
 

 
 
 

On the BBQ 
 

Gambas prawns with lime, chilli, garlic and coriander 
Seabass fillets wrapped in foil with lemon and anchovy butter 

Monkfish and prosciutto brochettes with salsa verde 
Salmon fillet cooked in foil with ginger, soy, garlic and chilli  

 
 

Rib of beef 
Cajun blackened sirloin steaks 

Homemade burgers 
Veal cutlets marinated in lemon, garlic and thyme 

 
 

Moroccan spiced succulent shoulder of lamb  
Rack of lamb marinated in garlic and mint 

Lamb kofta 
Butterflied leg of lamb prepared with Middle Eastern spices 

 
 

Slow roasted whole belly pork with apple sauce and stuffing 
Tenderloin pork with sage, zesty lemon and prosciutto 

Pork sate brochettes 
BBQ style spareribs 

Selection of regional (or English) sausages 
 
 

Spicy chicken tikka masala kebabs with coriander dip 
Chicken fillets marinated in ginger, garlic, chilli and lemon grass 

Provencal chicken brochettes, lots of rosemary, garlic and olive oil 
Spatchcocks with garlic, paprika, lemon and sage 

 
 

Forest mushrooms marinated in lots of herbs and garlic 
 Brochettes of peppers, artichoke, courgettes, red onion and halloumi cheese with a basil dressing 

Carrot, chickpea and sesame burgers flavored with cumin and coriander 
 

A variety of dips, dressings and chutneys depending on choice of menu 
 

 


