
Catering For You 

FULL PARTY PLANNING 

Venues | Halls | Marquees | Bars 

Children’s Parties | Garden Parties | Birth- 

days | Anniversaries | Weddings | Funerals | 

Pre-Funerals 

Barbeque Menus 

Smokey 
Cumberland Sausage, 

Honey Roast Drumsticks, 

Quarter Pounder Beef or Veggie Burger, Buttered 

New Potatoes, 

Floured Baps and Butter, 

Barbeque Relish, Tossed Seasonal Salad, 

Homemade Crunchy Red Coleslaw 

£11.50 

Aquamarine 
Honey Roast Chicken Pieces, 

Lamb Kebabs, 

Quarter Pounder Beef or Veggie Burgers, Soft Rolls, A 

selection of Relishes and Sauces, 

Mini Baby Roast Potatoes, 

Ribbon Salad, Potato & Chive Salad, 

Mediterranean Pasta Salad with Tomato and Basil 
£12.50 

Extra Items 
Spicy Barbecue Spareribs £3.50 pp 

Kebabs of Chicken Piri Piri £3.00 pp 

Corn on the Cob £2.00 pp 

Extra Salad £1.20 pp 

4oz Sirloin Steak £6.50 pp 

Carvery 

Choose one of the following: Joint 

of Roast Pork, Roast Turkey, Roast 

Beef & Yorkshire Pudding and 

Honey mustard glazed Ham. 

Buttered Baby New Potatoes  

Medley Of Fresh Vegetables 
Gravy & Compliments 

Served from carvery table. 
Minimum of 60. 

From £13.00  

Staff costs excluded for numbers below 100. 

Minimum order of 50 
for all Barbeques.  

Birmingham Caterers provide catering for the Private and Business sector in Sutton Cold- 
field, Tamworth, Birmingham and the West Midlands. We have a few venues for hire and 

provide all our services to offices and homes. 

All our menus are tailored to your own requirements and are predominantly homemade 
with an emphasis on healthy production. We are also conscious of our carbon footprint 

with all our suppliers locally sourced, and all our waste materials recycled. 

We offer several services from Business Lunches, Open Days, Trade Shows, Contract      
Catering to Full Event Management. If we can be of any help or you would like us to send 

further details, then please contact us. 

All prices are exclusive of VAT. Terms and Conditions apply. 

Choosing Birmingham caterers helps us support local 

charities such as CitiSEN4u and other local 

organizations, by providing free catering services for 

different occasions. 

ALL EVENTS CATERED FOR INCLUDING: 

Office Lunches | Training Day Lunches | Open Days 

Product Launches | Trade Shows | Barbeques 

Office Parties | Christmas Parties | Cocktail Parties 

BESPOKE MENUS DESIGNED JUST FOR YOUR 
COMPANY 

Why not ask one of our representatives 
to come and discuss this with you? 

WE NOW OFFER A GREEN SERVICE 

As a company we aim to use 100% recyclable and 
sustainable materials. Palm leaf products are    

available to order with your lunches at an extra 
cost. 

We are sure there is nothing 
we cannot arrange for you! 

Please ask! If we can’t 
- we know someone who can!



Hot Bap Breakfast 

A Selection of Grilled Bacon and Cumberland 

Sausage Baps (Vegetarian Options Available) 

Served with Traditional Sauces 

Fresh Fruit Platter 

Orange Juice 

£5.50 

Hot Baps 

A Selection of Grilled Bacon and Cumberland 

Sausage Baps (Vegetarian Options Available) 

Served with Traditional Sauces 

£3.50 

Continental 

A Selection of Croissants filled with B.L.T, 

Sausage & Egg, Cheese & Tomato 

Mini Danish Pastries 

Fresh Fruit Platter 

Orange Juice 

£6.00 

Other Breakfast Items: 

Available between 11am-2pm Available between 11am - 2pm 

Choose from the following options: 

Margherita 

Pepperoni 

Chicken Tikka 

Meat Feast 

£8.95 

Choose 1 of the following: 

