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YOUR DAY

Y O UR W AY

Planning your special day? It needs to be perfect,
right? After all, you're only going to do this once!

Achieving perfection doesn’t need to be stressful.

Let us ease the strain and take care of all the important
details, leaving you to completely relax and enjoy your
special day with the people you love, safe in the knowledge
that everything is under control and running smoothly.

Share with us your dreams, challenge us with your
inspiration and we'll be happy to develop a menu
completely unique to you.

You'll be in safe hands with some of the best chefs in the
area, who have many years of experience working in top
wedding establishments around the country.

A winning combination, guaranteed to wow your guests
and make it a day to remember for years to come.

Josh and his wonderful team provided a
wonderful meal for our wedding on the 2nd
July. We had a beef roast and 2 sharing
tables. The food was Ist class. Our guests
said “it was the best wedding food they had
ever had". The trio of puddings were
amazing and in the evening we had the
street pizza oven. Everything was delicious.
The staff were fantastic and from the start
when we first met the team to the finish it
was faultless. We would 100% recommend
them.

Thank you again

Clive & Michelle Fletcher




W HAT S

Your Very Own Wedding
Planner Until The Big Day

From the point of booking your private
food tasting with us your dedicated
Wedding Planner will work closey with you
to ensure every detail is as you want it.

I

N CLUDED

Your Food Choices

Don't limit your guests, as standard with us
you can choose two starters, three main
courses including your vegetarian and a
dessert!

Your Bespoke Food Tasting

We will invite you to your own private food
tasting for the two of you, we will create the
dishes that you are most interested in for your
big day to ensure you get to try the flavours
and view the plating of how this will look on the
wedding breakfast itself, for a small charge you
can also bring your friends and family too!

Your Team

Included in your pricing is your full
team for food service, theres no
hidden extra charges! You will have
your wedding coordinator on the day,
your full waiting team and of course
our trusty chefs!

Styling Your Day

As standard you have luxury white linen
and napkins included in your package but
from the moment you want to change
your linen to match your colour theme, our
in house stylist will be able to hold a
private zoom call. We provide much more
than just linen and cutlery, to a whole
range of wishlists from centerpieces to
LOVE signs.
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FROM ARRIVAL DRINKS TO
EVENING COCKTAILS, WYV
GOT YOUR WEDDING BAR
COVLERLED!

Seamless Drinks Service for Every Moment of Your Big Day

We offer a full range of drinks services to suit every part of your wedding day.
Whether it's a welcome drink for your guests, wine service during your wedding
breakfast, or a cash bar in the evening, we've got it covered.

Start with an arrival reception, where your guests are greeted with refreshing
drinks. For the wedding breakfast, we provide seamless drink service, ensuring
your guests enjoy the perfect pairing throughout the meal.

As the evening progresses, we'll offer a cash bar with a full setup, including
draft beer and a range of cocktails, to keep your guests refreshed. Want
something special? We can also provide an evening cocktail bar to serve
expertly crafted drinks as the night goes on.

With our drinks services, you can focus on enjoying your day, knowing
everything is taken care of.

99

We had Pickled Pumpkin cater our
wedding in Hereford a few weeks ago,
I'm coeliac so we were quite selective

over who we chose and they were

incredible every step of the way.
We opted to go fully gluten free for all
of the food on the day as it was safer
to limit cross contamination.

We had their bowls of fun, burgers &
fries as mains and a dessert grazing
table and it was INCREDIBLE.
Would definitely book this company
again if I required a caterer. 10/10

Thank you.

Claire Williams




GLET STYLED

From Charger Plates to Custom
Centerpieces — Our In-House Stylist has you
covered

Do you have a specific colour scheme in mind or essential design
elements that are non-negotiable for your wedding day? We've got you
covered! With our brand-new in-house stylist, we'll work with you to
create a stunning, cohesive look that perfectly matches your vision.
Whether it's elegant charger plates, coloured napkins and linens, or even
unique cutlery options — we offer everything you need to bring your style
to life. Need something extra special? We can help with show-stopping
centrepieces, large LOVE signs, or any other décor you might need to
elevate your big day!

With our expert styling team, you'll only need to worry about enjoying
your day while we handle all the design details, ensuring your wedding
looks flawless from start to finish.

