Funeral Tea Menu

Thoughtful, efficient, hassle-free catering
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Most of the private catering events we do for our clients involve major life events. Usually
these are happy celebrations marking births, big birthdays, engagements, weddings and
the like. But inevitably the circle of life means that funerals, wakes and celebrations of life
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Finger Sandwiches

Tuna mayo
Tuna mayo & cucumber
Smoked salmon & cream cheese
Beef & horseradish
Ham
Ham & English mustard
Ham & piccedlilli mayonnaise

Prosciutto, blue brie & grape
Chicken & caper mayonnaise

Coronation chicken

Egg & cress (V)

Mature cheddar & chutney (V / VG)
Red pepper, mozzarella & pesto (V)
Cucumber & mint (V / VG)
Houmous, carrot & rocket (VG)

Savouries - Tartlets

Quiche Lorraine

Chorizo, Manchego & pepper

Hot smoked salmon, leek & dill

Salmon & watercress
Roast butternut squash & parmesan
Caramelised red onion & goat's cheese
Spinach, slow roast tomato & feta
Pea & Parmesan
Leek & Lancashire cheese

Savouries - Misc

Herby sausage rolls

Quail scotch eggs

Pumpkin, feta & spinach frittata with slow roast
| tomato

Savoury smoked salmon & horseradish cream

cheese éclairs/profiteroles

Savoury roast beef & horseradish cream cheese
éclairs/profiteroles

make up part of the mix. We are experienced at providing a thoughtful, efficient and
hassle-free catering service meaning you will have one less thing to worry about at a
stressful time.

We generally suggest canapé-sized afternoon-tea style food with a mix of sandwiches, savoury
canapeés, mini scones with cream and jom and a few sweet treats or cakes, served to guests by
our waiting staff. When you don't know the exact number of guests to expect, we can help you

work out a menu and food quantity that will cover all eventualities. Finally, our friendly,
experienced and efficient waiting staff will be on hand to set up, serve teaq, coffee and other drinks,
and clear down at the end of the event.

Savouries - Crostini

Blue cheese, fig & Prosciutto
Prosciutto & red pesto
Steak with truffle butter & watercress
Prosciutto, fig & whipped Gorgonzola
Smoked mackerel with pickled beetroot &
horseradish
Cod brandade
Asparagus & romesco with Manchego
Chargrilled mediterranean vegetable with pesto
Minted broad bean & pea
Mushrooms with garlic & parsley

Sweet Items

Mini scones with clotted cream and jam
Mini fruit tartlets
Mini lemon tartlets

MINI CAKES & BAKES:
Chocolate brownie topped with fresh raspberry
Victoria sponge cake
Lemon drizzle cake
Lemon cupcakes
Carrot cake
Cappucino cake
Red velvet cake
Coffee & walnut cake
Chocolate fudge cake
Citrus polenta cake
Apple crumble slice
Lemon slice
Pinwheel biscuits
Assorted macarons

VEGAN & GLUTEN FREE:
Vegan GF brownies
Vegan GF millionaire’s shortbread
Vegan GF chocolate fudge cake
Vegan GF vanilla sponge cake with buttercream
Vegan GF coffee & walnut cake

Yoy,

(V): Vegetarian
(VN): Vegan
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