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B E S P O K E  E V E N T  

C AT E R I N G

At Rose Kentish Kitchen I work closely with clients to 
provide a personal and bespoke service which will 
reflect individual styles and budgets. 

We have a team of highly trained professional chefs and 
skilled, reliable staff to serve you and your guests. 

Each event uses seasonal and ethically sourced 
ingredients, and we pride ourselves on the freshness and 
beauty of the food we produce. The products we use are 
fair trade whenever possible. Our meat comes from 
outdoor reared, grass-fed animals and our fish is 
sustainable. 

Below you will see a selection of sample menus and a 
proposal for your event. Menus will change depending 
on the date of your event. Bespoke menus can be 
designed at no extra charge.

(photo – The Photographers  Gallery, Deutsche Borse Photography Award, 
2024)



C A N A P E  

R E C E P T I O N

Treat your guests to a selection of seasonal morsels and a chilled glass of fizz.

VEGETARIAN 

Parmesan sable, creamed goats’ cheese, pickled beetroot

Baba ganoush filo cups, tomato, mint & feta salsa

Black rice sushi rolls, miso quail’s egg, siracha aioli GF

Crispy truffle mac & cheese, plum bbq sauce

Taleggio arancini, membrillo jelly

VEGAN

Sweetcorn fr itter, guacamole, jalapeño gel, sour cream & chives GF

Baba ganoush cucumber cups, har issa aioli, pomegranate GF

Miso Kabocha squash, Pickled walnut, cavolo Nero crisp

Tempura oyster mushroom, mushroom aioli, pickled shimeji mushroom GF

Katsu arancini, confit garlic aioli, parmesan



C A N A P E S

MEAT

Beef carpaccio crostini, parmesan cream

Fennel sausage pinwheels, Fig & whiskey chutney

Buttermilk fried chicken, confit garlic aioli, dill pickles GF

Crispy pork belly, quince paste, pickled watermelon GF

Ox cheek, pressed confit potato cake, miso & kimchi GF

FISH

Citrus cured seabass blini, crème fraiche, lumpfish roe caviar

Brixham crab salad, basil aioli, green apple puree

Seabass ceviche, lime & coriander, black rice crackers GF

English fish cakes, Caviar aioli

Squid ink arancini, chorizo, pepper & squid salsa



B OW L  F O O D  

A selection of specially curated, seasonal mini meals from around the world, served in crockery or good 
quality disposables. Hire provided on request.

(2-3 recommended as a replacement meal)

VEGETARIAN 

Spinach & r icotta Malfatti, datter ini tomato sauce, torn buffalo mozzarella, pine nuts, parmesan

Truffled wild mushroom risotto, Pine Nuts, wild rocket, focaccia croutons, shaved parmesan. 

Korean mar inated free range hen’s egg, sticky r ice, spring onions, chili & sesame kale, pickles (cold) GF
(Tofu VG version available)

Leek & blue cheese croquettes, ratatouille, watercress

VEGAN

Chili tofu, sticky teriyaki aubergine, wild & saffron r ice, spr ing onions, sesame & toasted cashews. GF

Goan butternut squash & coconut curry, jasmine rice, cr ispy onions, coriander salsa GF

Papr ika roasted squash, charred brassicas, spiced chickpeas, deep fr ied cavolo Nero GF



BOWL FOOD

MEAT

GFO

Fennel roast belly pork, charred hispi cabbage, chili, hazelnut & pecor ino GF

Slow cooked venison & juniper stew, par snip & black cardamom puree, Jerusalem 
artichoke crisps (Nov-March),  

Herb stuffed chicken breast, rich Italian tomato & caper sauce, Rosemary roasted potatoes, 
parmesan

Slow cooked salt marsh lamb, r ich Moroccan tomato & chickpea sauce, bulgar wheat & 
coriander salad, cumin yoghurt

FISH

Herb baked cod, sundr ied tomato r isotto, cr ispy rocket (pictured) GF

Thai king prawns, lemongrass, chili & fresh tomato sauce, fragrant rice, cor iander cress 
GF

Baked Var salmon, Wild Garlic or par sley & chive crushed new potatoes, sauce Vierge, 
samphire GF

