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CANAPÉS (C) COLD (H) HOT 
 

MEAT 

Ham hock terrine, pineapple chutney (C)  

Chicken satay, peanut sauce (H) 

Peppered beef tartare, cucumber noodles, Penang mayo (C) 

Smoked bacon bubble and squeak, hollandaise sauce (H) 

Moroccan pulled lamb, pomegranate and feta filo parcels (H) 

Serrano ham and Manchego croquettes, truffle mayo (H) 

Chicken liver parfait, bouche, onion ketchup (C) 

Quail and black pudding scotch egg, bois boudran sauce (H) 

Breaded pulled pork, BBQ sauce (H) 

Hoisin duck rolls (H) 

 

FISH & SEAFOOD 

Popcorn calamari, Asian mayo (H) 

Vodka cured salmon, avocado, blini (C) 

St Ives smoked haddock fishcakes, wasabi mayo (H) 

King prawn skewers, sweet chill sauce (H) 

St Ives smoked mackerel crème fraiche cones (C) 

Prawn and apple cocktail shot glass (C) 

Oysters, shallot vinegar, lemon, tabasco (C) supplement £1.50 

Thai fishcakes, cucumber, chilli, red onion dip (H) 

Crab, madras mayo, mango spoon (C) 

Thai spiced tuna tartare, cucumber (C) 

 

VEGETARIAN & VEGAN 

Chinese spring rolls, plum sauce (H) 

Char-grilled asparagus spears, béarnaise (H) 

Tomato, bocconcini, pesto (C) 

Hummus and crudité mini plant pots (C) 

Beetroot, goat’s cheese cream (C) 

Wild mushroom and mozzarella arancini (H) 

Gruyere and caramelised onion jam tarts (H) 

Truffled mac ‘n’ cheese croquettes (H) 

Bombay spiced popcorn pots (C) 

Sweetcorn fritters, BBQ peppers (C) 
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PLATED WEDDING BREAKFAST 

 

STARTERS 

Pressed ham hock, pineapple piccalilli, sourdough crisps 

Free-range chicken liver and foie gras parfait, toasted brioche, sweet ‘n’ sour onion relish 

Crispy truffled mac ‘n’ cheese croquetttes, roast tomato ragout 

Smoked chicken and duck leg terrine, barbecue vegetable pickle 

Seasonal vegetable, Orecchiette and Pecorino salad, mint crème fraiche 

Treacle cured salmon, heritage beetroot, horseradish, pickled cucumber 

 

MAINS 

Roast guinea fowl, potato terrine, mustard cabbage, pear jus 

Roast salmon fillet, tenderstem broccoli, salsa verde 

Butternut squash and spinach risotto, candied hazelnuts (v) 

Roast free-range chicken breast, butternut squash puree and feta cheese 

Roast Cornish hake fillet, green bean salad, sauce vierge 

Roast free-range pork loin, creamed corn, paprika pepper relish 

Caramelised Bombay cauliflower steak, sweet ‘n’ sour puy lentils, coconut cream (v) 

Slow-cooked beef shin croquette, braised greens, barbecue ketchup 

 

DESSERTS 

White chocolate and malt cheesecake, honeycomb, chocolate crumb, cherries 

Sticky toffee pudding, vanilla cream 

Treacle tart, stem ginger cream, caramelised bananas 

Lemon posset with passion fruit, shortbread 

Marshmallow parfait, lemon curd, raspberries 

Chocolate brownie, praline cream, caramel sauce 
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SHARING BOARDS 

 

STARTERS 

MEZZE - Serrano ham, pickled vegetables, artichoke, olives, hummus, tzatziki, roasted pepper  

ANTIPASTI - Chorizo, Parma ham, salami, olives, taleggio, pesto bocconcini, figs, artichokes  

FISH - Crispy squid, St Ives smoked salmon, prawn cocktail, crab claws 

MEAT - Lamb koftas, Parma ham, chorizo, ham hock terrine 

VEGETARIAN - Hummus, halloumi fries, olives, bocconcini mozzarella, feta stuffed peppers, artichokes 

