
•  Pulled Beef Chilli; smoked paprika, 
peppers & white beans with a sour 
cream dip

•  Moroccan Chicken; butternut squash & 
spinach with green yoghurt chutney

•  Spiced Lamb Tagine; preserved lemons, 
aubergine & lentils with sour cream dip

•  Slow-Cooked Beef; thyme, red wine, 
shallots and button mushrooms

•  Chicken Curry; freshly-ground spices, 
tomato, chickpeas & coriander with 
green yoghurt chutney

•  Lamb Keema; freshly-ground spices, 
peas, mint & coriander with green 
yoghurt chutney

•  Spanish Chicken and Chorizo Stew; roast 
peppers, tomato & white beans

•  Veggie Curry; freshly-ground spices, 
cauliflower, spinach, squash, coconut & 
coriander with a tamarind dip (V)

•  Spiced Veggie Tagine; preserved 
lemons, aubergine, peppers, preserved 
lemons, lentils & chickpeas with sour 
cream dip (V)

•  Veggie Chilli; butternut squash, peppers, 
mixed beans, paprika & tomatoes with 
sour cream dip (V)

Bespoke Dishes Bespoke Dishes (V)

Are you interested in a selection of Canapés for your event?
Please take a look through our Canapés Menu, or contact us for further information.

•  Selection of House Salads
•  (Freshly baked) Garlic/Plain Flatbreads
•  Crispy Potatoes
•  Appropriate Dips

Accompaniments

Looking for something more extravagant? We cater for a wide range of very 
different events, from birthdays and weddings to product launches, themed 

events, away days, dinner parties and canapé parties.

Please contact us on 01132 433 133 to discuss your requirements.

Parties, Events & Occasions

•  Brownies; Rocky Road, Salted Caramel, Snickers, Triple Chocolate, Malteaser
•  Handmade Tartlets; Apple, Raspberry & Almond, Cherry & Almond, Honey Nut
•  Slab Cakes; Rhubarb & Vanilla, Pistachio & Rosewater, Raspberry & Lemon, Blueberry 

& Vanilla, Red Velvet, Carrot cake
•  Bannoffingtons / Lamingtons / Baklava / Chocolate Profiteroles 

Desserts



Menu Selector

For seated and plated events the same bespoke dishes are available. 
There would be an additional cost for staffing and equipment hire (dining equipment 
such as; cutlery, crockery, tablecloths and cooking equipment, such as; chaffing 
dishes, utensils, tables).

Staff are available at a rate of £10 per person per hour.

Dinner Party Upgrade

We are able to cater for many special 
dietary requirements (gluten free, Coeliac, 
Vegan, dairy-free, nut-allergies etc). 
Please mention when ordering.

We have a 5-Star 
(Very Good) rating from the 
Food Standards Agency.

Dietary Requirements

 Minimum Hot Food   Cost (£)
 Order Dishes Accompaniments Desserts per person

Bespoke 60 People 3   £13.95 
Option #1

Bespoke 60 People 3   £15.95
Option #2

Bespoke 40 People 2   £12.95 
Option #3   

Bespoke 40 People 2   £14.95 
Option #4   

Bespoke 30 People 2   £16.95
Option #5   

Bespoke 30 People 2   £18.95 
Option #6   

01132 433 133  /  feedme@relishfood.co.uk
www.relishfood.co.uk

A fresh approach to catering

All prices are subject to VAT


