EVENT MENU

caterCater

catering and event solutions...



THANK YOU SO MUCH FOR
PROVIDING A FIRST CLASS SERVICE.
Cali & Jakaks - Bishipmsa fuse

WE CAN TURN YOUR IDEAS INTO REALITY...

CaterCater have many years of experience creating the perfect
package when it comes to event catering. Our event management team
guarantee to provide you with a huge range of services all tried and
tested to ensure the smooth running and success of your special day.

» Our excellence is not only reflected in our food but our ability to
manage your event from beginning to end.

* Our food is fresh and innovative and can be tailored to specific tastes
and requirements.

* Our event co-ordinators will work closely with you to create the best
menu for your budget.

* “The proof is in the pudding!” Come and try our seated menus before
you book.

'\»'Ex;DlNﬁ. THE 2019
B WEDDING

¥ INDUSTRY AWARDS

BEST CELEBRANT REGIONAL
EMBRACE THE DAY WINNER
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CANAPE MENU
Hitinan, shath of 00 queats, thhee pet pekaan. Priee, ihefuats raptina and sesvice sgaff.

CHICKEN LIVER PATE CROUSTADES
With red currant & red onion relish

CHICKEN SATAY
Skewered Marinated Chicken Strips
Served With A Peanut Dip

SPICY VEGETABLE PAKORAS
With coriander yoghurt (V)

PEKING DUCK WRAPS

Roasted Duck In A Honey And
Mustard Glaze Wrapped In Chinese
Pancakes With Ginger

SMOKED SALMON AND HONEY
BRUSCHETTA

SMOKED SALMON BLINIS
Served With Wedge Of Lemon And
Cracked Black Pepper

MINIATURE GLAZED LEMON
TARTLETS

MINI CHOCOLATE ORANGE
BROWNIE (V)

JERK SPICED KING PRAWNS
With cool mayo dip

YAKITORI CHICKEN SKEWERS
With coconut and lime dipping sauce

ANTIPASTO SKEWERS:
with artichoke, sun-blushed tomato
and olive (DF, GF, Vg)

ﬂ(/ Savnkits...

DIM SUM
A Selection of fine Chinese
appetisers (V)

THAI CHICKEN KEBAB
Marinated chicken, red and green
peppers and sweet chilli dip

ROAST BEEF IN YORKSHIRE
PUDDING
With a horseradish dressing

CLASSIC TOMATO AND
MOZZARELLA BRUSCHETTA (V)
Topped with green olives and fresh
herbs

SKEWERED SLICES OF GLOUCESTER
OLD SPOT SAUSAGE
With honey and wholegrain mustard

cater‘éter

catering and event solutions...

THANK YOU SO SO MUCH FOR
EVERYTHING YOU DID TO MAKE OUR
DAY SO PERFECT. WE HAD LOTS OF
COMMENTS ON HOW LOVELY THE
FOOD WAS, WE HAD NUMEROUS
PEOPLE SAY IT WAS THE BEST
WEDDING FOOD THEY’D HAD!

Kate and Kike Attt Deek pank



EVERYONE SAID HOW MUCH
THEY ENJOYED THE FOOD AND THE
STAFF WERE PROFESSIONAL AND
FRIENDLY. THANKS AGAIN

Jare - Plackfiiers

WWW.CATERCAIE-R.CO.UK

SEATED DINNER MENU
Hininin, otdhs £0 quests w 4WW70 wifl bt adied [t snaflen paties)
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STARTERS
(Chue e flur he Vegetatian, lptin Jf Requised]

SOUP

SOUP DU JOUR
Your favourite soup created by our award-winning chefs

PANKO COATED GOAT’S CHEESE
with chilli jam and cool tomato salsa (V)

CHICKEN & TARRAGON TERRINE,
With caramelised apricot purée, beetroot
and radish (GF)I

MELON AND POMEGRANATE SALAD (V)
With Toasted Almonds And Sesame Qil
And Cracked Black Pepper Dressing

CHILLI CHEESE EMPANADA
Crispy pancake stuffed with brie, mango
and chilli jam

SMOKED SALMON
Curried mayonnaise, pickled raisins and
cucumber salad (GF)

CHICKEN, PANCETTA AND AVOCADO
SALAD

Bound in a Caesar dressing with toasted
focaccia, cos lettuce and a parmesan crisp

BANG BANG CHICKEN SALAD
With sweet chilli mayo and peanut
dressing

CHOICE A

CHOICE B

W fasurites...