Tomato and Basil 

Tomato and Roasted Red Pepper 

Leek and Potato 

Seasonal Vegetable 

Minimum of 5 ordered 

Serves 1-2 people 

All served with French Bread 

£10.00 

Minimum order of 10 people 

Vegan Dips, Vegan Samosas served with Vegan 
Sweet Chilli Sauce, Tomato, Pineapple and Black 

Olive Kebabs 
Fresh Fruit 

£7.00 

Gluten Free Pakora 
A selection of Crudities served with a 

selection of Gluten Free Dips 
Fresh Fruit 

£9.00 
Choose two from our selection of hot dishes. All Dishes are home made. 

All hot dishes are served with New Potatoes, or Boiled Rice, 

and Panache of Vegetables. * Rice to be served with these dishes. 

English Afternoon Tea 

A Selection of Traditional Sandwiches to include; 

Ham & Tomato, Roast Beef & Horseradish, Cheese and 
Pickle, Salmon Mayonnaise and Cucumber, Ham Salad 

Homemade Scones served with pots of fresh Whipped 
Cream, Strawberry Jam and Butter, 

Homemade Mini Patisseries 

Pots of English Tea or Coffee 

All served on three tier stands 

£15.00 

All orders have a minimum of 6 to be ordered per choice of menu. 

Mains 

Chicken and Mushroom in a Chardonnay Sauce, 

Traditional Shepherds Pie, Chili Con Carne * , Beef Bourguignon* 

Lasagne Verde , Cumberland Sausage with a rich Onion Gravy, 

Spicy Pasta and Chicken in a Tomato & Basil Sauce 

Chicken Curry*, Chicken Chasseur 

Vegetarian Selection 

Mushroom Stroganoff *, Vegetable Chilli* 

Aubergine and Courgette Bake, Vegetable Curry 

Vegetable Lasagne, Stuffed Peppers 

Desserts 

Please choose two desserts from the selection below 

Chocolate Fudge Cake, Lemon Cheesecake, Fresh Fruit Salad 

Carrot Cake or a Selection of Mini Patisseries 

Cost per Head Including Main Course and Dessert £18.00 

Over 100 guests Prices include Chaffing Dishes, Fuel and Service 
Staff 

Jade 
Freshly Cut Sandwiches on White and 

Wholemeal Bread, filled with a range of 
fillings, including meat, vegetarian and fish. 

Served on separate platters. 
Vegetable Samosas with yogurt & mint sauce, 

Homemade Onion Pakora (v), 
Homemade Quiche (v), 
Cocktail Sausage Rolls, 

Crisps 
£6.50 

Amber 
Freshly Cut Sandwiches on White and 

Wholemeal Bread, filled with a range of fillings, 
including meat, vegetarian and fish. Served on 

separate platters. 
Cocktail Spring Rolls (v), with Sweet Chilli 

Sauce, Cheese & Onion Puffs (v), 
Chicken Platter served with Dipping Sauces, 

Cocktail Sausages, 
Homemade Mini Patisseries 

£7.50 

Diamond 
Freshly Cut Sandwiches on White and 

Wholemeal Bread, filled with a range of fillings, 
including meat, vegetarian and fish. Served on 

separate platters. 
Spring Rolls served with a Chilli Sauce, Spears of 
Cheddar & Pineapple, Chicken Goujons served 
with our bespoke Dipping Sauce, Pate served 
with French Bread & Caramelised Chutney, 

Fresh Fruit Platter, Crisps 
£8.00 

Packed Lunch A 
A pre wrapped Sandwich with a choice of Ham Sal- 
ad, Egg Mayo and Lettuce, Mixed Cheese & Spring 

Onion, Tuna Mayo and Cucumber 
Piece of Fruit, 

Muffin 
Packet of Crisps 

£6.50 

Sapphire 
A selection of Harvester Rolls filled with a 
range of fillings, including meat, vegetarian 

and fish. Served on separate platters. 
Vol Au Vents filled with Mixed Cheese & Red 

Onion, Squares of Homemade Quiche (v), 
A selection of Vegetable Crudités served with 

Dipping Sauces, Chicken Yakatori, 
Duck Spring Rolls served with a Chili Sauce, 

A Selection of Mini Patisseries 
£8.50 

Ruby– V 
Freshly Cut Sandwich 

vegan

Homemade Me
A selection of Crudities 

Amethyst 
A selection of Harvester Rolls filled with a 

range of fillings, including meat, vegetarian and 
fish. Served on separate platters. 

Homemade Mini Quiche Tartlets (v), 
French Crostini topped with Mozzarella & Basil, 
Vegetable Crudités served with Dipping Sauces, 

Chicken Platter served with Chilli Sauce, 
A Selection of Anti Pasti (Olives, Italian Hams, 

Feta), Crisps 
£9.00 

egan Lunch Emerald 
es filled with a range of Freshly Cut San 
fillings. filled with a 

diterranean Puffs Cheese 
served with a selection of 

Nice n Healthy 
Freshly Baked Rolls 

A Platter of Honey Roast Ham with English 
Mustard & Chutney 

Sweet Potato Falafel served with salsa 
Platter of Vegetable Crudities 

Cajun Chicken Bites, 
Feta, Olive & Tomato Skewer 

Pesto Pasta Salad, 
Fresh Fruit 

£9.50 

—Gluten Free Lunch 
dwiches on Gluten Free Bread 
range of gluten free fillings. 
and Pineapple Skewers 
Chicken Yakitori 

Packed Lunch B 
A Filled Baguette with a choice of Mixed Cheese & 
Spring Onion, Zinger Chicken Salad & Mayo, Sliced 

Egg Salad or Ham Salad 

Muffin, 
Piece of Fruit, 
Packet Biscuits 
Bottle of Water 

£7.50 

Lunch Box 
Freshly Cut Sandwich on White and Wholemeal 

Bread 
Homemade Mediterranean Puffs 

Cocktail Sausage Rolls 
Fresh Fruit 

Homemade Mini Patisseries 
£7.50 

Danish Pastries £1.95 

Fruit Platter £1.50 

Pieces of Fruit £0.80 

Yogurt & Fruit Pots £3.50 

Yogurt & Granola Pots £3.50 

Breakfast bars £1.30 

Tea & Coffee £1.95 

Juices (serves 10 people) £3.50 



6 Items £7.50 

8 Items £9.50 

10 Items £13.00 

12 Items £15.00 

Please vary your menu i.e. 

for 6 items choose 1 from selection 1-3, 3 items from 4-36, 

1 item from 37-45, 1 item from 46-50, this gives a good 

selection! 

Sandwiches and Baguettes - Choose 1 (Extra item surcharge £2)
1 A Selection of Freshly Baked Baguettes 

