CATERING MENU




— FORSTARTERS — —  OURMAINS —

Food & service iswhat we are about. Great foodmatters.
We have been working in hospitality We believe in offering more than just
for over 15 years. Our catering food, we offer an experience that is
company is supported by 4 venues exclusively yours. A service that is
and a passionate team of chefs unique every time

WHATS OUR SWEET SPOT?

Your vision, our expertise.

We understand that planning an event can be a daunting task, which is why we work closely
with you to ensure that your event matches your vision and exceeds your expectations. From
intimate gatherings to grand receptions, corporate events to anniversary celebrations, we're

here to help at every step

SERVED WITH EVERY DISH

GREAT FOOD MATTERS




WHERE
TO
* START?

Every event tells a story, your story. At Digbeth Catering Co, we believe
that every event should be as unique and memorable as the moments that
inspire them.

GREAT FOOD MATTERS



BANQUETING BUFFET

Indulgein anexquisite dining Perfect for casualoccasions that do
experience, featuring a carefully

CANAPES

Ideal for receptions andsocial
gatherings, thiscourse isdesigned to n
satisfy your guests' appetites. Our rafted 2 or 3-course meal. Elevate
carefully curated selection will be your special day where your guests
exquisitely presented, served by our will be treated to an exceptional menu

attentive staff, and can be enjoyed and impeccable service."
either hot or cold.

-

not require table service, our buffets
offer an abundance of delectable
dishes, ensuring both satisfaction and
delight for all attendees.
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STREET FOOD LATE NITE BITES

Infuseexcitement into yourevent Ensureyour guestsstayenergised
with delightful street food offerings. throughout the evening with an array
While the menu may be limited, rest of delectable and flavourful evening

assured of unparalleled quality and light bites.
b lless passion in every del bl
bite.
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CANAPES

HOT

- MINI CHEESEBURGER CROSTINI (VGE, GFA)
- MAC & CHEESE BITES (V)
- MINI CHICKEN & BACON PIES
- MINI PEPPERED STEAK PIES
- PEA SPINACH & RICOTTA ARANCINI (V)
- CAULI WINGS & BUFFALO SAUCE (VGA)
- DUCK GYOZA WITH JAPANESE CHILLI DIP
- VEGETABLE GYOZA WITH JAPANESE CHILLI DIP

oL

- SMOKED SALMON BLINIS
- FARMHOUSE PATE CROSTINI
- CHICKPEA FALAFEL WITH RED PEPPER HUMMUS (VE)
- WHIPPED FETA BRUSCHETTA WITH ROASTED RED PEPPER SALSA (V
- RAS EL HANOUT AUBERGINE BEIGNET WITH MINT YOGHURT (V)
- SUMAC AND MINTED MELON AND FETA SKEWERS (V)
- TOMATO BRUSCHETTA, BALSAMIC GLAZE

GREAT FOOD MATTERS )
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BANQUET - MENU A

Starters
Roast Red Pepper&TomatoSoup (V, GFA)

A vibrant roasted pepper and tomato soup finished with basil oil.

Chicken, Apricot & Pancetta Terrine (GFA)
A coarse-cut terrine with sweet apricot, crisp pancetta, pickled vegetables and mustard dressing.

Beetroot-Cured Salmon (GFA)
Lightly cured salmon with mustard dressing and a fresh herb salad.
Roasted Beetroot Carpaccio (VE, GFA)
Thin slices of roasted beetroot with vegan feta and walnut dukkah.

Mains

Roast Chicken Supreme (GFA)
Dauphinoise potatoes, tenderstem broccoli and thyme & white wine jus.
Baked Cod Loin (GFA available)
Parsley crumb, broccolini and pea velouté.
Slow-Braised Beef Blade (GFA)
Parmesan mash with toasted breadcrumb, roasted carrots and red wine & thyme jus.

Veggie Wellington (VE)
Seasonal vegetables wrapped in pastry with spiced marmalade, crushed potatoes, greens and herb gravy.

Desserts
Salted Caramel Custard Tart
A smooth poured caramel custard in a crisp tart shell, finished with a dark chocolate shard and cocoa nib crunch.

Limoncello Panna Cotta (GFA)
A light, silky panna cotta infused with limoncello, served with candied lemon and crushed meringue.
Vegan Chocolate Truffle Torte (GF, VE)
A rich gluten-free vegan chocolate torte with raspberry coulis and micro mint.
Chocolate Fondant with Orange Mascarpone & Candied Orange
A warm molten-centred fondant paired with zesty orange mascarpone and candied orange peel.

