
EXTERNAL
CATERING



Do you have an event on the horizon that needs a special touch? We’ve got you sorted with The 
Groundworks’ external catering service.

Taking cues from middle Eastern, pan-Asian and modern European cuisine, with a focus on sharing 
platters, we  pride ourselves on a relaxed, friendly service from your initial booking enquiry to the big 
day itself.

We’re more than just a caterer. With over 10 years in hospitality we can provide with a complete 
solution for your event; from bespoke planning services, bar and catering, to graphic design and 
more.

WEDDINGS
BIRTHDAYS
CORPORATE
& MORE



FOOD



SAMPLE MENUS
Homemade flatbreads with your choice of flavoured 
butter

 » Wild garlic, parsley and lemon butter
 » Miso
 » Burnt chilli butter 
 » Tarragon and chive
 » Confit garlic and parmesan
 » Black garlic and porcini mushroom
 » Nduja
 » Black truffle 

Canapés
 » Sichuan prawn toast, crispy chilli oil, kombu
 » Marmite and cheese twists 
 » Tuna tartare, kewpie mayo, pickled daikon, sesame 
 » Smoked cheddar and leek choux buns 
 » Pan con tomate, smoked salt, purple basil 
 » Pork and fennel seed sausage roll 
 » Tallegio, sage and butternut arancini 
 » Smoked salmon blini, lumpfish roe, dill cream cheese

Evening food
 » Chicken karaage bun, pickles, kewpie mayo
 » Fish dog, preserved lemon tartare sauce, crushed peas 
 » Grilled cheese, smoked chilli jam

£4 per person

£12 for 3

£10 per person

Three course sharing platters

Starters
 » Burrata, n’duja, lemon, honey 
 » Pea, spring onion ricotta and mint tart, whipped goats cheese, chive oil 
 » Beetroot and juniper cured salmon, horseradish cream, caper and 

preserved lemon dressing 
 » Mushroom parfait, crispy anchovy, sourdough
 » Cured meats, focaccia, wood fired peppers 

Sharing Mains 
 » Braised lamb shoulder, rosemary and anchovy dressing, lamb fat carrots, 

crispy potato terrine
 » Tarragon, thyme and lemon roasted chicken thighs 
 » Maple and bourbon glazed salmon 
 » Porchetta, apricot, pine nut and sage stuffing, salsa verde 
 » Mushroom and celeriac wellington 

Sides (choose 2)
 » Brown butter mash 
 » Tabbouleh 
 » Green beans, confit garlic butter 
 » Braised and spiced red cabbage 
 » Seasonal greens, cultured butter, lemon 
 » Glazed root vegetables 
 » Roasted courgettes with garlic, chilli and lemon
 » Fattoush salad 
 » Gratin potatoes 

Desserts
 » Maple, bourbon and pecan tart, cinnamon whipped cream 
 » White chocolate panna cotta, sumac roasted strawberries, pistachio
 » Sticky ginger cake, miso toffee sauce
 » Seasonal crumble, bay leaf custard 

£65 per person



GRAZING TABLE
Our signature grazing table is perfect for those looking to cater 
for their whole party with minimum fuss.  The Grazing Table 
changes seasonally and can be adapated for any
dietary requirements.

GW  Luxury Grazing Table
£35 per person (minimum order of 30 guests)

Mini sandwiches (choice of 2)
- Pastrami, mustard mayo, salt beef, emmental, pickled red 
cabbage 
- Smoked salmon, dill and lemon cream cheese, cucumber 
- Roast veg, sun dried tomato pesto and mozzarella 
- Prawn, rocket, Sriracha mayo
- Tomato, brie, basil
- Chicken and bacon club 

Rosemary focaccia 
Homemade sausage rolls 
Cured meats 
House pickles 
Cheese selection 
Salted caramel brownies 
Seasonal frangipane tarts 
Mini quiches 
Nuts 
Antipasti 
Crudites



DRINKS



Sparkling

NV Prosecco, Ruggeri, Italy
NV Brut Tradition, Gobillard, France
NV Pelegrim, Westwell, Kent, England
NV La Cuvée Brut, Laurent Perrier, France

White

2022 Chenin Blanc, Stormy Cape, South Africa
2022 Baglio Cumale Catarratto IGP Terre Siciliane, Italy
2022 Pinot Grigio Delle Venezie DOC Arco dei Giovi
2020 Les Mougeottes Chardonnay, IGP Pays d’Oc, France
2021 Les Deux Moulins Sauvignon Blanc, France
2022 Picpoul de Pinet, Domaine de Belle Mare, France
2021 Sauvignon Blanc, Mohua Wines, NZ

Rosé

2020 Côtes de Provence Rosé, Domaine de l’Amour, La Vidaubanaise

Red

NV Markview Shiraz, McWilliams
2019 La Galiniere Merlot IGP Cite de Carcassonne, France
2021 Ventoux Rouge Les Boudalles, Domaine Brusset, France
2021 Tinto Fino, La Maldición, Spain
2021 Rioja Tempranillo Heredad de Tejeda, Vintae
2021 Estate Malbec, Humberto Canale, Argentina
2020 Beaujolais Villages, Domaine Chapel, France

SAMPLE WINE LIST SAMPLE CRAFT BEERS

SAMPLE COCKTAILS
Aperol Spritz
Aperol, Prosecco, soda

Negroni
Tanqueray 10, Cocchi Vermouth di Torino, Campari

Espresso Martini
Allpress espresso, Absolut vodka, Kahlua

DRINKS PACKAGES
Prosecco on arrival - £8 per glass 
Champagne on arrival - £13 per glass 
Bottled beer (Peroni/Corona) - £5.50 per bottle
Corkage fees: £20 per bottle of wine, £25 per bottle of sparkling wine

Mad Squirrel Pilsner - 4.4%
Lervig House Party - Session IPA - 4%
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