PLUM

CATERING

Our exceptional food and
tailor-made services leave :
-youfree to have fun!




your dream wedding

fully bespoke service
exceptional food

a broad range of services
your budget fully managed

catering

PLUM offers a fully bespoke service to our clients.
You tell us what you would like for your dream
wedding or party and we will create it for you.
We are very proud of our food and have gained
a reputation for putting flavour and quality as a
priority. Our menus are constantly changing
because we keep a close eye on new developments
in food trends and encourage our clients to talk to
us about their favourite food and wine.

Our wine list is very competitively priced and offers
arange of wines, from all around the world and
recommended by a reputable vintner.



other services

cars: vintage, classic, limos
horse and carriage
interior décor

flowers
themes: rustic, Moroccan/Indian,

formal, family,informal or

chill out...and more!
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Inspiring ideas for

themed days

venues

We can arrange viewings for a wide variety of
marquees including tipis, stretch canvas and
traditional white marquees, as well as beautiful
country house venues such as Ovingdean Hall. If
your dream is to celebrate by a lake or in in beautiful
woodland we can arrange that for you too...just say
the word!

entertainment

We have established relationships with fantastic
musicians and entertainers and can help you create
exactly the atmosphere you want. From magicians,
jugglers and caricaturists to any style of music: jazz,
rock, classical and DJs.

Wide range of
venues, from tipis
to beautiful
country houses



sample menus

Menu £25 per person, buffet or table service

Hot and sour chicken salad with soy dressing
Grilled king prawns marinated in lemon and garlic
Rare roast beef with grainy mustard (served cold)
Green bean, butterbean and tomato salad with
mint, lemon, garlic and olive oil

Couscous with mint and parsley

Dark chocolate fondant tart with fresh raspberries

Homemade meringues with fresh berries
and cream

Vegetarian Menu £20 per person

Corn cake blinis with goat cheese and spicy
tomato jam

Terrine:aubergine, red and yellow pepper and
onion with tahini dressing

Tart:caramelised red onion and pea in walnut
pastry

Brown rice and quinoa salad with apricot, rocket
and hazlenuts

Leaf salad:romaine, Chinese, chicory, spinach and
watercress with sesame dressing

Menu at £40 per person, table service

Seared tuna in a sesame seed crust with wasabi
and soy sauce

or

Prosciutto, Bresaola and Mortadella with pickled
lemon and focaccia
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Rare roast topside of beef with Yorkshire pudding
and English gravy

Boulangere potatoes, seasonal vegetables
Horseradish sauce and English mustard

or

Slow pot roasted shoulder of lamb in red wine
Puy lentils and saffron mashed potatoes

or

Fish stew:seasonal fish, guilt head bream, bass,
pollock, salmon,

King prawns, clams and mussels in a fish broth
with shallots,fennel and cherry tomatoes

With creamy mashed potatoes and crusty bread
Green salad
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Tarte tartin with vanilla custard sauce

or

Chocolate fondant tart with raspberries

or

Meringue cake with black cherries and sweet
chestnut cream



Buffet/tapas style/small dishes £15 per person

Designed for cocktail style service.
Dishes are served by waiters from trays
directly to guests.

British:

Cottage pies

Pea and red onion tart

Mini burgers with spicy tomato jam
Scampiand chips in newspaper

Spanish tapas:

Jamon with melon

Gaspachio

Tortilla with pepper and spinach

Warm anchovies with lemon and garlic
Chorizo with scallops

Thai:

Chicken satay with peanut sauce
Thai green vegetable curry

Pad Thai

Spring rolls with vegetables
Grilled prawns with chilli sauce
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what our clients say about us:

“I can't sing the praises of ‘Plum Catering of Brighton’highly
enough... the meal was beautifully presented and tasted
delicious.The smooth running of the whole operation was
a credit to you. My daughter and | are indebted to you for
ensuring that it was the perfect wedding day.”

for more information
or to discuss your perfect day

telephone: 07967 305044 s
or email: kim@plumcateringbrighton.co.uk PLUM

www.plumcateringbrighton.co.uk CATERING




