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Bespoke catering company built on passion + expertise
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Tom Court started The Sticky Fig Catering Company 
in 2014. Sticky Fig has been a lifelong dream of 
Toms and has gone from strength to strength, 
testament to the hard work and commitment of 
the team. 

Highly creative, innovative and dedicated to 
preparing personalised menus that are bespoke to 
your occasion. Sticky Fig understand how important 
it is for your wedding day to be perfect and will work 
with you to create a bespoke menu to your exact 
requirements, vision and theme.



Our Menus
Canapés from £7 for three items

Menu one £45
Menu two £52

Two course sharing menu From £40
Two course buffet from £35

Evening food from £10

Please note that the menus included are all ideas, and we are happy to work with you to create a menu bespoke to you. 

Our prices are fully inclusive of VAT (at the current prevailing rate) and are quoted per head. 
Prices include crockery, cutlery, white linen napkins, white table linen for round tables (minumum of 8 guests per table) 

and top table. Linen included only for plated food served to tables by waiting staff. Buffet served food will require full linen hire.
Minimum spend required, daytime, 60 guests and evening 100 guests. Please enquire for smaller numbers.

Children aged 12 and under are charged half price per head for daytime food only.
A £500 non refundable ‘save the date’ deposit is required to confirm your booking. 

Full terms and conditions will be attached to your quote.
.
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Canapés
Choose three for £7 per guest

Smoked haddock fish cake

Chicken liver parfait, toast

Yorkshire & roast beef with horseradish

Cumberland sausage & apple skewers

Welsh Rarebit, toast & tomato salsa

Lamb kofta with coriander yoghurt

Sun-dried tomato, mozzarella bruschetta

Smoked salmon, brown bread 
with cream cheese

Deep fried brie, sesame seeds

Arancini, fried risotto

Thai fish cakes with lime & chilli

Vegetable spring rolls

Tandoori glazed chicken pieces

Chicken satay with peanut purée

Whipped goat cheese, 
pickled cucumber, crisp bread

Mini beef burger [£1.50 supplement] 

Mini fish & chips [£1.50 supplement]

T H E  S T I C K Y  F I G  
C A T E R I N G  C O .

A T

bordesley Park



w w w . s t i c k y f i g c a t e r i n g . c o . u k

0 7 9 8 3  4 2 1  4 4 7

SAMPLE Menu OnE
Three Courses £45

Starters MAINS Desserts
Soup of choice 

Onion & goats cheese tart
balsamic & walnut dressed leaves

Seasonal melon, citrus fruits
blueberry syrup, ginger

Ham hock & parsley terrine
piccalilli vegetables, crostini

Artisan breads, local rapeseed oil, 
balsamic, butter, olives

Roast chicken breast, fondant potatoes, 
roots, greens & chipolata

Locally made steak pie
buttery mash, minted crushed peas,

 caramelised onion gravy

Sweet potato & spinach filo parcel,
cherry vine tomatoes

Grilled fillet of salmon
crushed new potatoes, 

green beans, lemon scented hollandaise

Cumberland sausages, buttery mash, 
green beans, onion gravy

Meringue with cream & seasonal fruit

Baked New York cheesecake, with 
toppings of your choice

Hot sticky toffee pudding, 
butterscotch sauce & honeycomb

Chocolate brownie, cream 
& chocolate soil

Eton Mess

[Trio of desserts £3 supplement]
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SAMPLE Menu TWO
Three Courses £52

w w w . s t i c k y f i g c a t e r i n g . c o . u k

0 7 9 8 3  4 2 1  4 4 7

Starters MAINS Desserts
Blade of Hereford beef,

roasted roots, daphinoisep potatoes, jus

Mediterranean vegetable filo,
goats cheese, Pesto

Poached fillet of sea bass, 
wilted spinach, saffron potatoes, mushrooms,

tarragon white wine cream

Braised pork belly,
buttery mash, sautéed leeks with bacon, 
cider reduction, crackling & apple purée

Braised shoulder of English lamb,
dauphinoise potatoes, sesaonal vegetables

Wild mushroom & thyme risotto,
parmesan tuile

Warm cajun chicken salad,
coriander yoghurt, cucumber

Poached fresh salmon & prawn salad,
Marie Rose dressing, lemon & apple salad

Goats cheese ‘en croute’,
balsamic glazed beetroot, walnuts & apple

Creme brulee, shortbread biscuit

Dark chocolate tart, 
Grand Marnier cream & 

candied orange peel

Baileys cheesecake, white chocolate

Lemon posset, 
shortbread biscuit & raspberries

Jam Jar Tiramisu

[Trio of desserts - £3 supplement]
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Sharing Menus [From £40 for two courses]
Choose an alternative to a traditional plated service with one of our sharing courses. All of these are served on rustic wooden boards 

and bowls into the centre of the table. Dietary requirements are served seperatley. 

BBQ Dining 
+ dessert
Sharing board with BBQ meats, 
breads, potato and wholegrain 
mustard salad, salads & slaw.
[Upgrade your BBQ board from 
additional £3.50 per item]

Sharing bowl food 
+ dessert
Lamb tagine, couscous, new 
potatoes, roasted roots & greens

Lamb hot pot or beef stew, 
buttered new potatoes, bread 
& greens

Mediterranean dining 
+ dessert
Sharing boards with cured meats, 
antipasti, pickled vegetables, 
cheeses, salads & artisan breads

Ploughmans Dining 
+ dessert
Sharing boards with cold meats,
cheeses, chutneys, hand raised 
pork pies, scotch eggs, pickles 
& artisan breads
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RUSTIC Styled Buffets
All buffets are dressed with rustic wood, foliage, fresh herbs and linen.

Hot Fork Buffet 
Please choose two items from below:

Beef brisket chilli 
Sweet & sour chicken
Penne Pasta with smoked + fresh salmon
Beef Lasagne
Mushroom stroganoff
Curry of your choice

[All served with appropriate accompaniments]

+ Dessert 
From £45

Cold Dressed Buffet 

Selection of artisan breads
Poached salmon 
Roast sirloin of Hereford Beef
Honey & mustard baked ham
Roast local turkey breast
Hand raised pork pie
Potatoes of choice
Salads
Roast vegetable couscous
Pickles & preserves

+ Dessert 
From £45

Dressed Grazing Table 

Selection of salads
Seasonal fruits
Pickled vegetables 
Crackers & artisan breads 
Cured meats 
Cheeses
Dried fruits
Toasted seeds 
Hummus & dips 

+ Dessert 
From £45
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*Subject to availablity

Evening Food
All of our evening food is served from a street food style gazebo or our Airsteam style trailer*

All prices includebiodegradable disposable crockery and plates.

Stone Baked Wood Fired Pizza 
£10.50 (min 80 guests)
Thin traditional pizza cooked to order in our 
wood fired oven with toppings of your choice. 
[Not availble from the Airstream style trailer]  

Burger & skin on fries
Served £12.50
Homemade brioche, 100% beef burger, tomato, lettuce, relish, 
cheese, pickles, gherkins & skin on fries 

Fish & Chips 
£12.50
Local pale ale battered cod, chips, mushy peas & curry sauce
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Pulled Pork 
£10.50
Slow cooked pulled pork, served on a brioche bun, 
BBQ sauce, ’slaw & pickles

Big Pans 
Paella without seafood - £12.50
Saag aloo £10.50
[Not availble from the Airstream style trailer]  

Pulled Brisket Chilli
£12.50
Slow Cooked Beef Brisket Chilli served with 
nachos, jalapeños, sour cream & cheese

Bao Buns
£12.50 
Popcorn chicken & sesame slaw
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Lamb Kofta
£12.50
Spicy lamb kebabs, coriander flat bread,
salads & sauces

Fish Finger Sandwiches 
£10.50
Thick cut bloomer, cod fish fingers 

Bacon Butties 
£10
Thick cut bloomer, back bacon

Add on
Duck fat spuds £2.50 
Fries £2.50
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GET IN TOUCH

Facebook.com/stickyfigcatering

@sticky_fig_catering

For more information or to enquire 
about an event please get in touch.

www.stickyfigcatering.co.uk

info@stickyfigcatering.co.uk

07983 421 447