All served with baskets of rosemary focaccia bread 

 

MAINS  

Baked salmon fillet cured in lemon and tarragon 

Thai-style baked sea bass with ginger, lemongrass and chilli* (£5.00 supplement per person) 

Sirloin of beef, chimmichurri sauce* (£5.00 supplement per person) 

Honey and mustard roasted gammon, apple relish 

Barbecue rump cap of beef, barbecue ketchup* (£5.00 supplement per person) 

Slow cooked Chinese-spiced pork belly 

Jamaican jerk chicken joints, mango and pineapple salsa 

Rosemary, anchovy and garlic studded leg of lamb* (£5.00 supplement per person) 

Harissa spiced shoulder of lamb, minted yoghurt 

Veggie platter- breaded courgette chips with raita, sweetcorn fritters with chilli jam, salt-baked celeriac, truffled 
cauliflower mac ‘n’ cheese, marinated halloumi 

BBQ platter – local Timpson’s Cumberland sausages, Moroccan spiced lamb burgers, Thai spiced chicken breasts, 
garlic king prawn skewers 

Vegetarian BBQ platter - halloumi, aubergine and red pepper skewers, spicy corn and chickpea burgers, grilled 
vegetables, garlic field mushrooms 

To be served with seasonal vegetables or a choice of delicious and wholesome salads. 
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DESSERTS 

 

SHARING 

Sticky toffee pudding, toffee sauce, Jersey clotted cream 

Chocolate chip brownie, marshmallows, strawberries 

DIY ‘SOJO’ berry, cream and meringue mess 

Mango, passion fruit and pomegranate pavlova 

Glazed lemon tart, raspberry ripple 

Profiteroles, hot chocolate sauce 

Frozen espresso parfait, praline, chocolate sauce 

Tiramisu 

Passion fruit delice, coconut, mango 

White chocolate and raspberry cheesecake 

Cherry bakewell, Chantilly cream 

Chocolate mousse, honeycomb 

Chocolate, salted caramel and butter nut mille feuille 

 

MINI DESSERT STATION 

Choose three from the following: 

SOJO berry mess 

Lemon posset, shortbread 

Banoffee pie pot 

Trio chocolate dipped strawberries 

Elderflower and prosecco jelly 

Chocolate mousse, salted caramel, honeycomb 

Salted caramel chocolate pot 

Coconut panna cotta, passion fruit 

Lemon curd tartlets, raspberries 

Raspberry crème brülée 

Chocolate chip brownies 

White chocolate blackberry cheesecake 

Sherry trifle shot glass 
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EVENING FOOD 

Choose two options for £7.50 per head: 

Pulled beef briskett, coleslaw, BBQ sauce bap 

Bacon baps, HP sauce, tomato ketchup 

Pulled pork, apple sauce, sage onion stuffing bap 

Newlyn market fish and chips, tartare sauce 

Bacon, brie and pesto baguettes 

Beef burger sliders, cheddar cheese, club sauce 

Buttermilk southern fried chicken, paprika mayo 

Large Cumberland sausage rolls, cheddar cheese 

Beef and onion pasty 

Spiced lamb, feta cheese, pomegranate pasty 

Chicken and mushroom pasty 

Moroccan vegetable curried pasty (v) 

Brie and roasted vegetable panini’s (v) 

Garlic field mushroom, onion jam bap (v) 

Falafel sliders, roasted peppers (v) 

Spiced onion and halloumi cheese fritters (v) 

Sojo hog roast, crackling, apple sauce, floured baps* (£2 supplement) 

Prawn, chicken, chorizo or Mediterranean vegetable paella served from the pan* (£3 supplement) 

 

LIVE FOOD STALLS 

Wow your guests as our chefs prepare food to order with our live food stalls. This concept works well for 
corporate events, garden parties and wedding evening food 

NOODLES - Guests choose from chicken breast, prawns or tofu with a selection of vegetables and stir fried 
noodles. Thai, Chinese or Japanese. 

