
‘La Latteria Burrata Station’
‘Middle Eastern Station’
‘Paella Station’ jimmygarciacatering.com 

Add on’s
‘Welcome Fizz’ – English Sparkling to include staff & equipment £7pp + VAT
‘Welcome Cocktails’  to include staff & equipment £12pp + VAT 
‘Bowls / Handhelds’ to include staff & equipment from £25pp + VAT 
‘Food Stations’ to include staff, equipment & décor from £16pp + VAT 
‘Additional Hour’ (food & drink) £18pp + VAT 

Timings - 6.45pm to 10pm 
Beer, wine & soft drinks
Canapés (x8pp)
Staff & equipment
£84pp + VAT 

The package 

Life’s events taste better with out food. 

Canapés 
Crispy paratha, vadouvan aubergine, tandoori pineapple salsa (VE)

Crispy chinese pancake taco, sticky garlic and hoisin aubergine,
coriander, pickled chilli (VE)

Crispy fried rice, salmon belly tartare, house sriracha emulsion, toasted
sesame, coriander cress (GF)

Moxon’s smoked mackerel, pickled cucumber jelly, croustade, dill

Big Mac Aged beef tartare, “Big Mac” sauce, pickles, confit egg yolk,
toasted brioche croute 

Duck liver parfait sable breton, oxidised London cru gel, pickled
gooseberry 

Jimmy’s passion-offe pie, passion fruits caramel, milk chocolate
ganache, vanilla bourbon chantilly, passion fruits gel (V)

Handhelds 
Spicy lamb tacos, fresh jalapeno, sour cream, coriander 
Chicken, chilli and black bean empanadas 
Pistachio and mortadella pizzette, straciatella 

Food Stations 

We’re luxury creative caterers with a love for seasonality, locality and provenance
that ensures our food not only tastes and looks delicious, but also tells a story.

Sample menus

The River Terrace at Somerset House

https://www.jimmygarciacatering.com/
https://www.jimmygarciacatering.com/