2 A Selection of sandwiches or 

3 A selection of Mini Wraps 

Vegetarian Items 

4 Vegetable Samosas 

5 Cocktail Vol Au Vents filled with Mixed Cheese & Spring Onion 

6 Cocktail Spring Rolls served with Sweet & Sour Sauce 

7 Cheese and Pineapple Spears 

8 Cheese & Onion Puffs 

9 Homemade Vegetable Tikka Naan Bites 

10 Vegetable Pakora Served with a selection of Sauces 

11 Homemade Mediterranean Puffs 

12 Slices of Vegetarian Quiche 

13 French Crostini topped with Mozzarella & Basil 

14 Sweet Potato Falafel served with salsa 

15 Feta, Olive & Tomato Skewer 

16 Cucumber Rounds topped with Cream Cheese & Crushed Black 

Pepper 

17 A selection of Vegetable Crudités & Dips 

Chicken 

18 Crunchy Chicken Nuggets served with Spicy Relish 

19 Strips of Spicy Chicken served on a bed of Mixed Lettuce 

20 Cajun Spiced Chicken Drumsticks 

21 Crispy Chicken Goujons 

22 Skewer Chicken Yakatori 

Fish 

23 Skewered Tempura Prawns 

24 Salmon Brochettes 

25 Prawn Filled Vol Au Vents 

26 Assortment of Dim Sum 

Buffet Items 

27 Cocktail Sausages cooked in Honey and Sesame Seeds 

28 Duck Spring Rolls served with sweet chilli sauce 

29 A selection of Pepperoni Pizzette 

30 Cocktail Sausage Rolls 

31 Hand raised Pork Pie 

32 Pate served with French Bread 

33 French Bread Crostini 

34 Homemade Chicken Tikka Naan Bites 

35 Slices of Cumberland Sausage served with Spicy Chutney 

36 Crisps 

Vegetarian 

Welsh Rarebit served with a sweet Onion Chutney* 

Feta Cheese and Sweet Chilli Red Peppers 

Chili Pesto and Feta Pinwheels 

Mozzarella Tomato and Fresh Basil 

Cocktail Spring Rolls served with a Sweet Chilli Sauce* 

A Platter of Vegetable Crudites served with Dipping Sauces 

Mini Cocktail Wrap 

Fish 

Smoked Salmon and fresh d ill Bilini’s 

Prawns Cocktail Marie Rose 

Pieces of Salmon roasted in a Sweet Chilli Sauce

Tempura Prawns served with Marie Rose and Sweet Chilli 

Sauce* 

Meat 

Smooth Pate and Black olive Brochetta 

Chorizo Sausage and Melted Cheese with Cherry Tomato* Sticky 

Chicken 

Coronation chicken Crostini 

Smoked Ham and Creamed Cheese Bilini 

Chorizo & shrimp bites 

Mini Taco Cups 

Minted Beef Balls 

Roast Beef & Horseradish Crostini 

Desserts 

Fresh Fruit Kebabs 

A selection of Homemade Mini Patisseries 

Mini Chocolate Eclairs 

Homemade Scones with Fresh Cream & Jam 

6 Items £9.00 

8 Items £11.00 

10 Items £14.00 

12 Items £15.50 

All canapé menus shall be served on black Slates. All canapes are 

delivered cold, we can provide a chef and heating equipment if 

you would like some served hot, at additional costs. 

Please Read 

All Buffets & Sharing Platters can be served on white crockery 

or black slates for an extra cost of £1.50pp. 

A minimum order of 6 people or a minimum order of £40, 

any orders below this will incur a delivery fee. 

We have Separate Wedding Menus, email us with your 

enquiry and we can send you them over. 

Weekend deliveries will incur a £20 fee. 

Packet of Biscuits £1.50 pp 

Muffins £1.50 pp 

Mini Patisseries £1.50 pp 

Packet of Crisps £1.00 pp 

Trays of Sandwiches 
Donuts 

£3.50 pp 
£1.00 pp 

Salad Selection 

Tossed seasonal Salad dressed with Fresh Coriander 

Homemade Crunchy Coleslaw 

Potato & Chive Salad 

Pesto Pasta Salad 

Mediterranean Pasta Salad 

Mixed Leaves with Beetroot and Carrot 

Beef Tomato Onion Olive Oil & Black Pepper 

Savoury Rice Salad 

Ribbon Salad served with our Bespoke Dressing 

Dessert Selection 

A Selection of Cheese & Biscuits served with Grapes & Celery 

(Supplement of £2.00pp) 

A platter of Fresh Fruit 

A selection of Mini Cakes 

Home made Mini Scones with Jam & Cream 

A selection of Danish Pastries 

Homemade Mini Bread Pudding Squares 
Grazing Boards 

To include the following: 

A Selection of Cheeses 

A variety of Italian Meats & Hams 

Dried Fruit, Nuts & Pretzels 

Crackers & Pita 

Olives 

Vegetable Crudities 

A selection of dips including 

Serves 5 people 

£9.95 pp 

Sweet Board 

To include the following: 

Chocolate Brownies 

Homemade Mini cupcakes 

Squares of Homemade Bread Pudding 

Homemade Mini Patisseries 

Homemade Scones with Jam & Fresh Cream 

Serves 5 people 

£4.50 pp 
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