Smoked haddock fish cakes, creamed leeks, pea shoots



S W E E T  C A N A P E S

Dark chocolate mousse cake, honeycomb, cherry 
puree

Little lemon tarts

Raspberry Macarons

Amalfi lemon cake, clotted cream, sugared almonds

Chocolate Salted caramel Brownies

Tiramisu chocolate cups

Black forest gateaux pavlova, glazed cherr ies

Orange & ricotta doughnuts

Lime meringue pies

Opera cake



N . B

FO OD ALL ERG IE S & I NT OLE RA NC E S:  - S pecia l  di eta ry requ irement s  requi re  a  min imum of 48 hour s  
n ot ice for order i ng pu rpose s.  

Sp ec ia l die ts  fo r  fo od  al le rgie s w il l  be  ca te red  fo r  on ly if th ey ha ve  been ar r an ged  pr io r  to  yo ur  even t a nd  
con firmed i n w r itin g. I f you  w ish  to  k no w mo re  ab ou t o ur  i ngredien ts,  ple as e  mak e you r  enq uir ie s  via  email  
to  in fo@ ro sek en tis hk itchen .com 

Pleas e no te  o ur  f oo d is  p rep ared in  a  kit ch en han dl in g Wh ea t, Glut en, Pea nu ts , Nu ts , Se s ame  Seeds , C e lery, 
So ybean s, Milk, Eggs,  Mu sta rd, Lu pin , Po rk, M ollus k, Crus ta cean s,  F ish , Su lph ur  D io xide  and  Alcoh ol - an d 
w hils t w e  c an ca te r  fo r  sp ecia l  die t s f or  p eo ple  w ith  fo od  al le rgie s, we  c an no t gu aran tee  t hat  th e ir  meals  wi ll  
n ot co nt ain  tr a ce s  of  al le rgen ic  in gred ient s.

MEN US: Wh ilst  eve ry e ffo r t w il l  be  ma de  t o en su re th e ac cu racy o f qu ot ati on s a nd  menu s provi ded, pr ic es  
qu ot ed d ep end on  cur rent  marke t  pr ic e s and  av ailab il ity. Ros e  Kent ish  Ki tchen L td re s e rv es  t he  r igh t t o 
cha rge  more  fo r  th e  fo od to  be  p rovid ed a nd / o r for  lab ou r in  th e  event  th at  th e  cos t o f s uch items  in creas e s 
be t ween the  time  o f con firmat ion  o f t he  even t a nd th e time  o f t he  even t. In  t his  c as e th e pr ic e  in creas e  wi ll  
o nly b e th e amo un t o f a ddit ion al  co st direc tly in cu r red  by th e Co mpan y a nd an y pr ic e  cha nge  w il l  be  n ot ified 
to  yo u in wr iti ng a s so on  as  po ss ible , and  in  an y c as e , pr io r  to  t he  even t. Th is  is  as  a direc t re su l t o f t he  
u nce rt ain  fu tu re  su rro un din g B rex it &  C ovi d-19 an d flu ct ua tio n o n marke t pr ic e s f or  p ro du ce .

VAT: 20% VAT w il l  be  a dded  to  eve ry in voi ce

QUO TES: If  th e  nu mber  o f gu e sts  is  le ss  t han  o r igina l ly bo oked , w e wil l  s til l  c h arge  fo r th e nu mber s 
o rd e red , u nle ss  w e are  n oti fied i n w r itin g mo re th an 5 d ays be fo re  the  ev en t dat e an d redu ced  nu mber s are  
agreed. Upo n p ayin g yo ur  con firmat ion  d ep os it, you  agree  t o t he  mi nimu m s pend  as  s tipu lated  on  yo ur  even t 
pro po sal  sent  in  email  and  al lo win g fo r  a red uc tio n of no  more  t ha n 1 0% i n t he  n umb ers . Pr ic e s qu oted  are  

ba sed on , b ut no t l imi ted t o, th e ac cep tan ce  of tha t mi nimu m s pend .

Ful l  t erms  an d co nd itio ns  c an  be  f ou nd on  o ur  w ebsi te : w ww .ros ek enti sh kitch en .com /cate r in g-s ervi ce

mailto:info@rosekentishkitchen.com
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