Request a call with our stylist today :

01291 424055
hello@pickledpumpkincatering.co.uk

www.pickledpumpkincatering.co.uk
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PRICING EXAMPLLES

F O OD
4 CANAPLS & 2 COURSES

Professional Chefs

Waiting Staff

Your very own Catering Manager for the day
Modern Crockery

Polished Cutlery

Luxury White Linen

Private Tasting at Pickled Pumpkin HQ

Set up, Clear down & Recycling

From - £58 Per Person

4 CANAPLS & 3 COURSES, TEA &
COFFEE WITH EVENING STATION

Professional Chefs
Waiting Staff
Your very own Catering Manager for the day

Modern Crockery

Polished Cutlery

Luxury White Linen

Private Tasting at Pickled Pumpkin HQ
Set up, Clear down & Recycling

From - £84.50

STYLED
PLACLE SETTING BUNDLLE

Coloured Napkins
Coloured Table Cloths
Gold Cutlery

Charger Plates

From £15 Per Person

Got your own drinks?

Hire a full day time of glassware through us along with a service team from
£12.00 Per Person

our drinks all include glassware, service and recycling removal

Arrival Prosecco from £22.00 Per Bottle
Cocktails from £8.50 Per Cocktail
Table Wine from £20.00 Per Bottle

our drinks all include glassware, service and recycling removal
Arrival Prosecco from £22.00 per bottle

Cocktails from £8.50 per cocktail
Table Wine from £20.00 per bottle

All prices in this brochure include Tax.
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INTIERACTIVI

CHOOSE ONE INSTEAD OF 4 CANAPLES

The term “interactive” can be used to describe canapés
that are served in a way that encourages guests to
engage with the food in some way, such as by
assembling the canapé themselves or by adding
toppings or condiments to the canapé themselves. This
can create a more engaging and interactive experience
for guests, making the event more memorable and
enjoyable.

OYSTER STATION

Fresh native oysters on ice

SKEWLER BAR

A selection of our yakatori skewers

SUSHI BAR

Live sushi bar for your guests arrival




®

[ 1°5 GRAZL

START YOUR IFOOD JOURNLEY HERI-...

A great interactive alternative instead of canapes

Hack Hock Terrine Bites Pork, Cider & Roasted Apple Sausage Rolls Pickled Onions, Grapes, Apples
Cumberland Scotch Eggs Mature Cheddar A Selection of Chutneys & Pickles
British Peq, Asparagus & Feta Tart Assorted Smoked Nuts & Pretzels

Ploughman’s Cheddar & Pickle Scones Crusty Tuscan Bread Rolls

A Selection of Cured Meats Chipotle Hummus Stuffed Vine Leafs

Handcrafted Breadsticks Baba Ganoush Baked Garlic & Rosemary

House Marinated Olives Falafels Focaccia

Marinated Roasted Veg Lamb Kofte Garnished With Radishes, Vine

Flatbreads Marinated Feta Cubes Tomatoes Mint & Pickles




)

TRADITIONAL

HOT

Chicken Tikka Flatbread, Mango Ketchup

Mini Cheese Burger

Lamb Kofte, Ssnoked Tzaztiki

Little Yorkshire Pudding, Pulled Beef, Sticky Onion Jam
Honey & Mustard Roasted Baby Sausages

Chicken Katsu Sctoch Egg, Curry Aioli

Korean BBQ Pulled Beef Potato

Salt & Pepper Squid Cones, Pink Tartar

Chorizo & Manchego Croquettes, Aioli

Jerk Duck Spring Rolls, Pineapple Chutney

Crispy Miso Pork Belly Bites

Korean Fried Chicken, Gochujang Mayonnaise

Posh Chip, Confit Garlic, Homemade Ketchup | V
Pumpkin, Truffle, Wild Mushroom Arancini | V

Bang Bang Cauliflower, Pickled Pinks, Spiced Mayonnaise | VE

COLD

Hertiage Tomato, Basil & Whipped Mozzarella Bruschetta |V

Salmon & Cucumber Sushi, Pink Ginger Avocado

Lobster Taco, Pico De Gallo, Sour Cream +1

Gin & Orange & Beetroot Cured Salmon, Caviar, Belini

Goats Cheese Mousse, & Caramelised Onion Tarts | V

British Pea, Asparagus & Feta Tartlet | V

Compressed Watermelon, Feta & Honey Skewer | VE

Beetroot Tartare, Rye Cracker, Goats Curd | V

Smoked Ham Hock Ballotine, Piccalilli Puree, Crispy Crackling

Parmesan & Thyme Shortbread, Sun-dried Tomato & Olive Tapenade |V
Beetroot Sushi, Avocado Puree, Wasabi Emulsion, Pickled Pink Ginger | VE
Tomato & Boccovini Skewer, Fresh Basil, Aged Balsamic | V

Whipped Chicken Liver Parfait with Fig Relish, Focaccia Crostini



PICKLED

PUMPKIN

WANT TO KNOW MORI-..

TALK TO US TODAY

01291 424 055

HELLO@PICKLEDPUMPKINCATERING.CO.UK
WWW.PICKLEDPUMPKINCATERING.CO.UK

FOLLOW US @PICKLEDPUMPKINUK