GOATS CHEESE AND ROASTED CHERRY
TOMATO TARTLETS (V)

With a walnut and rocket salad dressed
with rosemary oil

TOMATO AND BASIL BRUSCHETTA (V)
With olive tapenade

SHARING ANTIPASTI SHARING BOARD
Pitta breads with houmous, trio of oil /
balsamic dipping bowls, European cured
meats, olives, and stuffed peppers

0 faurites...

GLOUCESTER OLD SPOT HAM HOCK
TERRINE

Served with dressed baby leaves, sweet
homemade chutney and crusty bread




SEATED DINNER MENU
Hikinan, hath 80 Gueats (o suheharae il be adted fb nalen pasica)
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MAINS
(Chosse. Dhe Plus Dhe Vegetarian Affernative)

All Of Our Main Meals Include: Your choice of potatoes & seasonal vegetables
served to tables in large sharing bowls

CHOICE A
ROAST FREE-RANGE CHICKEN WITH ROAST AUBERGINE
GRILLED ASPARAGUS Stuffed with barbequed jackfruit,
And a creamy mushroom and tarragon pomegranate, tomato and onion tabbouleh,
Sauce (GF) cashew nut creme fraiche (DF, Vg)

CHICKEN BREAST STUFFED WITH ﬂ[/me THE FOOD AND SERVICE WE RECEIVED

BUFFALO MOZZARELLA AND WRAPPED

oA aacon T WAS ABSOLUTELY OUTSTANDING.
With a roasted vine tomato and thyme Served with red wine jus and beetroot PEO PLE Co M M E NTE D o N H OW

Sauce Crisps

CAJUN PEPPER, TOMATO AND SPINACH ROAST BELLY PORK E FFI CI E NT TH E s E RVI CE WAS-
ENCHILADAS Served with pan fried black pudding and /‘M/ MIM 7‘([/(7/{,05 h /(Mﬁmy #(:([ﬁdf_ Coukie

With spicy sun blush tomato sauce, topped apple and a cider sauce

with shaved parmesan, wild rocket and WILD MUSHROOM FILO PARCEL (V)
soured cream (V) Handmade filo parcel stuffed with wild
JERK ROAST CAULIFLOWER mushrooms and served with a creamy

With butternut squash, rice and peas, lime, tarragon sauce

mango and spring onion salsa (DF, GF, Vg)

CHOICE B
ROAST RUMP OF LAMB PARTIALLY CARVED BY OUR CHEFS,
With pea and mint purée, dauphinoise SERVED ON BOARDS FOR YOUR GUESTS
potatoes and redcurrant jus (GF) TO CARVE THEMSELVES!
ROAST FILLET OF SALMON Served With Sharing Bowls Of Roasted
With miso glazed aubergine, zingy spring Potatoes, Seasonal Vegetables &
onion and sesame dressing (DF, GF Homemade Yorkshire Puddings & Gravy.

BEEF WELLINGTON

4
ﬂ(/mﬂw Fillet Of Beef Wrapped In Mushroom

Duxcel And Crisp Puff Pastry With a
CARVING BOARDS - YOUR CHOICE

Red Wine And Thyme Reduction
OF MEAT (BEEF, CHICKEN,PORK),

.




WARM, PROMPTLY AND DID NOT
LACK QUALITY DUE TO THE LARGE
QUANTITY! | WOULD DEFINITELY USE

CATERCATER IN THE FUTURE!

Jora Warket - Deck Park

- - #
@ WWW.CATERCATER.CO.UK

SEATED DINNER MENU
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DESSERTS
(Chante Dre)

INDIVIDUAL CHOCOLATE MOUSSE (T)
With crushed meringue and fresh raspberry

WHITE CHOCOLATE CHEESECAKE
With raspberry compote and pistachios

PEAR AND HAZELNUT FRANGIPANE
With chocolate sauce and whipped ginger
cream (V)

CHOCOLATE ORANGE BREAD AND
BUTTER PUDDING
Served with fresh cream

HOMEMADE CHOCOLATE ORANGE
BROWNIE (T)
Served with clotted cream and fresh berries

LEMON TART (T)

Butter Pastry Filled With Zesty Lemon
Custard, Fresh Raspberries And A
Raspberry Coulis

CHOCOLATE COCONUT TART

A rich indulgent chocolate & coconut tart
on a nutty base dusted with cocoa, served
with fresh cream

CHOICE A

CHOICE B

CHOICE C

ﬂ(/ Savurites...

