BBQ Selection

Mains

Bwrgery

The “Classic” quality beef withy cawramelised onions; tomato; and pickles
The “Mediterranean” lamb- withv Berber spices and harisso mayo-

“Miso” Japanese style salimon withe miso- glage, cucuwmber & salsov verde
The “MexicanV’ spicy pork with guacamole and tomato- sofrito

Al the above £5.95 per item

Mushwoom and lentil patties witiv salsa verde (Vegan)
Cauliflower sliders with fried onions and creme fraiche (V)
Broad beaww and spinach buwrger (V)

Al the above £3.75 per ilem

Handmade Skewers

The “Sowvlaki” lamb- withv fetow skewers served withv flat breads,
hovseradish and beetroot relish

Chickenw piri piri withv lemonw and herbs

Tandoory chickenw withy mint raitow

King prawn, peppers, courgette, and chorigo-with citrus freshv mayo-
King prawn, smoked bacow & potato- skewer withy watercress aioli
Astav pork withv soy & honey glage; coriander, and lime
Kushiyaki beef with spring onions

All the above £6.95 per e

Lentil nut koftow withv lemon and, herb-hauwmmus (Vegan)

Halowmi, red pepper, courgette, muwshwoom withv herb-and lime butter
V)

Seitouwv skewers with saty sauice; mint, cucwmber & lime salsa (Vegan)
All the above £4.95



Sausages (2 per person)
Traditional Cumberland
Pork and sage

Pork and Kentish-hop
Lamlb-Merguesy

Lamb; garlic, and rosemany
Beef and horseradish

All the above £3.95 per tew

Alternatives from the Grilll

Crispy sadmony, skin o withe chilli and lime mayonnaise

Astov rul- chickevv i sesoume and lime with S gechuoun dressing
Pork cutlety with maple glage and apple butter

Spit roast whole chicken withv herl; paprika & mustord mowinade
Portabella mushwoom with taleggio, chilli and chives
Butterflied legs of laml- (10 portions), roosted cowrgette and gorlic
creme fraiche

Bowrbow chicken withv blue cheese dressing

Vegon BBQ terpyaki tofw

Chaw siw (BBQ pork)

Whole roast filllet of beef (Mawinade of your choice)

60z Rump steak (Mawrinade of your choice)

Tiger prawny inv Gaumbas mavinade

POA



Salads

Classics

Nicoise salad with fine beans; black olives; saffron potato; cherry
tomato; and soft-boiled egg served with Dijon mustord vinaigrette.
Claussic Caesar salad withv ciabatto croutons, anchovies and showved
parmesany, Caesow dressing

“Russionv” salad with celeriac, peas; carroty, potato-and onions,
handfuls of lat pawsley and mustord mayyonnaise

New potatoes with sowr cream and herbs or wholegravin mustowd, soft
herbs, and vinaigrette

Creauny coleslaow withy hazelnuts, raising, and sowr creanm

Beef tomato-and soft torn mogzowella with torn basil, pine nuty ands
balsamic roast red onions

Alternatives

Hawd-core slaw (Ferwnel; carrvot, celeriac, red & white cabbage, Spanish
oniony) withv covyerune

Roaust beety withv redcwrrant glage; celery ribbons, parsley, and chives
Swinmmer vegetable salad with peas and pods

Beef tomato- cawbaccio- with spring onion and ginger salsa

Puy lentils with tomatoes; herbs, and gorgongolo

Bittersweet salad (Red endive, radicchio, pomegranate seeds, blood
oranges;, micro-leaves, toasted pine nuty and orange dressing,)
Heirloom tomatoes withv suumac onions and pine nuty

Cucwmber salad withy gowlic, ginger & red onion;, sesame seed dressing
Mango- and coconut rice salad witiv roasted peppers and spring onions.
Seasonal “Gawrdew of England)” salad

Tomato-and bread salad with pickled anchovies and capers

Puy lentils withy goat’s cunrd, asporagus, beetroot, mint, and parsley
Tabbouwleh burghuld (Cracked wheat withy herbs; lemony, gawlic, and olive
oil)

Saffronw caudiflower withv sultonas; olives, and parsley

Ggriddled halloumi, watermelon; capers, balsamic roast red onionw and
mint sadad withv chilli flakes; pine nuty and rocket dressing
Soya and butter beowv salad witho waterciress, suwv ripened and scovcheds
tomatoes, pittow crispy and watercress atoli.

Allthe above £2.95 per e



Desserts

Blueberry, almond & lemow cake withv vanillow ice: creaum or soft whipped
cream

Kiwi, pineapple, mango; grape & orange salad with berries &
elderflower dressing

Sticky chocolate & orange cake, covamelised ovanges, créme fraiche
Kent apple pie with- cawamelised apple & clotted cream

Chocolate mousse with “pick & mix” topping.

Rose; raspberry, and coconut fool

Lemon tout, créme fraiche, strawberry paint, seasonal berries
Strawberry & gingernut cheesecake withvpoached straowberries
tlderflower jelly withv sumumer fruity & shovtbread

Raspberry and white chocolate trifle

Lemon driggle cake withv seasonal compote and créme Anglaise
Vegawv chocolate brownie withy whipped creawm and seasonal berry
compote

Spiced apple cake with vanillaw whipped creawmv

Lemow posset withv strawberries and shovtbread

Rouast peaches withvamawetty, pistachios and mascarpove

All the above £4.95 per dewy

Information

Price uponwApplication, subject to-the number of persons and merun
selection.

Lily *s cavprovide av delivery only service,; alternatively supply lead chefs
and service staff for set up, service and cleor.

Invaddition, we cowv also-arrange the hive of all necessawy equipment
for your event to-include furniture, linen, crockery, cutlery and
glassware subject to-your requivements.

Finally, anvy kitchew equipment, if required to-provide the menun
selection of your choice for the nmuumnber of guesty to-attend.

AW prices quoted subject to-VAT chawged at the current prevailing rate
20%