GREAT FOOD MATTERS




BANQUET - MENU B

Starters
Beef Carpaccio (GFA)

Thinly sliced beef with parmesan crumb, truffle aioli and crispy capers.

Figs & Whipped Goats’ Cheese (V, GFA)
Fresh figs with whipped goats’ cheese, aged balsamic and rocket.

Burrata & Heritage Tomatoes (V, GFA)
Creamy burrata with heritage tomatoes, basil oil, balsamic pearls and toasted sourdough crumb.
Salt-Baked Celeriac, Apple, Walnut & Herb Salad (VE, GFA)
Tender salt-baked celeriac served with crisp apple, toasted walnut and fresh herbs.

Mains
Slow-CookedRibofBeef (GFA)

Served with parmesan polenta, glazed carrots and a rich bone marrow jus.

Pan-Roasted Corn-Fed Chicken (GFA)
Curried chickpea purée, crispy kale, cumin roasted new potatoes and a sherry glaze.
Pan-Seared Market Fish (GFA available)
Fondant potato, salsa verde and buttered baby leeks.

Harissa Baked Aubergine (VE, GFA)
With quinoa, tahini yoghurt and pomegranate salsa.

Desserts

Apple Tarte Tatin with Calvados Cream
Caramelised apple served warm with lightly scented Calvados cream.
Sticky Toffee Slice with Butterscotch & Honeycomb
A refined sticky toffee slice with rich butterscotch sauce and crisp honeycomb.
Dark Chocolate Delice with Hazelnut Praline & Orange Gel (GFA)
Smooth chocolate delice paired with hazelnut praline and bright orange gel.
Vegan Raspberry Gin Cheesecake (GF, VE)
A no-bake raspberry gin vegan cheesecake on a lemon oat crumb with raspberry gel and fresh raspberries.

GREAT FOOD MATTERS
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BANQUET - MENU C

Starters
Seared Scallop with Cauliflower,Pancetta& Brown Butter Crumb (GFA)

A perfectly seared scallop with smooth cauliflower purée, crisp pancetta and nutty brown butter crumb.

Burrata with Truffled Wild Mushroom Ragu & Herb Oil (V, GFA)
Creamy burrata paired with earthy truffled mushrooms and fresh herb oil.
Beetroot-Cured Salmon with Gin, Cucumber & Dill Emulsion (GFA)
A vibrant salmon starter infused with gin, served with cucumber ribbons and dill emulsion.

Glazed Aubergine & Smoked Tomato with Basil & Toasted Pine Nuts (VE, GFA)

Roasted aubergine and smoked tomatofinishedwith basil oil and toasted pine nuts.
Mains
Fillet of Beef, Truffle Potato Terrine,Charred Leeks & Red Wine Jus (GFA)

Premium beef fillet paired with layered truffle potato terrine, charred leeks and arich jus.
Roast Chicken Supreme Filled with Spinach & Ricotta
Served with parmesan orzo, tenderstem broccoli and a white wine tarragon sauce.
Pan-Seared Sea Bass, Saffron Fondant Potato & Shellfish Bisque (GFA)
A luxury seafood dish with fragrant saffron potato and velvety bisque.
Mushroom & Chestnut Wellington with Tarragon Jus & Root Vegetables (VE)
A deeply flavoured vegan wellington with roasted root vegetables and tarragon jus.

Desserts
Champagne & ElderflowerPanna Cotta (GFA)

A delicate panna cotta infused with champagne and elderflower.
Mini Dessert Trio - A premium trio featuring:
Dark Chocolate Delice
Mini Sticky Toffee Slice
Seasonal Mini Cheesecake

Pear Tarte Tatin with Saffron Créme Fraiche
Warm caramelised pear tarte tatin served with saffron créme fraiche.

