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Your food journey starts now
Welcome



Planning your special day? It needs to be perfect, right?
After all, you’re only going to do this once!

Achieving perfection doesn’t need to be stressful.
Let us ease the strain and take care of the all important details,
leaving you to completely relax and enjoy your special day with the
people you love, safe in the knowledge that everything is under
control and running smoothly.

Share with us your dreams, challenge us with your inspiration and
we’ll be happy to develop a menu completely unique to you.

You'll be in safe hands with some of the best chefs in the area, who
have many years of experience working in top wedding
establishments around the country.

A winning combination, guaranteed to wow your guests and make it a
day to remember for years to come.

Your Day
Your Way

Josh and his wonderful team provided a
wonderful meal for our wedding on the 2nd

July. We had a beef roast and 2 sharing
tables. The food was 1st class. Our guests

said “it was the best wedding food they had
ever had”. The trio of puddings were

amazing and in the evening we had the
street pizza oven. Everything was delicious.
The staff were fantastic and from the start
when we first met the team to the finish it
was faultless. We would 100% recommend

them. 

Thank you again
 Clive & Michelle Fletcher
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Small plates service is a great option for events like cocktail
parties, weddings, or corporate gatherings. It allows guests to
sample a variety of flavors and textures without committing to a
full meal. It's also a great way to encourage conversation and
socializing, as guests can pass dishes around and try a little bit of
everything.

When planning a tapas-style menu, it's important to consider the
variety of dishes to ensure that there is something for everyone. A
mix of meat, seafood, and vegetarian options is ideal, along with a
variety of flavors and textures. Small plates can be served on
individual plates or platters for sharing, and can be passed around
by servers or placed on tables for guests to help themselves.

Overall, tapas-style dining is a fun and social way to enjoy a meal,
and can be a great option for events where guests are looking for a
more casual and interactive dining experience.

With our small plates menu, you won't opt for a starter or main or
dessert, everything will be served with the flow just like a
traditional small plates restaurant, then you can opt for your
desserts to be last
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Recommended 2 
Sticky wings, buffalo & blue cheese sauce

Roasted duck boas, yuzu pickled slaw & sriracha dip
Char Siu pork doughnuts, black treacle hoisin sauce 

Pulled beef quesadilla, pickled red onions
Chicken yakitori, pickled cucumber & Asian salad

Louisiana gumbo, chorizo, sausage and green beans

Meat

Fish tacos, adobo sauce, pickled cabbage slaw 
Salt & pepper squid, preserved lemon aioli

Mini paella, mussels, king prawns & calamari
 Gambas, Brazilian style, chunky bread

Recommended 2 
Sea

Recommended 2 
White chocolate & matcha cheese cake
Yuzu set cream, lime curd & meringue

Cinnamon sugared churros & Nutella dip
Smoked chocolate & orange delice

Sweet

Olives, feta & basil | V
Garlic flat bread | V

Edamame beans | VE
Padron peppers | VE

Homemade tortillas | VE

Recommended 2 
Snacks

Mac n cheese croquettes, truffle mayo | V
Soy & ginger sticky jackfruit bao buns | VE

Cajun dusted halloumi fries, lemon tzatziki | V
Vegetable gyoza, ponzu sauce | V

Cauliflower wings, habanero mojo sauce

Recommended 2 
Vegetarian

Dirty truffled bravas | V
Mexican street corn, chipotle sour cream | V 

Bang bang cauliflower | V
Crispy cheese bites, sweet chilli relish | V

Bombay broccoli & pickled pink onion | VE

Recommended 2 
Sides

Street Food Tapas 
Instead of a traditional wedding breakfast!

Small plates -2024
10 dishes - £55.25
12 dishes - £63.25
Extra dishes above 12 - £7.00

Small plates -2025
10 dishes - £58.25
12 dishes - £66.25
Extra dishes above 12 - £7.50

Small plates -2026
10 dishes - £61.25
12 dishes - £69.25
Extra dishes above 12 - £10.50

All prices in this brochure include VAT.
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Thank you for taking the time to read through our 'food for thought' brochure.
If you haven't found what you are looking for, just let us know and we will 

be sure to create the perfect menu just for you.

We also offer complimentary booking at our tasting events for two this will be located 
near Chepstow at The David Broome Event Centre on Crick Road or at your venue if we are

a prefered caterer.

Our talented team will talk you through your dishes and our chefs will sit with 
you and have a short consultancy afterwards to make sure we cater your big 

meal just the way you want it.

WWW.P ICKLEDPUMPK INCATER ING .CO .UK

0129 1  424  055 
HEL LO@PICKLEDPUMPK INCATER ING .CO .UK

Like what you see?
Talk to us today


