
CHRISTMAS BROCHURE 2026





INCLUDES

SANDWICH SELECTION
Turkey & Cranberry
Mature Cheddar & Chutney
Honey Roast Ham
Egg Mayo & Watercress
Vegan Falafel & Beetroot

SWEET SELECTION
Mini scones with jam & cream
Chocolate brownie bites
Mini mince pies
Festive cupcakes
Macarons

FINISHED WITH:
Mini desserts
Brownie bites
Mini cheesecakes



INCLUDES

ARTISAN PLATTERS
Charcuterie selection
British & continental cheeses
Smoked salmon platter
Mediterranean antipasti

SALADS
Winter couscous
Honey roasted veg salad
Beetroot & feta salad
Festive slaw

BREAD SELECTION
Artisan breads
Butter portions
Chutneys
Olives and pickles

SERVED WITH
Garlic & rosemary roast potatoes
Honey glazed carrots
Seasonal vegetables
Brussels sprouts
Yorkshire puddings
Rich gravyRich gravy



CHOOSE FROM
Turkey, stuffing & roast potatoes
Beef Bourguignon
Maple glazed gammon
Christmas pulled pork
Thai vegetable curry
Moroccan chickpea tagineMoroccan chickpea tagine
Mac & Cheese
Mediterranean cassoulet

CURED MEATS
Serrano ham
Milano salami
Chorizo
Roast beef
Roast chicken

ACCOMPANIMENTS
Fresh breads
Crackers
Seasonal fruit
Olives
Chutneys
NutsNuts
Crudités
Dips



MEAT & FISH
Mini Yorkshire Puddings with Roast Beef & Horseradish Cream
Pigs in Blankets
Brie, Bacon & Cranberry Parcels
King Prawn, Avocado & Cucumber Discs
Turkey & Cranberry Mini Rolls
Mini Crab Brioche BitesMini Crab Brioche Bites
Tandoori Yoghurt-Spiced Chicken Skewers with Lime Pickle
Satay Chicken Skewers with Peanut Dipping Sauce
Honey-Glazed Cocktail Sausages with Wholegrain Mustard Dip
Bacon & Cheese Loaded Tater Tot Cups

VEGGIE
Brie & Cranberry Crostini with Onion Crumb
Goat's Cheese & Caramelised Red Onion Tartlets
Mozzarella, Sundried Tomato Pesto & Parmesan Stars
Mushroom Bruschetta
Cheese & Chive Loaded Tater Tot Cups

VEGAN
Mini Vegan Sausage Rolls
Glazed Tofu Bites with Peanut & Ginger
Mini Onion Bhajis with Mango Chutney 
Charred Cumin-Spiced Cauliflower Bites with Lemon Mayo Dip 
Caramelised Onion & Mushroom Crostini 



INCLUDES

MEATS
Roast turkey
Maple glazed gammon
Slow roast beef

SIDES
New potatoes
Honey glazed vegetables
Stuffing
Yorkshire puddings
Pigs in blankets
GravyGravy

DESSERTS
CHOOSE TWO
Chocolate Yule Log
Christmas pudding
Cheesecake pots
Brownies
Mini pavlovasMini pavlovas



HOW TO ORDER:
Booking your event is simple. Please email
info@disheventsandcatering.com with the following
information:

-Event date
-Estimated guest numbers
Preferred menu or catering style
-Dietary or allergen requirements
-Your budget (if applicable)

Providing a budget helps us recommend the most
suitable menu options and create a proposal tailored
to your event.

Once we receive your enquiry, our team will:
Confirm our availability
-Prepare a bespoke quotation
-Guide you through the booking process

Please note: Staffing charges apply to serviced
events where applicable and will be detailed
within your quotation.

ADDITIONAL INFO:


