
   

   

 

 

 

 

 

 

 

 

 

 

STREET FOOD 

 

CLASSIC BRITISH 
 

Slow Braised Beef Cheeks with a Creamy Saffron Mash & Pickled Red Cabbage 

‘Award Winning’ Chipolata Sausages with a Creamy Course Grain Mustard Mash & a Caramelised Red Onion Jus 

Mini Homemade Pie Selection with a Cheddar Cheese Mash 

Mini Beer Battered Cod Fillets with Homemade Chunky Chips & a Lemon Wedge 

 

 

MEXICAN 

Shredded Grilled Beef Steak Burrito with Brown Rice & Black Beans 

Marinated Chicken Burrito with Brown Rice & Black Beans 

Roasted Sweet Potato & Feta Cheese Taquitos with Brown Rice & Black Beans (v) 

White Fish Ceviche, Avocado, Red Chillies, Fresh Coriander & Corn Tortillas 

 

Served with a selection of Red Onion, Corn Tortillas, Soured Cream, Guacamole, Fresh Salsa, Shredded Lettuce 

& Grated Mexican Cheese 

 

 

LEBANESE  

Slow Cooked Shredded Lamb Shawarma with Red Onion & Tomato 

Chicken Shish with Onions & Mixed Peppers 

Grilled Halloumi with an Onion Chutney (v) 

Courgette, Lentil & Feta Cheese ‘Falafel’ with Hummus and Tzatziki Dips (v) 

 

Served with a selection of Crunchy Cabbage, Fresh Parsley, Pomegranate, Tahini & Garlic Yoghurt, Pickled Red 

Onions & Chilli Salsa 

 

 

 

 

 



 

STREET FOOD 

 

INDIAN 

Tandoori Lamb Skewers, Kachumba Salad, & Natural Yogurt 

Tandoori Skewered Salmon, Shredded Salad, Tomato, Raita & Chapattis 

Paneer and Mixed Pepper Jalfrezi, Kachumba Salad, Raita & Chapattis (v) 

 

 Served with a selection of Naan Bread, Poppadom, Mango Chutney & Aromatic Basmati Rice 

 

 

BURGERS 

 (All Burgers served in a Fresh Brioche Bun) 
 

Handmade Angus Steak Burger with Emmental Cheese, Gem Lettuce, Sliced Tomato & Pickled Gherkin 

Shredded Jerk Spiced Chicken Burger with Pineapple & Fresh Coriander Chunky Coleslaw & Jerk Mayonnaise  

Grilled Halloumi & Roast Vegetable Stack with a Harissa & Red Pepper Relish (v) 

Buttermilk Fried Chicken (Boneless Thighs) with a Chunky Coleslaw & Spicy Chipotle Mayonnaise 

 

Served with a choice of French Fries (Inc. Parmesan, Truffled or Chilli) 

 

 

VEGAN 

 
Char Grilled Aubergine, Hummus, Harissa & Radicchio Flatbreads (vegan) 

Roasted Carrots & Red Peppers with a Carrot & Balsamic Hummus Flatbreads Garnished with Rocket (vegan) 

Chickpea & Sweetcorn Burger with Baby Gem, Tomato & Gherkin (vegan) 

 

 



 

 

PACKAGE OPTIONS  

 

Jamies Catering is fully licensed to sell alcohol, whether you simply require a drinks package for your guests, a Champagne 

reception or even a fully managed cash bar, we can accommodate your request. Wine list and bar menus available on request. 

 

Our Street Food Catering is perfect for Weddings, Corporate Events, Outdoor Events, Private Parties, Sporting Events & Fayre’s.  

 

 

Professional Waiter/ Waitress Hire – £12.00 per staff member per hour 

Professional Bar Staff Hire - £15.00 per staff member per hour 

 

 

 

1 Food Station of your Choice @ £16.95 per person 

2 Food Stations of your Choice @ £21.95 per person  

3 Food Stations of your Choice @ £24.95 per person 

4 Food Stations of your Choice @ £28.95 per person  

 

 

 

 

 

All prices are per person and exclude VAT. 

 
All our Street Food Menus include eco-friendly baskets/ paper with high quality wooden cutlery & disposable napkins. 

 

 

Minimum of 70 people required 

(please contact us if lesser numbers as we might still be able to accommodate).  

 

 

 


