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Beaubray  ð the pro fessional caterers  
 Relax - from your initial enquiry until the day of your wedding our event planner will be on 

hand to help and advise you whenever you need it. 

 We offer a fully inclusive  price package because we own, transport and set up all our own 

equipment - that way we can make sure we always have what we need for your event - we also 

employ our own experienced staff so that they all know exactly what to do on the day 

 There are no hidden extras when you book with Beaubray Caterers ð the price you see in our 

brochure is the price you pay ð but donõt forget - when comparing costs, always check the price 

you are quoted for your food includes everything else you may need - remember, the menu you 

choose from our brochure includes all the crockery and cutlery,  glasses, napkins, staff and 

kitchen equipment so you donõt have to worry about a thing.   

 Our fully trained, smartly uniformed friendly staff arrive at the venue several hours before 

you and your guests to dress the tables and check everything is as you planned; the same team 

remain throughout the reception to serve the drinks and food, and to make sure everything runs 

smoothly so that you have a truly wonderful day. 

 We offer a full Hot and Cold Menu choice with a vegetarian alternative as standard; other 

special dietary requirements may be catered for on request. 

 Marquees and ôkitchen-lessõ venues are our speciality - catering from our purpose built 

commercial kitchens which have been inspected and approved by the local Environmental Health 

Officer. 

 We carry full public liability.  

 

Canapés @  £7.50 per person plus VAT  
Beautifully garnished, presented and served to you by our smartly uniformed professional staff - 

perfect for keeping the hunger pangs at bay whilst the photos are being taken!   

The above  price applies where canapés are ordered in addition  to a set menu from this 

brochure - alternatively canapés may be substituted for the  starter course if you prefer . 

 

Classic canapés  

Bite-size Crostini piped with cream cheese and topped with  chefs  choice of : 
Smoked oysters, smoked mussels, smoked salmon, tiger prawns, continental sausage ,  

v smoked cheese, nut s, olives, sundried tomato  and fresh frui t. 

 

Traditional canapés  

v homemade mini walnut scones topped with cheese and  Kentish apple chutney  

v Bite-size party quiche  

Kent Korker sausages  

Kent Korker sausage rolls  

Beer battered cod goujons with a chive  and crème fraiche dip  

Mini batter puddings filled with roast beef and horseradish cream  

 

Hot and spicy canapés  

Chilli chicken goujons   

Chicken satay stick s with peanut dipping sauce  

v sweet potato curry bites  

V vegetable satay with a sweet chilli sauce  

Hot and spicy prawns  

V cocktail Indian savouries ð samosas, onion bhajis and spinach pakoras  

 

Or why not mix them up and opt  for a 50/50 or even a 3 -way spl it? 
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Chefs Homemade Soups and Starters all  served with  baskets of freshly baked 

homemade rolls.  
One starter  from the list below  is included  in the price of your main course  if stated , if you would like to offer 

your guests a choice you will need to let us know  beforehand and mark it on their place card on the day.  

 

Our famous m ixed p latters ð the friendly option!  ð served informally, one platter  per 

table - to share with friends and family  

The Spicy Platter  
Lamb samosas, chicken  pakoras , chicken satay with  peanut sauce  

v sweet potato curry bites , onion bhajis  

The Antipasto Platter  
Parma  ham and salami  with  

v olives, mozzarella cheese and fresh melon  pieces - plus a jug of olive oil  to drizzle   

The Fish Platter  
Smoked salmon  curls, smoked haddock mini  rolls, prawn skewers , beer battered cod goujons,  

v carrot and coriander goujons with a sour cream dip  

The Pate Platter  
A selection of smooth and coarse pates:  

 Venison, smoked mackerel, farmhouse pork with real ale, duck,  

v wild mushroom accompanied by bowls of Kentish fruit  chutney   

 

Traditional Soups and Starters  

 - served to you at the table by our professional waiting staff  

v Wild Mushroom Soup  finished with sour c ream and b lack pepper  

v Tomato and Basil Soup  (may be served cold or hot)   

v Leek and Potato Soup  with fresh tarragon  

v Vegetable Soup  with roasted root vegetables and lentils  

v Redberry and  Melon Cocktail   
Honeydew  and water melon with fresh seasonal berry fruits , accompanied by  a glass of 

sparkling rose wine  

v Warm Roasted Pepper Salad   
Served on a bed of salad leaves  and fresh herbs with Feta cheese  and a drizzle of olive oil  

v BLT Salad   
 Topped  with herby croutons and crisp smoked  bacon  pieces , with vine  ripened  cherry 

tomatoes and a mayonnaise and chive dressing 

Chefs Chicken Liver Pate   
Acc ompanied by a red leaf salad and Kentish fruit  chutney  

