
 

 

Weddings with 
Seven Mile at 

Bordesley Park 

Seven Mile Cookery and Events 
Seven Mile Cookery and Events are here to cook, create, celebrate! A 
brother and sister team, Seven Mile was founded to unite Jake and 
Janines’ experience and talent in cooking, teaching and event 
management to offer a wide range of food and event services. 
 
Specialising in hearty, often gluten free food, every style of wedding can 
be catered for; from elegant, formal seated dinners to modern street food 
from our beautiful renovated horse box kitchen.  Seven Mile can help you 
with every detail of planning and execution while serving a menu of local, 
seasonal ingredients which you won’t forget. 
 
We don’t believe in set menus and ticking boxes, we work with our 
couples and families to create a perfect wedding day, as unique as and 
individual as they are. 
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Bodhi: 
The Seven Mile Food Truck 

Bodhi, the beautiful 1979 Bedford TK horse box, 

hides a wonderful secret within her sleek Oakley 

mahogany walls; a commercial kitchen! We fell in 

love with her in 2014 and spent a dark and cold 

winter lovingly restoring her before setting off 

on a culinary tour of the country. She serves our 

signature fare of cider battered Cornish coley 

and Herefordshire rump steak at local festivals 

and at huge demand, she is now available to 

cater your big day. 

Jake can create a bespoke menu for your 

wedding breakfast, delicious canapés to 

accompany your first few glasses of fizz and later 

on, will keep your evening guests well fed from 

the serving hatch, in true festival style. 

 

 

Janine can help you to plan every detail of 

your day and will ensure it runs like 

clockwork.  

We are a small family business and if we are 

working with you, you become part of that 

family; for us, its personal! 

Take a look through the menus below, check 

out our website and social media feeds, or 

even better just give us a call – we love to 

talk and we can’t wait to welcome you to the 

Seven Mile family! 
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"We had the best day ever thank you! All went 
perfectly! So many people commented on how 
awesome the food was.  
 
Thank you so so much for all your help and support 
throughout the whole process. We didn’t have to 
think about anything catering wise all day. It just all 
got sorted effortlessly! I’ll definitely do a 
recommendation! 
 
Keep us updated on any public events that you do 
too as we’d love to have more of your delicious grub 
and see you guys too!!  
 
Take care 
Mr and Mrs Poynton (that’s gonna take some getting 
used to!!) xx” 
 

"Hi Janine, I know Louise will be in touch but I just wanted to thank you 
for doing such a fantastic job on Saturday in quite difficult 
circumstances which obviously had an adverse effect on your planning. 
However you coped admirably and the food, despite the delay was 
excellent. I would also like to give a special thank you to your staff who 
gave a fantastic service throughout. 
 
I also felt that you and your team went the extra mile to ensure that 
Louise and Al's special day was indeed special. A particular example was 
rolling up the sides of the marquee which was not your responsibility. 
 
I would also like to thank you personally for your attentiveness 
throughout the day and evening - by the end of it all you must have 
been worn out! 
 
Many thanks again and kind regards 
 
Colin (Louise's Dad)” 
 

“I would like to offer my heartfelt thanks to Janine, Jake and the whole 
Seven Mile crew for making my son’s wedding such a memorable event. 
The client brief that we gave to Janine was by no means a simple one. The 
menu had to be designed to cater for three separate cultural tastes; British, 
Italian and Asian. What Seven Mile came up with was ambitious and 
inspiring. The Middle Eastern menu not only appealed to everybody, it was 
beautifully executed and tasted amazing. A pure stroke of genius! Each and 
every guest, many who had travelled around the world to attend 
commented on the unique and amazing food.  
 
The food is only one part of the equation on an event like this. The 
meticulous planning and attention to detail offered by Janine was second 
to none. By my own admission, we were not the easiest of clients and 
none of our demands were too much trouble for her. She catered for and 
accommodated each and every thing we threw her way with 
professionalism and grace. The service on the day was what it should be, 
discreet yet professional and efficient. 
 
