
E V E N T  M E N U S

Bespoke Event Cater ing



“We have used Rose Kentish Kitchen on several 
occasions for our more lavish parties. 

We have never needed to think about a thing –
they think of everything!

Unbelievable food, brilliantly conceived and 
executed – nothing but amazement from our 
guests.

I would never dream of using anyone else.”

Micky Johnson. No.20 Arts
Islington, London



S U M M E R  B A N Q U E T  M E N U S

Sharing platters are laid along the centre of each table for guests to serve themselves and each other. This is 
a fun and relaxed form of dining and a great way to get your guests talking as they share the food. Any 

meals with specific dietary requirements are plated for ease of service and to ensure all dietary requirements 
are catered for; so make sure you ask your guests to rsvp with any known needs. Our fabulous merchant 

Jack, of Robert Rolls Fine wines can offer wine pairings to your chosen meal.



S T A RT E R S

Select 3 items – served with fresh bread & butter.

Figs, yellow nectarine, Parma ham, aged balsamic, wild rocket & pine nuts

Burrata with broad-bean, pea, wild rocket & mint salad

Hummus & baba Ganoush dips with paprika flatbread

Cannellini bean and rosemary bruschetta, wild rocket, mozzarella (Prosciutto optional)

Summer courgette ribbon & lemon salad, feta & fresh mint

Salt Pig cured meats & celeriac remoulade

Anchovies

Gordal olives & Salted almonds



M A I N S

Burgundy braised beef cheek, mustard glaze, r ich beef jus & gremolata

Slow roast Pork belly, braised fennel, membrillo & cider jus

Pressed shoulder of salt marsh lamb with garlic & rosemary, Salsa Verde (+£5 sup)

Lemon & lovage roast chicken pieces, creamy sherry & chervil sauce

Baked salmon, Provençal borlotti, tomato & fennel cassoulet, salsa Verdi

Vegetarian / Vegan

Courgette, onion & Gruyere tart, baked fennel, r ich tomato sauce v 

Parmesan polenta cake, griddled aubergine & haloumi, chickpea & tomato v

Summer lovage and vegetable pithivier v



S I D E S
Select 3 items

Wild leaf Salad with Radishes, edible flowers & mustard vinaigrette

Wild rocket, shaved parmesan, lemon dressing

Rosemary roast potatoes, garlic, rosemary, truffle oil

Roast root vegetables, aged balsamic & toasted walnuts

Buttery new potatoes with fresh herbs, capers & mustard

Green beans, snap peas, with orange, tarragon & hazelnuts

Bulgar, vegetable antipasti, herbs

Heritage tomato salad, capers, basil

Green apple slaw



D E S S E RT S

Served as a single dessert or a trio of canape desserts

Eaton mess, fresh fruits, raspberry coulis & edible flowers

Summer fruit pavlova with flowers

Chocolate mousse cake, crème fraiche

Apricot & pistachio frangipane tart

Pistachio and almon tort, lemon posset cream, raspberries

Orange & almond cakes with crème fraiche & pomegranate

Amalfi lemon cake & surged almonds

Lemon possets, rose shortbread, berries



N . B

Food Allergies & Intolerances: - Special dietary requirements require a 
minimum of 48 hours notice for ordering purposes. 

Special diets for food allergies will be catered for only if they have been 
arranged prior to your event and confirmed in writing. If you wish to 
know more about our ingredients, please make your enquiries via email to 
rosekentish@gmail.com

Please note our food is prepared in a kitchen handling Wheat, Gluten, 
Peanuts, Nuts, Sesame Seeds, Celery, Soybeans, Milk, Eggs, Mustard, 
Lupin, Pork, Mollusk, Crustaceans, Fish, Sulphur Dioxide and Alcohol -
and whilst we can cater for special diets for people with food allergies, we 
cannot guarantee that their meals will not contain traces of allergenic 
ingredients.

MENUS : Whilst every effort will be made to ensure the accuracy of 
quotations and menus provided, prices quoted depend on current market 
prices and availability. Rose Kentish Kitchen Ltd reserves the right to 
charge more for the food to be provided and / or for labour in the event 
that the cost of such items increases between the time of confirmation of 
the event and the time of the event. In this case the price increase will only 
be the amount of additional cost directly incurred by the Company and any 
price change will be notified to you in writing as soon as possible, and in 
any case, prior to the event. This is as a direct result of the uncertain future 
surrounding Brexit & Covid-19 and fluctuation on market prices for 
produce.