Smoked Duck Breast  
A fan of locally smoked duck served on a bed of green leaves and fresh herbs; dressed  with an 

orange and honey coulis  flavoured with cardamom  

Smoked Trout Pate  
Made with locally smok ed trout, soft cheese and fresh dill   

Smoked Haddock and Spring Onion Fishcakes  (served warm)  
Served w ith a  wedge of lemon , and  chive mayonnaise  

Kiln Smoked Salmon  
Uncluttered and perfect - just as it should be  

Seafood and Melon Platter  
Honeydew melon, s ucculent prawns and crisp salad leaves with  a lime and coriander dressing 

Monkfish and Salmon Kebab  
Threaded with peppers, red onion and bacon  and served on a bed of mixed salad leaves  
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Traditional Hot Set Menus  
 

Menu 1  

Family service  
 

Choice of soup or  starter from page 1  
 

ôBangers and Mashõ 

@ £38.45 per head plus VAT  

a trio of local Butchers sausages  

with buttery mash,  

Chefs homemade onion gravy and 

roasted vegetables  
 

A choice of 1 or 2 desserts from  

ôThe Sweet Trolleyõ 
 

Fresh Coffee and Tea and Cele brations  

 

Menu 2  

Silver-service  
 

Choice of soup or starter from page 3  
 

Roast Breast of Chicken  

@ £39.15 per head plus VAT  

With bread sauce and stuffing  

Chefs homemade gravy  

Roast and new p otatoes  

Seasonal Vegetables  
 

A choice of 1 or 2 desserts from  

ôThe Sweet Trolleyõ 
 

Fresh Coffee and Tea and Celebrations  

Menu 3 

Silver-service  
 

Choice of soup or starter from page 3  
 

Roast Breast of Turkey  

@ £39.15 per head plus VAT  

With cranberry sauce and chipolatas  

Chefs homemade gravy  

Chefs choice of potatoes  

Seasona l Vegetables  
 

A choice of 1 or 2 desserts from  

ôThe Sweet Trolleyõ 
 

Fresh Coffee and Tea and Celebrations  

Menu 4  

Silver-service  
 

Choice of soup or starter from page 3  
 

Roast Loin of Pork  

@ £39.15 per head plus VAT  

With apple sauce and herby  stuffing  

Chefs  homemade gravy  

Chefs choice of potatoes  

Seasonal Vegetables  
 

A choice of 1 or 2 desserts from  

ôThe Sweet Trolleyõ 
 

Fresh Coffee and Tea and Celebrations  

 

Menu 5  

Silver-service  
 

Choice of soup or starter from page 3  
 

English Roast Beef  

@ £40.65 per head p lus VAT 

Yorkshire pudding and horseradish sauce  

Chefs homemade gravy  

Roast and new potatoes  

Seasonal Vegetables  
 

A choice of 1 or 2 desserts from  

ôThe Sweet Trolleyõ 
 

Fresh Coffee and Tea and Celebrations  

 

Menu 6  

Silver-service  
 

Choice of soup or starter f rom page 1  
 

Medallions of Lamb  

@ £40.65 per head plus VAT  

In a port and  redcurrant sauce  

With redberry fruits  

Chefs choice of potatoes  

and a selection of seasonal vegetables  
 

A choice of 1 or 2 desserts from  

ôThe Sweet Trolleyõ 
 

Fresh Coffee and Tea and C elebrations  

 



                                  Weddings by Beaubray 2010/2011  

 
All prices quoted in this brochure are for a fully staffed reception (except for the Party Buffets and 
evening BBQôs).   
Donôt forget ï the price of your chosen menu  includes: chefs, waiting staff, crockery, cutlery and 
serviettes, as well as any cookers, fridges and other kitchen equipment we will need to make sure 
your day runs smoothly.   

5 

 

ôKentish Fareõ  
 

Menu 7  

Family -service  
 

Choice of soup or starter from page 3  
 

Kentish Hotpot  

@ £38.95 per head plus VAT  
 

Lean minced local lamb in chefs special 

onion gravy, topped with sliced potatoes  

Served with seasonal Vegetables  
 

A c hoice of 1 or 2 desserts from  

ôThe Sweet Trolleyõ 
 

Fresh Coffee and Tea and Celebrations  

Menu 8  

Family -service  
 

Choice of soup or starter from page 1  
 

Chicken and Mushroom Cobbler  

@ £38.95 per head plus VAT  
 

with crispy bacon dumplings  

Chefs Choice of Pot atoes and  

Seasonal Vegetables  
 

A choice of 1 or 2 desserts from  

ôThe Sweet Trolleyõ 
 

Fresh Coffee and Tea and Celebrations  

 