PROFITEROLES (T)
Choux pastry buns loaded with Chantilly
cream with a warm chocolate sauce

STICKY TOFFEE PUDDING
Served with fresh cream

ETON MESS (T)

Crushed homemade meringue, summer
fruits and whipped cream topped with
fresh strawberries

0 famurites...

COCONUT MILK PANNA COTTA
Served With Chargrilled Pineapple (V, VG)

TRIO OF DESSERTS
Choose from desserts labelled with (T)




TAPAS
Hininan, ihat, 00 guerts (o suhcharae wifl be adied fob allh partics)
hice hefuds:

HOUMOUS, PITTA BREAD AND DIPPING OILS FOR EACH TABLE

A Personal Event Co-Ordinator, Event Chef, Fully Trained Waiting Staff, Crockery,
Cutlery and High-Quality Disposable Napkins.

MAINS
(Wase Chune, Tio Heat ptins ard 3 Vesetadly ptims)
MEAT
Marinated crispy chicken wings with a lemon and honey dressing
Spanish style meatballs in a rich tomato and vegetable ‘sofrito’ sauce
Sautéed baby chorizo with a rich glaze of garlic, honey and red wine
Salt and pepper squid with lemon mayo
Smoked paprika pulled chicken and chorizo
Antipasti Trio: salami, chorizo and Parma ham boards
Mixed seafood, chicken and chorizo paella
Ham and cheese croquettes with tomato chilli jam

Deep-fried cured ham and béchamel croquettes

VEGETARIAN (V)

Spinach and goat’s cheese croquettes with Loaded tortilla chips with jalapenos, chili

tomato tapenade beef, sour creme and cheese.

Trio Of Dips: houmous drizzled with chili Roasted Mediterranean vegetables
oil, Tzatziki, and tomato and garlic salsa Mediterranean couscous

Halloumi, courgettes and peppers pan- Greek salad

fried in rose harissa -
Patatas Alioli

Crushed minted peas and butterbeans with

lemon Oil and Toasted Pumpkin Seeds /ém(, Mf A a/z/qu 'CMI(/ yﬂﬂx Wﬂ{/@é&
Patatas bravas with spicy tomato salsa @ ﬂ//’fﬂ{ﬂ/w/w @ WM/Z??M Wehh..

Toasted sweet potato and butternut
squash with goat’s cheese and chipotle
chilli jam

cateréter

catering and event solutions...
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1A
BEST WEDDING CATERER EVER!
- WE HAD SO MANY COMPLIMENTS ABOUT
&% * . THE FOOD AND THE SERVICE ON THE DAY.
IT CERTAINLY HELPED MAKE OUR DAY

EXTRA SPECIAL. WE COULD NOT HAVE
ASKED FOR MORE!

Jtusha Titaend - faktpusy

WWW.CATERCATER.CO.UK @



AFTERNOON TEA
Hininan, shath, s 80 guerts (w sukeharge wiff be aded fon madlph pasties)
Phice Jhefuats Henw Sewed 0 Tadfes ot Cake Sands and Platiens, Waiing Jtaff, Juar of fouse Superstu, Chockesy Mal Coleny and High tuadity Dipmakly faptins.

CHOICE A

SELECTION OF FINGER SANDWICHES
Cucumber, Smoked Salmon and cream cheese open sandwich
Local ham with English Mustard finger sandwich
Egg mayonnaise and cucumber open sandwich on seeded baguette

—

YOUR INVOLVEMENT IN OUR EVENT HAS
BEEN EXCELLENT, THE CUSTOMER
SERVICE WAS SECOND TO NONE.

Allat ard Cfleet, - 0, pet, Kanot,

VARIETY OF MINIATURE CAKES
Scones With Clotted Cream and fruit conserve

All Served With...
Breakfast Tea, Earl Grey, Mint Tea & Coffee

catering and event solutions...

@ WWW.CATERCATER.CO.UK cater/ater



HOG ROASTS

MENU ONE: Minimum Order 80 (a surcharge will be added for smaller parties)

Price Includes your menu served buffet stye and high-quality disposables

MENU ONE
(ptian A - Chunse 1 Keat)

All Served with fresh bread rolls & Vegetarian alternative where required....

