
Our chefs are dedicated to
creating and delivering
delicious, memorable

experiences for clients. We
are passionate about tasty,
beautifully presented food

and pride ourselves in
providing personal,

tailored services for each
client. 
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We offer a range of service styles to provide the best option
to suit your event, budget and dietary needs.

 
CANAPE/BOWL FOOD

Prices start from £16 per head  for 4 canapes. Waited service
included.

 
BUFFET

Prices start from £16 per head for 2 canapes/starters, 2
mains, 2 sides, 1 salad and 1 dessert. 

Waited service included.
 

TABLE SHARING STYLE
Prices starts from £20 per head for 2 canapes/starters, 2

mains, 2 sides, 1 salads and 1 desserts. 
Waited service included.

 
SEATED SET MENU

Prices starts from £16 per head for 2 canapes/starter
options, 2 main options , 2 side options, 1 salad and 1 dessert. 

Waited service included.
 

BBQs
We provide a range of food selections for BBQs, complete

with a range of condiments and cutlery. Clients can book for
a set number of guests or on demand payment service for

any event. *Minimum spend applies*
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R O U N D T A B L E

C O M P A N Y

C A N A P E S
NON-VEGETARIAN

WINGS
Sa l t  &  pepper ,  BBQ,  sweet

ch i l l i ,  sp i cy

C A T E R I N G  &  E V E N T S

SKEWERS
A cho ice  o f  beef/ch icken/prawns
coated  in  a  sp icy  or  peanut  rub

MINI  SL IDERS
A cho ice  o f  beef/ch icken

burgers

GIZDODO
Fr ied  sweet  p lanta in ,  ch i cken
g izzard  combined  in  a  sp icy

tomato  sauce
 MINI  MEAT P IES

Rich  but te ry  pas t ry  w i th  a
beef/ch icken  f i l l i ng

MINI  SAUSAGE ROLLS
Herby  pork  sausage  in  puf f

pas t ry

C A N A P E S
VEGETARIAN

YAM CROQUETTES
F lavoured  yam coated  then

f r ied  in  breadcrumbs .
Served  w i th  a  ch i l l  sauce

SPRING ROLLS
Vegetab les  wrapped  in  f i l o

pas t ry

PLANTAIN SKEWERS
Roasted  r ipe  p lanta in  w i th

peppers ,on ions  and
courget tes  served  w i th  a

ch i l l i  d ip  
 

PLANTAIN &  RED-RED
Red-red  beans  s tew w i th

f r i ed  p lanta in

MAC n  CHEESE  BALLS
Mac n  cheese  coated  in
breadcrumbs  and  f r i ed .
Served  w i tha  gar l i c  ao i l i

SOUP SHOTS
But ternut  &  ch i l l i ,  s low

roas ted  peppers  &  tomato
soup  in  shotg lasses
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R O U N D T A B L E

C O M P A N Y

M A I N S
NON-VEGETARIAN

GRILLED CHICKEN
Mar inated  and  gr i l l ed  in  a

sp icy/  je rk/SUYA (N)
f lavour

C A T E R I N G  &  E V E N T S

BEEF
Roast  tender  beef  w i th  m ixed

peppers/  beef  cooked  in  a  r i ch
tomato  s tew

F ISH
Baked  sa lmon/mar inated

gr i l l ed  t i l ap ia/red  snapper

BROWN STEW CHICKEN
Car ibbean  s ty le  f lavoured

s tew ch icken

CURRY 
Jamaican  cur ry

goat/ch icken/f i sh

FRIED F ISH/CHICKEN
Fr ied  f i sh/ch icken  dressed

wi th  m ixed  vegetab les

M A I N S
VEGETARIAN

RED RED STEW
Trad i t iona l  Ghana ian  d i sh .
B lack  eyed  beans  cooked

in  a  pa lm o i l  s tew

VEGETABLE STEW
Sp inach  and  vegetab les

cooked  in  a  tomato  sauce

CURRY
Sweet  pota to  &  ch ickpea

cur ry  cooked  in  aromat ic ,
sp icy  coconut  cur ry

 

ROAST VEGETABLE BAKE
Mixed  peppers ,  courget tes ,
on ions  and  gar l i c  baked  in

a  r i ch  tomato  sauce

MAC n  CHEESE
Macaron i  baked  in  a

creamy ,  cheese  sauce  w i th
a  c runchy  topp ing

POTATO BAKE
Whi te  and  sweet  pota toes

baked  in  c reamy sauce
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R O U N D T A B L E

C O M P A N Y

S I D E S
VEGETARIAN 

JOLLOF R ICE
Rice  cooked  in  a  r i ch

tomato  sauce

C A T E R I N G  &  E V E N T S

WAAKYE
Rice  and  b lack  eyed  beans .
Accompan ied  by  gar r i ,  and

pepper  sauce
RICE  &  PEAS

Car ibean  s ty le  r i ce  and
k idney  beans  cooked  in

coconut  m i l k

COCONUT R ICE
Rice  cooked  in  aromat ic

coconut  m i l k

FRIED R ICE
Rice  s t i r - f r i ed  w i th

vegetab les
PLANTAIN

Sp iced/p la in  f r i ed  p lanta in
POTATO

Roast  pota toes  w i th  herbs
and  gar l i c

NOODLES
St i r  f ry  nood les  and

vegetab les

S A L A D S
COLESLAW

F ine ly -shredded  cabbage  and  car ro ts  w i th  r i ch
mayonna ise  and  spr ing  on ions

MIXED LEAF  SALAD
Mix ture  o f  seasona l  sa lad  leaves  w i th  a  ba l samic  &  o l i ve  o i l

d ress ing

MANGO  SALSA
Sweet  mangoes ,  j u i cy  tomatoes ,  red  on ion  and  f resh  l ime  ju i ce

FRESH F IG  &  FETA SALAD
Fresh  f igs ,  fe ta  cheese ,  tomatoes ,  cucumber  and  sa lad  leaves

w i tha  honey  dress ing

CREAMY SALAD
Pasta ,  sa lad  leaves ,  cucumber ,  tomatoes  and  eggs  in  a  c reamy

dress ing

WWW.ROUNDTABLECOMPANY .CO .UK



R O U N D T A B L E

C O M P A N Y

D E S S E R T S

CRUMBLE
Stewed f ru i t  ( sweet  app le/  p ineapp le  &  p lum)  topped  w i th  a

crumble  mix ture  served  w i th  van i l la  i ce-c ream or  warm
van i l la  cus tard

C A T E R I N G  &  E V E N T S

WARM BROWNIES  &  ICE-CREAM
Oreo  fudge/tof fee/doub le  choco la te  brown ies  served  w i th

i ce-c ream

FRUIT  PLATTER
Seasona l  f ru i t s  

CINNAMON & SUGAR DUSTED DONUTS
Sweet  f r i ed  dough  dus ted  w i th  c innamon and  sugar  served

wi th  raspber ry  coo l i e  o r  choco la te  sauce

CRÈME BRÛLÉE
Custard  base  topped  w i th  a  layer  o f  hardened  caramel i sed

sugar
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