Menu 9  

Family service  
 

Choice of soup or starter from page 1  
 

ôHoppersõ Pie  

@ £39.15 per head plus VAT  
 

steak and mushroom pie enh anced by 

the subtle flavour of Kentish ale  

Chefs Choice of Potatoes  

Seasonal Vegetables  
 

A choice of 1 or 2 desserts from  

ôThe Sweet Trolleyõ 
 

Fresh Coffee and Tea and Celebrations  

 

Menu 10  

Family service  
 

Choice of soup or starter from page 1  
 

Beef and Wa lnut Casserole   

@ £40.65 per head plus VAT  
 

Prime cuts of beef in a rich red wine 

sauce with walnuts and herbs  

Chefs Choice of Potatoes  

and a selection of Seasonal Vegetables  
 

A choice of 1 or 2 desserts from  

ôThe Sweet Trolleyõ 
 

Fresh Coffee and Tea and C elebrations  

 

Menu 11 

Family service  
 

Choice of soup or starter from page 1  
 

Venison Casserole  

@ £40.65 per head plus VAT  
 

Braised in claret and brandy with  

shallots, thyme and juniper  

Chefs Choice of Potatoes  

and a selection of Seasonal Vegetables  
 

A ch oice of 1 or 2 desserts from  

ôThe Sweet Trolleyõ 

 

Fresh Coffee and Tea and Celebrations  

 

Menu 12  

Silver-service  
 

Choice of soup or starter from page 1  
 

Kentish Pheasant  

@ £40.65 per head plus VAT  
 

In a creamy sauce with red apples, 

celery, leeks and Cider  

Chefs Choice of Potatoes  

and a selection of Seasonal Vegetables  
 

A choice of 1 or 2 desserts from  

ôThe Sweet Trolleyõ 

 

Fresh Coffee and Tea and Celebrations  

 



                                  Weddings by Beaubray 2010/2011  

 
All prices quoted in this brochure are for a fully staffed reception (except for the Party Buffets and 
evening BBQôs).   
Donôt forget ï the price of your chosen menu  includes: chefs, waiting staff, crockery, cutlery and 
serviettes, as well as any cookers, fridges and other kitchen equipment we will need to make sure 
your day runs smoothly.   

6 

 

ôA Choice of Chickenõ  
 

Hot Set Menu 13  

Silver-service  
 

Choice of starter from page 1  
 

Seville   Chicken  

@ £38.95 per head plus VAT  
 

Breast of chicken braised in a tangy 

sauce with fresh rosemary  

Chefs Choice of Potatoes  

Selection of Seasonal Vegetables  
 

A choice of 1 or 2 desserts from  

ôThe Sweet Trolleyõ 
 

Fresh Coffee and Tea and Celebrations  

Hot Set Menu 14  

Silver-service  
 

Choice of starter from page 1  
 

Moroccan Chicken   

@ £38.95 per head plus VAT  
 

Chicken breast cooked with apricots, 

spices  and olives  

Chefs Choice of Potatoes  

Selection of Seasonal Vegetables  
 

A choice of 1 or 2 desserts from  

ôThe Sweet Trolleyõ 
 

Fresh Coffee and Tea and Celebrations  

 

Hot Set Menu 15  

Silver-service  
 

Choice of starter from page 1  
 

St Davidõs Chicken 

@ £38.95 per head plus VAT  
 

Chicken breast with bacon and leeks  

in a creamy sauce  

Chefs Choice of Potatoes  

Selection of Seasonal Vegetables  
 

A choice of 1 or 2 desserts from  

ôThe Sweet Trolleyõ 
 

Fresh Coffee and Tea and Celebrations  

Hot Set Menu 16  

Silver-service  
 

Choice of starter from page 1  
 

Poulet  Forestiere  

@ £38.95 per head plus VAT  
 

Chicken breast with w ild mushro oms, 

tarragon and sour cream  

Chefs Choice of Potatoes  

Selection of Seasonal Vegetables  
 

A choice of 1 or 2 desserts from  

ôThe Sweet Trolleyõ 
 

Fresh Coffee and Tea and Celebrations  

 

Hot Set Menu 17  

Silver-service  
 

Choice of starter from page 1  
 

New England  Chicken  

@ £38.95 per head plus VAT  
 

Stuffed breast of chicken served on a red 

wine sauce with blueberries  

Chefs Choice of Potatoes  

and a selection of seasonal vegetables  
 

A choice of 1 or 2 desserts from  

ôThe Sweet Trolleyõ 
 

Fresh Coffee and Tea and Celeb rations  

Hot Set Menu 18  

Silver-service  
 

Choice of starter from page 1  
 

Italian Chicken  

@ £38.95 per head plus VAT  
 

Chicken breast, in a rich tomato sauce 

with garlic, honey and fresh basil  

Chefs Choice of Potatoes  

Selection of Seasonal Vegetables  
 

A choice  of 1 or 2 desserts from  

ôThe Sweet Trolleyõ 
 

Fresh Coffee and Tea and Celebrations  
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Vegetarian and Fish  
The vegetarian and fish choice  may be chosen  as an alternative  to  any of the main course s in 

our  Hot Set Menus  ð either to create a whole menu or  for individual guests.  

 

V Roasted Peppers (this is also suitable for vegans and coeliacs)  

Stuffed with mushrooms, herbs and wild rice  

V Lemon and Thyme Risotto  
Finished with rocket and parmesan  

V Roasted Vegetable Lasagne  
with chargrilled Mediterranean ve getables  

v Mushroom Pasta Bake  
In a creamy sauce with wild mushrooms  

V Chick Pea Goulash (this is also suitable for vegans and coeliacs)  

In a rich tomato sauce with paprika  

Homemade Fish Pie  
with salmon, smoked fish and prawns topped with a potato crust  

Fillet of Fresh Salmon  
Poached in white wine and finished with dill and chive butter  

 

  The Sweet Trolley  
Individual desserts, a ll served with cream and garnished with fresh seasonal fruits  

Summer Pudding  

Tarte au Citron  

French Apricot Tarte  

Dark Chocolate  Truffles 

Raspberry and White Chocolate Bavarois   

White Chocolate and Lime Cheesecake  

Tiramisu  

Hazelnut Crème Brulee Pyramid  

Lemon Meringue Roulade  

Chocolate ôpotsõ 

Duo of lemon and chocolate tart  

 

The following may be served as individual portions or in ôfamilyõ bowls for  guests to 

help themselves  at the table  

  ôWhim whamõ ð an adult (boozy!) trifle  

Profiteroles with Chocolate Sauce  

Local Strawberries and Clotted cream  

Kentish Apple Crumble (served hot)  

Bread and Butter Pudding (served hot)  

English Che eseboard  @ £24.25 per table  (of up to 10 guests)  

A selection of at least four English Cheeses  

Presented  on a platter at the table for guests to help themselves, together with a 

selection of savoury biscuits; garnished with fresh seasonal fruits and vegeta bles.  
 

The cheeseboard may be served as an alternative to the desserts at no extra charge  
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Canapés and Kentish Cream Tea @ £3 1.35 per head plus VAT  
 

Chefs selection of Canapés  served by Beaubray staff while the photos are being 

taken*, followed by  

Afternoon Tea  

Freshly made Sandw iches  

 egg mayonnaise with cress, mature cheddar cheese and tomato, fresh salmon, 

homecooked smoked ham, rare roast beef  
 

Homemade Scones with Butter and Strawberry Jam  

A Selection of Cakes to include:  

Mini éclairs, treacle ta rts, Victoria sponge, fruit tarts  
 

Bowls of Local Strawberries  (summer ) or Spiced Fruit Compote  with Honey  (winter ) 

Served with jugs of fresh c ream  

The ôSunday Roastõ Carvery @ £39.95 per head plus VAT  
Please choose any three of the following  hot joints of meat : 
 

Roast Loin of Pork  

With Sage and Onion Stuffing and Apple Sauce  

Rare Roast Topside of Beef  

With Yorkshire pudding  and Horseradish Sauce  

Roast Leg of Lamb  

With Roast Onions and Mint Sauce  

Roast Turkey 

With chipolatas and stuffing  

Roast Gammon Ham  

With pineapple rings  
 

Served with chefs homemade gravy and bowls of  

 New and Roast  Potatoes, Carrots, and Parsnips,  

Or 

Your choice of 4 salads  
 

Followed  by  

 Chefs choice  of chocolaty, creamy and fruity d esserts 
 

Plus 

Coffee, Tea and ôCelebrationsõ 

 

The ôSunday Roastõ c arvery and desserts are presented informally from the servery by 

our chef and buffet staff; coffee is served at the table.  If you would like to add a 

starter please choose from the selection on page 3 @ £4.25 per person plus VAT, the 

above p rice includes baskets of chefs freshly baked speciality rolls  

Please note that the ôSunday Roastõ carvery is only available as buffet  service not full 

silver  service.  