CHOICE A

HOG ROASTED PIG
Served With Apple Sauce, Stuffing And Crispy Crackling

WHOLE ROASTED TURKEY
Served With Fresh Cranberries And Sage And Onion Stuffing

LOCAL FREE RANGE ROASTED CHICKEN
Served with chipolata sausage, stuffing and homemade onion gravy

(OPTION B - CHOOSE 1 MEAT)

SPIT ROASTED SIRLOIN OF ROAST BEEF
Served With Horseradish Sauce And Homemade Red Wine Gravy
ROASTED SPRING LAMB SEASONED WITH ROSEMARY
Served With Mint Sauce

— cate[‘ét&g

catering and event so

THE TEAM AT CATER CATER GAVE US
LOADS OF FLEXIBLE IDEAS THAT WOULD
WORK WELL YET KEEP THE COSTS IN LINE.
THE DAY WENT FANTASTICALLY WELL,
CATERCATER EVEN ARRANGED PERFECT
WEATHER, AND OUR GUESTS LOVED THE
HOG ROAST!

it Parkyy - The Verwe

ERCATER.CO.UK
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4 HOG ROASTS
-, :,;.. "'.
f » MENU TWO:
! f Minimum Order 80 (a surcharge will be added for smaller parties)
o Price Includes Your Menu Served Buffet Style, Personal Event Co-Ordinator, CaterCater

-

7

HOG ROASTED PIG
Served With Apple Sauce Stuffing And
Crispy Crackling

WHOLE ROASTED TURKEY

Served With Fresh Cranberries And Sage
And Onion Stuffing

e
A

g

THANK YOU VERY MUCH FOR YOUR
SERVICE FOR OUR PARTY.
THE HOG ROAST AND SALAD WENT
DOWN A STORM.
ALL IN ALL AN EXCELLENT EXPERIENCE
THANKS AGAIN.
Lty 70

—

&3 Israeli couscous with olive, goats’ cheese
and sundried tomato

Spiced beetroot and sugared walnut salad

(VG, GF)

North African tomato and cucumber salad

with mint, parsley and black pepper (DF,

GF, VG)

Roasted pepper pasta salad with red

pesto dressing

New potato salad with creme fraiche and

crispy bacon strips

Tomato, mozzarella and basil Salad with

balsamic dressing (GF)

Moroccan spiced rice salad with coriander
dressing

Jacket wedges,

CHOICE A
Choose One Meat, Two Salads and One Potato Option from The List Below)
All Served with fresh bread rolls & Vegetarian alternative where required....

SALADS

POTATO OPTIONS (V) (CHOOSE ONE)

- Warm new potatoes in herb butter
4 -h - Roast new potatoes infused with rosemary
WWW.CATE”_L\TER.CO.UK - - i
-

Chef, Fully Trained Waiting Staff, Crockery, Cutlery and High-Quality Disposable Napkins

LOCAL FREE RANGE ROASTED CHICKEN
Served With Chipolata Sausage, Stuffing
And Homemade Onion Gravy

Asian slaw with pomegranate and cashew
dressing (VG, GF)

b b Years b
st i it

Freshly made rustic coleslaw

Baby new potato salad with chives
Mixed leaves with walnut dressing
Classic Caesar salad

Seasonal garden salad

Selection of freshly baked breads with
butter

Seasonal vegetables

(DF, GF, V)

Patatas bravas




BBQ MENU OPTIONS
Hininwn, skt o 00 sueats (m subcharsge wifl be aded for maflen paktics)

Phice Inefud: A pessinal Lrent: Co-Dedlnatan. Catealaten Chef, fully Thained Waiting Jtaff (Wheke fleedta]. High uality Digpraatte fpéi,

Chackery and Cattery (Whese applicakfe)

MENU ONE: Choose Three Mains Only

MENU TWO: Choose Three Mains, Two Salads and One Potato Dish (Salads and
potato dishes can be found on Hog Roast Menu 2

MENU ONE

Tandoori chicken, lime coriander, yoghurt raita
Maple glazed pork belly steaks
Halloumi, sweet potato and red onion kebabs (V)
Tandoori chicken skewers
Singapore chicken satay skewers with spicy peanut sauce
Mexican black bean burgers, lime and coriander yoghurt (V)
Sweet and sour pork kebabs
Spicy chicken wings
Marinated lamb chops (surcharge applicable)

Charred tandoori salmon pieces, cooling coconut and coriander yoghurt (surcharge
applicable)

W favurites...

