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Delicious Evening Food 
Evening food can give you and your guests the energy boost you need to keep the 

party going through the evening and into the night. At Wild Garlic Catering, we 
can provide just the thing, from bitesize pick-me-ups to more traditional evening 
buffets, our evening food menus are on budget and on style, ensuring everyone 

leaves happy and full! 

 
Some of the options are 

 
Hog Roast  

Slow roast “whole” Hog, served in a freshly baked bap with homemade apple 
sauce, stuffing and of course crackling 

(minimum 100 people) 

 
Paella  

Prepared and cooked in front of you and your guests we create a traditional “big 
pan” paella with chicken, chorizo, succulent prawns and mussels as well as 

offering a roasted vegetable version to cater for your vegetarians and meat-
eaters alike. 

(minimum 50 people) 

 
Loaded Fries  

The perfect, morish street food option and our loaded options are a really fun 
tasty way to feed your guests. Choose your topping! 

 

(minimum 50 people) 

 
Bacon Bap 

The classic bacon bap served with red or brown sauce is the perfect way to 
rejuvenate your guests and keep the party going. 
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Steak & Chips 
Grilled English Sirloin Steak with crispy fries and chimichurri sauce. The perfect 

indulgent street food 

(minimum 50 people) 

 
Pizza (Not woodfire)  

Selection of toppings on pizza slices, served from a buffet for guests to help 
themselves 

(minimum 50 people) 

 
Sliders 

A trio of miniature burgers. Juicy beef with mature cheddar cheese, chipotle 
pulled pork and a plant-based patty topped with avocado guacamole. 

(minimum 50 people) 

 
Noodle Boxes  

Fried noodles with pork, beansprouts, bok-choi, spring onion, soy and ginger. 
Served in noodle boxes 

(minimum 50 people) 

 
Cheese Boards  

Selection of British and Continental cheese accompanied by crackers, grapes, 
celery, dried fruits and chutneys 

(minimum 50 people) 

 
Charcuterie Boards 

Selection of cured meats (chorizo, Milano salami, Prosciutto ham) marinated 
vegetables freshly baked focaccia bread and dips 

(minimum 50 people) 

 
 

If you don’t see what you are looking for or have some ideas of your own, give us a 
call and we can create something just for you. 