DIM SUM - Guests can choose from a selection of chicken, prawn and vegetable dim sum freshly steamed in 
bamboo baskets. 

ITALIAN PASTA - Guests can choose either spaghetti or penne pasta, then add either roasted vegetable, 
bolognaise ragu, pesto and cheese. 

FISH AND CHIPS – Rebellion IPA beer battered Cornish fish, chips, mushy peas and tartare sauce. 

BURGERS & PULLED PORK ROLLS - Guests watch as the chef prepare their burgers or pulled meats whilst 
choosing their own fillings to be served in a brioche roll with salad. 

SUPERFOOD SALAD - Guests choose from harissa chicken breast, teriyaki salmon or tofu to have in a salad box 
with broccoli, smoked almonds, avocado, pomegranate and sweet potato. 

FALAFEL - Served in a toasted pitta, guests can add salad, hummus and tzatziki as they wish. 

BURRITOS – Choice of slow cooked pork, beef, chicken or vegetables rolled in a floured tortilla with rice, re-fried 
beans, black peas, salsa, guacamole, cheese, salad, chilli sauce. 
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GRAZE BY SOJO 

Our grazing stations create a wow factor at any event and are a great way of catering for lots of people in an 
affordable way. Our grazing stations are unique to each event but can include: 

Cured meats 

Artisan cheeses 

Antipasti including olives, stuffed peppers, artichoke hearts and sun-dried tomatoes 

Mixed dips and chutneys 

Seasonal fruit and vegetables 

Freshly baked breads, crackers and cheese biscuits 

Sweet element – brownies or cookies 

 

SOJO HOUSE PACKAGE 

Brand new for 2019 we have introduced our Wedding House package priced at only 
£55+VAT per person, aimed at couples who have high expectations but not so high 
budgets.  Presented as a modern “Afternoon Tea”, the menu creates a real wow factor 
for guests whilst remaining budget-friendly for our clients. This package includes 
three canapés, afternoon tea wedding breakfast, full event management, all service 
staff, kitchen equipment hire, bar staff, crockery, cutlery and glassware hire and full 
bar setup. 

 
CANAPES – choose four 

Prawn and apple cocktail shot glass 

Chicken liver parfait bouche, onion ketchup 

St Ives smoked mackerel crème fraiche cones 

Treacle cured salmon and avocado blini 

Truffle and parmesan stuffed baby jackets 

Calamari popcorn, Asian mayonnaise 

Sweetcorn fritters, BBQ peppers 

Mini smoked bacon bubble n squeak, hollandaise 

Hummus and vegetable plant pots 

 

OPEN OR CLOSED SANDWICHES – choose two 

Roast beef and horseradish 

Free-range egg and watercress, salad cream 

St Ives smoked salmon and dill cream cheese 

Honey and mustard roast ham 

Grilled vegetable and red pepper ketchup 

Free-range coronation chicken, baby gem 
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HOT PASTRIES – choose two 

Cumberland pork and black pudding sausage rolls 

Spiced lamb, feta and pomegranate pasty 

Moroccan vegetable curry pasty 

Braised beef shin and caramelised onion pasty 

Free-range chicken and mushroom pasty 

Lentil, chickpea and coriander pastry 

Spinach, goat’s cheese puffs 

 

INDULGENCE – choose two 

Plain or fruit scones, jam and Jersey clotted cream 

Chocolate mocha eclairs 

Lemon curd tartlets 

Berry trifle shot glass 

Carrot cake, passion fruit frosting 

Ginger cake, spiced cream 

Bakewell slices 

Eton mess roulade 

Victoria sponge 

Selection cup cakes 

 

*50 GUEST MIN. PRICE INCLUDES MENU CHOICES, CHEF, EVENT MANAGER, 10 HOUR FOOD AND DRINK 
SERVICE, HIRE OF EQUIPMENT, CROCKERY, CUTLERY, GLASSWARE AND LINEN INC DELIVERY TO MARLOW 

 