Homemade speciality burgers
Speciality sausages
Piri Piri chicken thighs
Baby back ribs

Corn on the cob with garlic butter

ca'gg[/ater

tering and event solutions...

RN N3

| WANTED TO MAKE IT REALLY CLEAR
THAT | THOUGHT YOUR SERVICE WAS
FANTASTIC. WE WERE ALL REALLY, REALLY
.« IMPRESSED. IT REALLY DOES HELP TO HAVE
. ‘%  AM EFFICIENT CATERER WHO KNOWS
. WHAT THEY’RE DOING - IT MAKES THE
DIFFERENCE.

Jutine & Jehwtian aklpc  fmeestrahine

-
WWW.CATERCATER.CO.UK @
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WE JUST WANTED TO SAY THANK YOU

SO MUCH FOR YOUR ORGANISATION WHICH?

MADE OUR DAY GO WITHOUT
A HITCH.

EVERYONE RAVED ABOUT THE VENUE
AND THE FOOD.

Cfaike. & faketh Firke - flmeerteashise

COLD BUFFET MENU
Hirinan, skt of 80 queats and Tio Kain ptions (m suehabsye il be adfed fte sualleh pastics)
et nefudtr: A pessonal Frent. Co-Odinatan., Caterlaten Chef, Fully Thained Waiting Jeaff (Whese fecatd]. High ualiy
Digpusad(y faptina, Chackery Ma Coleny (Where applicatly).

MAIN DISHES: Please Choose Two
SALADS: Please Choose Three
DESSERTS: : Please see Choice A of the Seated Menu

MAIN COLD SELECTION

Aberdeen Angus outdoor reared beef &
sun blush tomatoes with finely sliced micro
watercress

Chargrilled Herefordshire chicken marinated
in fresh chilli, coriander & garlic

Mango and lime marinated chicken with a
coconut and cream dressing

Thai Roasted Salmon with Coconut and
Lime Dressing

Feta Cheese, Sun-Blushed Tomato and Basil
Quiche (V)

Israeli couscous with olive, goats’ cheese
and sundried tomato

Spiced beetroot and sugared walnut salad
(VG, GF)

North African tomato and cucumber salad
with mint, parsley and black pepper (DF,
GF, VG)

Roasted pepper pasta salad with red pesto
dressing

New potato salad with créme fraiche and
crispy bacon strips

Tomato, mozzarella and basil Salad with
balsamic dressing (GF)

SALAD SELECTION (V)

Roasted Vegetable & Quinoa Tart with roast
peppers, courgette & aubergine in a short
pastry (V)

Pork fillet with apricots, fresh sage and
served with homemade red onion chutney

0 famurites...

Home baked ham glazed with honey and
mustard

Selection of European cured meats

Moroccan spiced rice salad with coriander
dressing

Asian slaw with pomegranate and cashew
dressing (VG, GF)

Been on the menu for years but super
popular with our clients...

Freshly made rustic coleslaw

Baby new potato salad with chives
Mixed leaves with walnut dressing
Classic Caesar salad

Seasonal garden salad

Selection of freshly baked breads
with butter




HOT BUFFET MENU

Hirinun, skaten o 00 uerts (o

hice, Iefis: A Pekasnal foent Co-Okalhaton, Caterlaen Chef. filly Thained Waiting Kaff (Whene fecatd). High tuadity Digpraakty

¢ il be adied foks waflen ki)

faptina, Cackeny d Cutirny (Whehe applicakfy)

OPTION ONE: Choose Two Main Dishes and Two Side Dishes

OPTION TWO: Choose Three Main Dishes And Three Side Dishes

Sri Lankan beef and sweet potato curry
with cinnamon, cardamom and curry
leaves, ginger, coconut and spinach.
(Future Food)

Chicken breast in a white wine and
tarragon sauce
Chilli Con Carne

Beef Stroganoff, tender beef braised with
onion, tomato, red wine, creme fraiche and
parsley

Marinated salmon fillet coated with a
sweet chilli, cream and coriander sauce

Traditional beef lasagne

Cardamon scented basmati rice
Naan bread, poppadom’s and chutneys
Hasselback potatoes

Moroccan spiced couscous with toasted
pine nuts, herbs and dried fruits
(DF, V, Vg)

Honey glazed roast root vegetables
(DF, GF, V)

MAIN DISHES

SIDES

Vegetable moussaka in a creamy cheese
sauce (V)

0 famurites...