Waseem Mahmood OBE.” 
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Canapés 
 
*We recommend choosing a variety of vegetarian, fish and meat options 
 
 
Heritage tomato, basil and sourdough bruschetta (v) 

Halloumi hash bites with tzatziki (v, gf) 

Cherry tomato and smoked cheddar frittata (v, gf) 

Smoked tofu stuffed chestnut mushroom with sesame mayo (v, gf) 

Brie and cranberry tartlet (v) 

Sun-blush tomato and chili arancini (v, gf) 

Onion bhaji with mango chutney (vg, gf) 

Cider battered vegetable pakora with mint yoghurt (v, gf) 

Charred baby peppers stuffed with herbed cream cheese (v, gf) 

Pulled jackfruit taco with guacamole and salsa (vg, gf) 

Smoked mackerel, dill and horseradish pâté (gf) 

Lobster rillettes with dill and horseradish crème fraîche (gf) 

Crab tostada with chili and lime mayonnaise (gf) 

Tuna and passion fruit ceviche with avocado and salsa (gf) 

Sticky sesame king prawn lollipops (gf) 

Teriyaki salmon with daikon and wasabi slaw  

Thai king prawn dumpling with sweet chili sauce 

Lime and coriander barbequed chicken tortilla (gf) 

Chargrilled chicken Caesar lettuce cups (gf) 

Panko chicken skewers with katsu dipping sauce  

Satay chicken skewers with crushed peanuts (gf) 

Pork chipolata and baked apple skewer  

Seared pork tenderloin with horseradish crème fraîche (gf) 

Game and caramelised red onion parcels  

Duck terrine with plum jam (gf) 

Venison carpaccio with salsa verde (gf) 

Mini beef burgers on brioche bun with caramelised red onion   

Chimichurri seared steak taco with guacamole and charred jalapeno salsa (gf) 

 
 
 

We can create a completely bespoke menu for your day. If you know exactly what you would like, brilliant! If you 

don’t, that’s just fine too as we can get to know you and your tastes and help guide you towards your perfect 

wedding day feast! Here are some ideas to whet your appetite… 
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Starters 
*These can be served individually or family sharing style, which lends itself beautifully to antipasti or mezze plates 
 
 
Heritage tomato and buffalo mozzarella salad with olive oil, basil and aged balsamic vinegar (v, gf) 

Charred chicory and stilton salad with walnuts and poached pear (v, f) 

Baked camembert with slow roasted garlic, red onion chutney and warm crusty bread (v) 

Wild mushroom, broad bean and truffle oil risotto (v, gf) 

Truffle oil mac ‘n’ cheese with leek, nutmeg and pangritata (v) 

Sesame seared tuna loin with radish salad and smoked chili mayo (gf) 

Gin cured salmon with sweet pickled cucumber and pea salad (gf) 

Smoked haddock fish cake with prosciutto crisp and poached egg (gf) 

Pressed Thai crab cake with avocado, chili and mango salad (gf) 

Prawn and avocado salad with Marie Rose sauce (gf) 

Chargrilled chicken Caesar salad with garlic and olive oil focaccia  

Bresaola and grilled peach salad with Parmesan, rocket and radish (gf) 

Potted confit duck with spiced buttered and toasted brioche  

Prosciutto and blue cheese salad with honey roasted figs (gf) 

Ham hock terrine with piccalilli, dressed leaves and toasted crostini  

Warm ham hock and baby vegetable salad with mustard and honey dressing (gf) 

Smoke-roast lamb shoulder flatbread with shredded red cabbage and tzatziki 

Nduja, mozzarella and rocket flatbread with garlic sauce  

Antipasti platter  
(selection of cured meats, breads, olives and dips) 

Seafood platter  
(selection of smoked and fresh fish with salad and breads) 

Ploughman's board 
(ham and cheese with a selection of pickles, chutneys and breads) 

Mezze board (v) 
(selection of falafel, cheeses, olives, tomatoes, dips and breads)            
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Mains 
 
Fish and meat 
 
Roast cod loin with truffle oil mash, wild mushrooms, creamed spinach and broad beans (gf) 

