COLOURS

CATERING BROCHURE



CATERING

Here at Colours, our preferred caterers
are BLT, who specialise in family-style
feasting menus, offering a range of
menus to suit every style

A complimentary tasting will be
included as part of your planning
journey, alongside guidance from our
team and options for drink pairing.

We also allow external catering of your
choosing. This will be an additional
corkage fee







BLT SAMPLE

CANAPE MENU

CHOICE OF 5 CANAPES: £15 PERPERSON

MEAT:

Char-Grilled Asparagus with Parma Ham (GF) (DF)
Mozzarella, Prosciutto & Roast Peach Skewer (GF)
Pressed Pork Belly with Bramley Apple (GF) (DF)
Confit Duck & Cabbage Croquette

Rare Hanger Steak, Chimichurri Dressing (GF) (DF)
Beef Brisket Bon Bons

Smoked Duck with Aubergine Caviar on Brioche Toast

FISH:

Local Qysters with Shallot Vinaigrette (GF) (DF)
Seared Ahi Tuna with Spicy Mayo (GF)

Anchovies on Toast, Confit Tomato (DF)

Beetroot Cured Salmon, Horseradish Soda Bread
Salt Cod Brandade, Potato Skins (GF) (DF)

Caviar Creme Fraiche Potato Chips

Seared Scallop with Chilli & Garlic Qil on Spoon (GF)

VEGAN/VEGETARAN:

Miso Baked Celeriac, Black Garlic & Lovage
(V) (GF) (DF)
Fava Beam, Broad Beam Seeded Cracker (VG)
(GF) (DF)

Honeyed Fig & Goats Cheese (V)
Avocado, Tomatillio Salsa om Crostini (VG)
(GF)

FRoast Baby Potatoes with Romesco (VG)
(GF) & (DF)

Pea & Asparagus Tartlet with Herb Salad (V)
Squash, White Bean. Pickled Radish on
Crostini (VG) (DF)

Coromation Cauliflower Crostini (VG) (DF)
Burrata Tomato Party Tartlet (V)






BLT SAMPLE

CHOICE OF 3 MAINS & 3 SIDES: £65 PERPERSON

Slow cooked lamb shoulder with Fig & Pistachio Salsa
Blackened Chicken with Caramel & Clementine Dressing
Salmon En Croute served with Hollandaise

Mushroom, Celeriac & Butternut Squash Wellington (V)
Wild Garlic Chicken Kiev

Crispy Sea Bass Fillet, Mojo Sauce

Lamb Rump, Tender stem Broccoli & Harissa

Barnsley Chop, Baby Veg & Gremolata

Zaatar Seasoned \eal with Jerusalem Artichoke Puree

Pan Fillet Hake with Smoked Tomato Relish

Tiger Prawn, Chorizo & Chick Pea Stew

Black Bean Roasted Tofu with Pickled Cucumber & Edamame
Salad (\G)

Creamy Mushroom Fregola with King Oyster & Crispy Kale (V)







CHILDREN'SMENU

£8 FER CHILD
Maximum of 2 options per party

Renne pastawith homemade tomato sauce & cheddar cheese

(VG available)

Chicken nuggets with chips & beans (VG available)
Tomato & mozzarellapizza

Lasagna & garlic bread

Mac & cheese

Sausage & mash with peas & gravy (VG available)

LARGE SHARING DESERTS

£600 FOR UPTO 50 PEOPLE, £12 PER PERSON THEREAFTER
Choose 3 options

Hazelnut brownie stack (V)

Mixed seasonal fruit pavlova (V + GF)
Tiramisu (V)

White chocolate & raspberry cheesecake (V)
Lemon cheesecake (V)

Profiterole tower with chocolate sauce
Vegan fruit tart (VG)

Vegan carrot cake (VG)

CHEESE STATION

£750 FOR UPTO 50 FEOPLE, £15 FER FERSON
THEREAFTER

A selection of four of the finest cheeses; you can
choose your favourites! Served with gourmet
crackers, fresh bread, home-made chutneys &

grapes

UNLIMITED ICE CREAM STATION

£630 FOR UPTO 85 FEOPLE, £7.50 PER PFERSON
THEREAFTER

Luxury dairy & vegan ice cream with atopping
station of nuts, sweets, chocolate buttons,
sprinkles and hot sauces

CHURROS

£400 FOR UPTO 50 FEOPLE, £8 FPER PERSON
THEREAFTER

The tastiest of treats sprinkled with cinnamon
sugar and dipped into hot chocolate or salted
caramel sauce