Thai chilli chicken with basil and coconut
cream

Jamaican jerk chicken

Jaipuri lamb curry served with chapati’s
and chutneys

Mediterranean vegetable lasagne (V)

King prawn, salmon and smoked haddock
fish pie

WY Famukites finaer
ouffet... /g

Crushed new potatoes with butter and
cracked black pepper

Jasmine rice
Seasonal vegetables
Noodles with sesame dressing

Buttered new potatoes

Please see Cold Fork Buffet for Salad Options

BIG THANKS TO YOUR TEAM OF STAFF
ON THE DAY - THEY WERE GREAT.
5* SERVICE
R & Ws Dkl - Glmeestershine

.

ERCATE



THE SERVICE AND FOOD PROVIDED OVER
THE TWO DAYS WAS FANTASTIC AND
EXCEEDED OUR EXPECTATIONS

Chat(itty Donkensé Nakbeting fatages The Eaitaats

FINGER BUFFET

Jlease asf o nendes of ok Eean 1o pracial phices. Iuks buffets irelide o platien of dbey filled sandiiches ard ape afing with a

seloctin of the filwis..

BUFFET SELECTION

Mixed Olives
Pork Pie
Scotch Eggs
Vegetable Satay (V)
Chicken Satay
Chicken Drumsticks
Dim Sum (V) or (M)
Tortillas and Dips
Spicy Chicken Wings
Chicken Goujons
Mango & Parma Ham Fingers
Pizza Slices(V)
Mini Spring Rolls (V)
Mini Samosas (V)

Mini Onion Bhaijis (V)
Sausage Rolls
Gloucester Sausage Skewers & Mustard
Vegetable Skewers (V)
Chargrilled Chicken Skewers & Dip

Selection of Mini Tartlets or Quiches (V)

Othe Buffet Items Available on Request

cater'a/ater

catering and event solutions...




CATERCATER WERE FANTASTIC.

FROM START TO FINISH THEY GAVE US

GREAT SERVICE AND THE SUPPORTED
US IN EVERY WAY AS WE PREPARED

FOR OUR WEDDING.

Hhukin Al - sttt Teghe bt

@ WWW.CATERCATER.CO.UK

DRINKS PACKAGES
Hininan, skt f 00 ety
Iy aomifpble e cotjunction with ime o onk wenus
hice thefuas slpsimke ard staff o help with sehoice

OPTION ONE

One Reception Drink Per Person
1/2 A Bottle Of Wine Per Person During the Wedding Breakfast

One Toast Drink Per Person

OPTION TWO

Two Reception Drinks Per Person
1/2 A Bottle Of Wine Per Person During the Wedding Breakfast

One Toast Drink Per Person

OPTION THREE
Two Reception Drinks Per Person
A Whole Bottle Of Wine Per Person During the Wedding Breakfast

One Toast Drink Per Person

Options Include Prosecco For Reception Drink And Toast And A Selection Of
Red & White Wine During the Wedding Breakfast.

catercéter

catering and event solutions...




PEOPLE WE’VE WORKED WITH

DEER PARK HALL
& BUSINESS CENTRE | ;
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W ¥4 F  THANKYOU SO MUCH FOR PROVIDING
A FIRST CLASS SERVICE FOR THE
STANDARD OF FOOD/CATERING

Lodge Park and

Sherborne Estate

3 The Postli Chavenage ey : PROVIDED AND THE BAR STAFF FOR
N . . 4 KEEPING OUR GUESTS WELL WATERED.

Requt

@ Stanway House & Fountain
L Uhellenham, Gloscestershire, (L54 3P0, England

cat,?m[éﬁ!f




EVENT MENU

caterCater

catering and event solutions...

www.catercater.co.uk

Unit 20.1 Highnam Business Centre Highnam
Gloucestershire GL2 8DN

T +44 (0)1452 527888
E: Office@catercater.co.uk

Company Reg No: 6224504 VAT No: 934 0767 17




