TARTARE

CHOCOLATE BROWNIES (V)

£16.50PP

MENU 11
SUMMER FORK BUFFET
POACHED SALMON WITH LEMON & TARRAGON MAYONNAISE (GF)
HONEY BAKED HAM WITH ENGLISH MUSTARD (GF)
PORK, JUNIPER AND PISTACHIO TERRINE (N)
ASPARAGUS, BROAD BEAN AND MINT SALAD (V, GF)
MIXED LEAF SALAD (V, VG, GF)
BUTTERED NEW POTATOES (V, GF)
FOCACCIA AND WALNUT BREAD (V, N)
ETON MESS (V)
£26.50

MENU 12
CHARGRILL MENU
(IF THE SUN HAS GOT ITS HAT ON
WE CAN SERVE OUTSIDE FROM THE BBQ)

100% SUSSEX REARED RED ANGUS BEEF BURGERS (GF)
SPRING LAMB CHOPS WITH MINT AND PARSLEY DIP (GF)
BAKED STUFFED PORTOBELLO MUSHROOM (V,N)
CHAR GRILLED MACKEREL WITH CARAMELISED ONION &
HORSERADISH SAUCE (GF)

PUY LENTIL, RED PEPPER AND CUCUMBER SALAD (V,VG,GF)
MIXED LEAF SALAD (V, VG, GF)

ROCKET AND PARMESAN SALAD (V, GF)
FOCACCIA AND WALNUT BREAD (V, N)
£27.00PP

MENU 13
FORK BUFFET

POACHED SALMON WITH LEMON MAYONNAISE (GF)
HONEY BAKED HAM WITH COLEMAN'S MUSTARD (GF)
PORK, JUNIPER AND PISTACHIO TERRINE (N)
ASPARAGUS, BROAD BEAN AND MINT SALAD (V, VG, GF)
LEAF SALAD (V. VG, GF)

BUTTERED NEW POTATOES (V)

FOCCACIA AND WALNUT BREAD (V,N)

ETON MESS (V, GF)
£24.50
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MENU 14
SAMPLE VEGAN BUFFET
SMASHED NEW POTATO & THYME CAKES (GF)
MUSHROOM MOMOS WITH YUZU DIP
ROASTED CHILLI & TOMATO CHICKPEA HUMMUS, BABAGANOUSH &
FLATBREADS
JAPANESE RICE PAPER SPRING ROLLS WITH TERYIYAKI
5 BEAN & MUSHROOM CURRY WITH COCONUT RICE (GF)
ASPARAGUS, BROAD BEAN & MINT SALAD (GF)
RED CABBAGE & BEETROOT SLAW (GF)
ETON MESS (COCONUT CREAM & HOMEMADE VEGAN MERINGUE)(GF)
FRUIT PLATTER (GF)
£25.50PP

MENU 15
SAMPLE DESSERT MENU (V)
CANAPE OR FULL SIZE
CHOOSE 4
CHOCOLATE & ORANGE TART
PIMMS JELLY WITH ETON MESS ICE CREAM (GF)
RASPBERRY AND WHITE CHOCOLATE TARTLETS
CHOCOLATE BROWNIES (VG,N)
PROFITEROLES WITH AMORETTO CHOCOLATE SAUCE
LEMON TART WITH CHANTILLY CREAM
CHOCOLATE MAQUIS WITH ALMOND BISCUITS (N)
PEACH AND PEAR SPONGES
CHOCOLATE ECLAIRS
LEMON POSSET WITH HOMEMADE SHORTBREAD
VEGAN ALTERNATIVES AVAILABLE
£3.50 / £7.00PP

OUR SERVICE TO YOU
ALTHOUGH WE HAVE PROVIDED A BROAD RANGE OF SAMPLE MENUS WE
ARE MORE THAN HAPPY TO COME UP WITHA BESPOKE MENU FOR YOU..
MAYBE YOU WOULD LIKE TO CHOP AND CHANGE THE ABOVE MENUS AND
THAT IS ABSOLUTELY FINE WITH US.

WE WILL ALSO BE HAPPY TO WHIP UP A BESPOKE MENU FROM ANY OF
YOUR FAVORITE DISHES, MAYBE SOMETHING FROM YOUR CHILDHOOD TO
MAKE YOUR DAY SPECIAL...

WE ALSO HAVE A SELECTION OF WEDDING BREAKFAST
AND OTHER BBQ AND BUFFET MENUS.

FOOD PRICES QUOTED ARE BASED ON A MINIMUM OF 30 GUESTS THEY
INCLUDECROCKERY, CUTLERY AND STAFFING BUT EXCLUDE THE PREMISES
ROOM HIRE AND TABLE LINEN IF REQUIRED.

THESE ARE CHARGED AT LOCAL VENUE OR SUPPLIER RATE.

DONT EVER BE AFRAID TO ASK..



