THE CARDEN

THE BARBEQUE | BOTANICAL BITES & BACKYARD BLISS
3 mains, 3 sides and a dessert
£45 per person
Add additional choices for £8.50

Quarter Pound Beef Burgers
made with prime Isle of Wight beef

British Pork Hotdogs

served in a brioche roll

Slow-Smoked Pulled Pork

served with house BBQ sauce

Chargrilled Chicken Thighs
with honey & herb glaze

Chicken & Chorizo Skewers
smoky Spanish chorizo sausage with diced chicken breast

Marinated Lamb Skewers
with red pepper & honey glaze

Spicy Grilled Halloumi Skewers
(Vegetarian)

Mediterranean Vegetable Skewers
Marinated & BBQ charred mediterranean vegetables

Veggie Burgers

with avocado & tomato relish

wne @it ADOPT A CHEF



THE CARDEN

THE BARBEQUE | BOTANICAL BITES & BACKYARD BLISS

Freshly baked sourdough focaccia

Classic handmade French baguette

Baked potato wedges

Classic creamy coleslaw

Grilled corn on the cob with paprika butter

Baby potato dalad with dill & mustard dressing
Heritage tomato & basil salad with balsamic drizzle

Greek style salad with feta, black olives & oregano

Strawberry Eton Mess
fresh strawberries

Double chocolate chip brownie
vanilla bean ice cream

Lemon Posset
coconut biscuit crumb & raspberry coulis

Seasonal Fruit Platter
arranged beautifully to add vibrancy to the table
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