GREAT FOOD MATTERS




HOT FORK BUFFET

OUR MOST AFFORDABLE CATERING PACKAGE.PICK2-3 OPTIONS,
DEPENDING ON THE SIZE OF YOUR CELEBRATION

CHICKEN

Chicken & chorizo gumbo

Steamed rice, Buttered seasonal greens

Moroccan spiced chicken

Couscous salad with parsley & lemon, Sweet roasted vegetables with basil

Chicken tikka masala
Spicy yellow rice, Minted peas

BEEF

Slow cooked beef lasagne

Garlic bread, House salad with maple mustard dressing
Beef & Guinness Stewm

Garlic bread, House salad with maple mustard dressing

LAMB

Lamb moussaka
Gorlic newm potatoes, house salad with maple mustard dressing
Lamb & Chickpea Tagine

Spicy yellowm rice & roasted cauliflower

VEGETARIAN & VEGAN
\fegetable Iasagne

Garlic bread, House salad with maple mustard dressing
Lentil, Sweet Potato & Spinach Curry

Spicy yellow rice & minted peas

Chickpea, Aubergine & Tomato Tagine

couscous salad with parsley & lemon, smeet roasted vegetable
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STREET FOOD OPTIONS

We have a number of in-house street foodbrands which we
often use for private hires and in our venues. Our chefs love
the creativity and fun of creating street food offers, so our
offer is always expanding

. x
El Bario MELT Rico Libre
TACO & MEZCAL NEIGHBOURHOOD DINER TAPASWITH A TWIST
We use traditional mexican y Where exceptionally talented chefs

. dient. d techni & ¢ 45-day aged smash patties, renowned J y
ingredients and techniques to create chicken strips, and loaded fries—all serve truly authentic tapas. Don't
recipes that are bursty with flavour. forget to explore our restaurant

o £ t lar choil from scratch. Our brand thrives to !
ne of our most popular choices craft thing truly ptional and reviews!

distinct.
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SMASHED BURGERS & LOADED FRIES

BUILD YOUR BURGER -

STEP 1: CHOOSE YOUR BURGER, SERVED ON A POTATO BUN
AGED DOUBLE SMASH BEEF PATTY WITH AMERICAN CHEESE

DIGBETH FRIED CHICKEN

GARLIC & HERB GRILLED CHICKEN
PLANT BASED VEGAN PATTY

SMASHED PATTY & PULLED BIRRIA BEEF

STEP 2: CHOOSE YOUR STYLE

« OG STYLE - LETTUCE, GHERKIN, WHITE ONION, HOUSE SAUCE

« BLT STYLE - MAPLE BACON, LETTUCE, TOMATO SALSA & AIOLI

. VEGAN STYLE - PLANT BASED CHEESE, COLA MUSHROOMS, CRISPY
SHALLOTS & CHIPOTLE MAYO

LOADED FRIES UPGRADE

- HOUSE FRIES WITHHOSUESEASONING Ve

- TRUFFLE PARMESAN FRIES HOUSE FRIES WITH TRUFFLE OIL & GRANA PADANO CHEESE
- ALPASTOR FRIES HOUSEFIRES WITH CHEESE SAUCE, CUMIN MAYO & CHIMICHURRI

- FAJITA FRIES HOUSEFRIESWITH FAJITA SEASONING, PEPPERS, ONIONS & CHEESE

MNE LOVE CRAETING BESPOKENMENUS THAT TELLYOURSTORY.
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Paella

Chicken & Chorizo Paella Seafood Paella

Lok vl freshh viieg car pasrcla pars « v aleesc i rac e Walrracis vl e Cosiloed wilh spches, silock s fresh
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Meat Tapas

Abdndipas ala Fabada Asturing = Polls a ls crema =

Fish Tapas

Gambas sl Ajillo = o Empands Gallegs De Calsmares Fritos o
. Cod i el mntl s s

Becharmel cod in criupy pastey barscy witl

Vvegeta!ri'an T'apas
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Patatas Alsok i o Tortills Espadecda i 4 Patatss Bravas
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FEEDING GUEST IN THE EVENING
Wonderingwhether tofeed yourguests in the evening? The
option for doing so is driven by factors such as the timings of

earlier food and if you are expecting evening guests.

TYPES OF
EVENING FOOD

BURGERS +HOT DOGS + CHIPS + SAMOSAS
DELI SANDWICHES + FALAFEL
BACON / SAUSAGE SARNIES
CHICKEN DRUMSTHCKS + VEGAN ALTERNATIVES

GREAT FOOD MATTERS
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questions you may have. Any specific catering
questions will be relayed to us and we will

oof the me
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The bigday! Rel
the catering will'\be delivered as per your
exact instructions and to the highest quality!




