
 
  

 

 
Charcoal BBQ & Slow Smoked Meats Selection Menus 

 
AretsiDeal for £12.50 pp Minimum of 60 People per Event 
 
 
 
Option 1 for £14.50pp 
 
 
 
Option 2 for £18.50pp 
 
 
 
Option 3 for £24.50pp 
 
 
 

From The Charcoal Grill 
 

 Beef Burger,Streaky Bacon, Smoked Cheddar Cheese and Brioche Bun 
 

 Wiled Boar Burger, Caramelized Apples, Blue Cheese and Brioche Bun 
 

 Pulled Pork Burger, Coleslaw, Cheddar Cheese and Brioche Bun 
 

 Lamb Burger, Halloumi Cheese, Tzatziki Sauce and Ciabatta Bun 
 

 Cajun Chicken Burger, Cheddar Cheese and Ciabatta Bun 
 

 BBQ Pork Ribs, Homemade Smoked BBQ Sauce  
 

 Pork Sausages Selection: Tuscan, Chorizo, Cumberland) 
 



 
  

 

 Spiced Jerk Chicken Wings  
 

 Gammon Steak, Grilled Pineapple  
 

 Rump Steak, Thime Garlic Butter 
 

 Lamb Chops, Mint, Garlic and Molasses Glaze  
 

 Pork Chops, Caramelised Apples Cider  
 

 Lamb Kofta, Garlic Butter and Sumac  
 

 BBQ Chicken Wings  
 

 Caramelised Chicken Thighs  
 

 Chicken Drumstick, Jerk Glazed  
 

 
 

Fish & Seafood 
 

 Salmon Skewers and Teriyaki Glazed  
 
 King Prawns Skewers and Sweet Chili  

 
 Tuna Steak, Garlic, Lemongrass, Sesame Seeds and Yuzu Glazed  

 
Fish & Seafood Priced Individually 

 
 Chargrilled Lobster Burger, Avocado, Chili and Basil, Black Ink Brioche Bun£28.00 
 
 Whole Lobster Grilled, Chili, Garlic, Basil, Cherry Tomatoes and Prosecco £60.00 

 
 Grilled Scallops, Tarragon and White Wine Sauce £15.00 

 
 Grilled Monkfish Fillet, Crème Dijon and Maple Glazed £25.00 

 
 Grilled Swordfish Steak, Capers, Garlic, Butterand Cider Sauce  £22.00 

 



 
  

 

 Grilled Octopus, Lemon, Oregano, Garlic and Red Chili  £23.00 
 

 
Vegetarian &Vegan 

 
 Mediterranean Veg and Halloumi Skewers  
 Portobello Mushrooms and Stilton  
 Falafel Skewers, Aubergines, Mango and Currie Dressing  
 Vegetarian Burger, Cheddar Cheese, Lettuce, Tomato, Onion, Brioche Bun  

 
Vegan 

 
 Tofuand Courgettes Skewers, Teriyaki Sauce  
 Plant Based Seitan Chicken Skewers, Sweet Chili Glazed  
 Plant Based Meat Balls, Gremolata Salsa  

 
 

Salads & Side Dishes 
 

 Oregano Skin on Fries and Paprika  
 Cajun Potato Wedges  
 Spiced Sweet Potato Wedges  
 Caramelised Sage and Onions 
 Chargrilled New Potatoes, Mint Garlic Cumin Glazed  
 Roasted Veg Paella  
 New Potato Salad  
 Greek Salad and Feta Cheese  
 Caesar Salad and Parmesan  
 Tomato Mozzarella and Basil Salad  
 Coleslaw  
 Watermelon, Mint, Feta Cheese and Kalamata Olives  
 Grilled Med Veg, Harissa Spice and Halloumi  

 
Desserts 

 
 Deep Fried Oreo’s, Chocolate Sauce, Toffee Ice Crème  
 Churros and Milk Chocolate Sauce  
 Caramelised Banana, Waffle, Nutella Chocolate, Honeycomb Ice Crème  
 Fresh Fruit Salad  