Pan seared bream with crushed potatoes, mushrooms and beans in parsley cream (gf) 

Harrissa spiced monk fish with rice, grilled Mediterranean vegetables and chermoula sauce (gf) 

Lemon and parsley butter king prawns sautéed baby potatoes, asparagus and fine beans (gf) 

Cider battered cod with hand-cut chips, mushy peas and tartar sauce (gf) 

Salmon and whole grain mustard paupiette with saffron poached potatoes and steamed greens (gf) 

Salt cod and chorizo cassoulet with salsa verde and warm French bread 

Satay chicken salad with peanuts, noodles, shredded vegetables and grains 

Lemon, honey and thyme roasted chicken with chateaux potatoes, roasted root vegetables and a chicken jus (gf) 

Pork belly with crushed new potatoes, apple and cider compôte and wilted kale (gf) 

Braised lamb shoulder with dauphinoise potatoes and tender-stem broccoli (gf) 

Rosemary and sea salt roasted leg of lamb with roasted baby potatoes and seasonal buttered greens (gf) 

Roast rib of beef with Yorkshire pudding, rosemary roasted potatoes and seasonal greens  

Seared beef fillet with dauphinoise potatoes, kale and roasted root vegetables (gf) 

Mustard glazed beef brisket with truffle oil mash, sauté greens and chasseur sauce (gf) 

Ribeye steak burger with cheese, pickles, mustard relish and hand-cut chips 

Steak and ale pie with mashed potato, honey roasted baby carrots and carraway savoy cabbage 

Rabbit and venison lasagne with cheesy garlic bread and salad 

Venison wellington with chateaux potatoes, roasted root vegetables and a port jus 

Confit duck leg with spring onion mash, buttered cabbage and red wine sauce (gf) 

Glazed duck breast with braised red cabbage and dauphinoise potatoes (gf) 

 
Vegetarian and vegan  
 
Zaatar spiced grilled vegan feta with quinoa, bulgar wheat and pomegranate salad (vg) 

Pea and bean risotto with crumbled vegan cheese (vg, gf) 

Pulled jack fruit rice, beans and grains (vg, gf) 

Baked roots and beetroot risotto (vg, gf) 

Butternut squash gnocchi with blue cheese sauce, sage crisps and confit cherry tomatoes (v) 

Shallot tarte tatin with a balsamic reduction (vg) 

Grilled aubergine with feta and tomato sauce (v, gf) 

Chestnut mushroom and spinach linguini with Parmesan cream (v) 

Vegetable Wellington roast with vegetable Jus (vg) 
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Family style  
 
Smoky bean chili (vg, gf) 

Sweet ‘n’ sour jack fruit (vg, gf) 

Tandoori paneer and vegetable skewer (v, gf) 

Grilled aubergine with feta and tomato sauce (v, gf) 

Saffron marinated monkfish skewer (gf) 

Lemon and parsley butter king prawns (gf) 

Garlic and parsley butter lobster tail (gf) 

Seafood or spiced chicken paella (gf) 

Cajun grilled spatchcock chicken (gf) 

Jerk spiced boneless chicken thighs (gf) 

Tandoori chicken and pepper skewer (gf)  

Sticky glazed pork rib rack (gf) 

Cumberland ringed sausage 

Moroccan charred lamb (gf)     

Garlic and rosemary roast lamb leg (gf)   

Slow roasted beef short rib (gf)     

Chimichurri tomahawk steak (gf)     

 
 

 
 
 
 
 
 
Sides  
 
Heritage tomato and basil salad with olive oil (vg, gf) 

Tomato, olive and red onion salad with crumbled feta and 
dill (v, gf) 

Rocket and Parmesan salad (v, gf) 

Red cabbage slaw (v, gf) 

Grilled asparagus Caesar salad  

Baby potato, fine bean and boiled egg salad with French 
dressing (v, gf) 

Baked Mediterranean vegetables in tomato sauce (vg, gf) 

Buttered corn on the cob (v, gf) 

Crushed root vegetables with butter and chervil (v, gf) 

Garlic, sea salt and rosemary roasted baby potatoes (v, gf) 

Buttered baby potatoes with spring onions and pancetta 
(gf) 

Truffle oil mashed potato (vg, gf) 

Sweet potato fries (vg, gf) 

Skin on fries (vg, gf) 

Cider battered onion rings (vg, gf) 

Mac ‘n’ cheese (v, gfo) 

Jamaican spiced rice and beans (vg, gf)  

 
  

Sharing Mains 

A very popular option for couples wanting a more informal atmosphere while still enjoying excellent food is to serve 
family style. This means large servings boards, bowls or platters of food served to the centre of your tables for guests to 
help themselves. It gives the event a lovey atmosphere as your guests pass and share the food in time honoured style. 

Dishes that lend themselves well to this style are antipasti platters, paella and salads, roasted joints of meat and you can 
even go for a mixed meat board this way, for example, charred spring lamb, herbed roast chicken and roast cod loin, all 
served for guests to help themselves, alongside big bowls of colourful seasonal salads and roasted rosemary potatoes.  
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Street Food        

Cider battered fish and chips (gf) 

Cider battered bubble and squeak (vg, gf)       

Cider battered halloumi (v, gf)   

Buttermilk chicken with mac ‘n’ cheese       

Chicken gyros or halloumi gyros (gfo) 

Chicken or tofu katsu curry (gfo)  

Chicken shawarma with salad (gfo)  

Cider braised pork with crackling, stuffing and apple sauce (gfo)        

Chorizo hash with fried eggs (gf)      

Homemade kebabs with bright salad, flatbreads, chili and mint (gfo)     

Nduja, mozzarella and rocket flatbreads with garlic sauce        

Banh Mi  

Steak sandwiches with homemade peppercorn sauce         

Beef and veggie burritos with cheese, sour cream, salsa and homemade guacamole (vgo, vo, gfo)            

Braised beef brisket with wedges and slaw (gf) 

      
Bowl Food 
 
Mushroom stroganoff with rice (v, gf) 

Halloumi fries with chili sambal (v, gf) 

Truffle oil mac ‘n’ cheese (v, gfo) 

Wild mushroom risotto (vg, gf) 

Tomato and basil risotto (vg, gf) 

Patatas bravas (vg, gf) 

Panko king prawns with sweet chili  

Seafood linguini 

Chicken paella with Manchego (gf) 

Thai green chicken curry with sticky rice (gf) 

Chicken and chorizo meatballs (gf) 

Moroccan lamb with tabbouleh  

Swedish meatballs in cranberry gravy 

Low ‘n’ slow pork with braised red cabbage (gf) 

Beef stew and suet dumplings  

Fancy something a bit different?  

 Modern street food options will certainly throw a different light on your big day and don’t forget the dessert…or 

even a cheese tower to finish your day in a unique way. 
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Desserts 
(all vegetarian) 
 
Individual  
 
Passion fruit posset (gf) 

Banana tart tatin (vg) 

Strawberry and elderflower tart 

Citrus cheesecake 

Glazed lemon tart with strawberries and meringues  

Lemon panna cotta with crushed berry dusting (gf) 

Tonka bean crème brûlée with vanilla shortbread (gfo) 

Salted caramel cheesecake  

Chocolate brownie with white chocolate chips (gf) 

Cream filled profiteroles with chocolate sauce  

Chocolate and baileys mousse with berry compôte and chantilly cream (gf) 

 
Sharing  
 
Apple and rhubarb crumble (vgo) 

Vanilla and chocolate bread pudding 

Traditional sticky toffee pudding with butterscotch sauce (gf) 

Lemon meringue pie  

Apple and cherry pie  

Mini sugar doughnuts with custard, chocolate sauce and raspberry jam  

Black forest gâteaux (gf) 

Sherry, fruit and sponge trifle  

Chocolate and all’uovo tiramisu  

 
 
Cheese Table 
 
A selection of British and Continental cheeses with handmade biscuits, chutneys, fresh fruit and honeycomb  
 
 
Wedding Cakes  
 
We offer a range of naked and iced sponge cakes. Please ask for details on pricing. 
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Cold buffet 
*Choose up to three meat or fish, two vegetables, two salads and two desserts 
 
Meat and fish 
 
Smoked fish platter (gf) 
Baked cod wrapped in Parma ham with lemon and dill (gf) 
Tuna niçoise (gf) 
Salmon en croute 
Grilled salmon with chili and lime dressing (gf) 
Antipasto platter 
Chicken en croute 
Seared paprika chicken breast slices (gf) 
Moroccan chicken couscous 
Mustard and tarragon sirloin of beef (carved) (gf) 
Honey roasted gammon (carved) (gf) 
Ham hock terrine with piccalilli 
Duck terrine with plum jam (gf) 
 
Vegetables 
 
Panzanella 
Roasted pepper and tomato tart (v) 
Shallot tarte tatin (vg) 
Roasted root vegetables with couscous (vg) 
Wild mushroom and goat cheese tart (v) 
Griddled aubergine and tomato stacks with basil and mozzarella(vg, gf) 
 
Salads and bread 
 
Mixed leaf with olive oil and sea salt (vg, gf) 
Tomato, mozzarella and pesto (v, gf) 
Broccoli, spinach and Parmesan with balsamic (v, gf) 
Wholegrain mustard aioli potato salad (v, gf) 
Red cabbage and cider vinegar slaw (vg, gf) 
Beetroot and apple with pumpkin seeds (vg, gf) 
Carrot and coriander with sesame seeds (vg, gf) 
Citrus courgette and quinoa salad (vg) 
Shaved cucumber with a zested lime, mint and chili dressing (vg, gf) 
Selection of breads (v, vgo, gfo) 
 
Desserts 
 
Triple chocolate trifle (v, gf) 
White chocolate chip brownie (v, gf) 
Fruit salad (vg, gf) 
Eton mess (v, gf) 
Citrus cheesecake (v) 
Peach cobbler (v) 
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Hot buffet 
* Served with potatoes, rice or pasta as appropriate, salad and breads. Choose two meat or fish, one vegetable and two 
desserts 
 
Meat and fish 
 
Classic fish pie (gf) 
Hake en croute 
Baked salmon in lemon and thyme sauce (gf) 
Seafood paella (gf) 
Cajun fish stew (gf) 
Seared chicken breast in mushroom and mustard sauce (gf) 
Smoky chicken and bacon mac ‘n’ cheese (gfo) 
Chicken and chorizo paella (gf) 
Thai green curry (gf) 
Chicken/lamb tagine (gf) 
Braised lamb shanks (gf) 
Lamb rogan josh (gf) 
Oxtail stew (gf) 
Cider braised pork belly (gf) 
Beef and mushroom stroganoff (gf) 
Cannelloni with beef ragu  
Crispy duck lasagne 
 
Vegetables 
 
Vegetable moussaka (v, gf) 
Mac ‘n’ cheese (v, gfo) 
Squash dahl (vg, gf) 
Sicilian veggie ‘meat’ balls (vg, gf) 
Aubergine parmigiana (v, gfo) 
Mushroom and polenta tart (v) 
Veggie paella (v, vgo) 

 
Desserts 
 
Triple chocolate trifle (v, gf) 
White chocolate chip brownie (v, gf) 
Eton mess (v, gf) 
Citrus cheesecake (v) 
Peach cobbler (v) 
Cinnamon poached pears (v, gf) 
Pear and blackberry crumble (v) 
Jam roly poly (v) 
Bread pudding with white chocolate and apricot glaze (v) 
Sticky toffee pudding with butterscotch sauce (v, gf)



 

 

  

 
 

…to yours. 

From our 
family… 

Seven Mile Cookery and Events Ltd. 
Bell Cottage, Mill Road, Stratton Audley, Oxfordshire, OX27 9AR 
Registered in the UK. Limited company number 10182446. VAT no. 310886802 
www.sevenmile.co.uk 
@sevenmilecande 
 


