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Pig & Lamb Roast 

Catering Menu 



  

Pig 
Roast 
 

Our pig roast package caters from 90 guests 

and includes all the following: 
 

• Whole Free Range Slow Roasted Pig 

with Crisp Crackling  

• Chunky Apple Sauce and a selection 

of Chutneys  

• Brioche Style Baps  

• *HOT* Sage and Onion Stuffing 

• FREE vegetarian option  

• Disposable Napkins  

 

Also included 

• 3mx3m Gazebo, for catering staff to 

prepare, serve and carve under 

• Service tables 

• Condiments 

• Service Equipment 

• Uniformed Service Staff 

• Carving Chef 

 

All food is served ‘buffet’ style unless 

otherwise requested. Lamb 
Roast 
 

Our lamb roast packages cater for a 

maximum of 40 guests and includes all 

the following:  

 

• Whole Slow Roasted Lamb  

• Mint dressing  

• Ciabatta Rolls.  

• Fresh Rocket Leaves  

• FREE vegetarian option 

• Disposable napkins  

 

Also included 

• 3mx3m Gazebo, for catering staff to 

prepare, serve and carve under 

• Service tables 

• Condiments 

• Service Equipment 

• Uniformed Service Staff 

• Carving Chef 

 

All food is served ‘buffet’ style unless 

otherwise requested. 



Dressings 
Dips 

Sauces 
 

Mexican Guacamole 

Tangy Tomato Chutney 

Beetroot and Garlic Dip 

Red Onion Chutney 

Sweet Chilli Jam 

Mint Yoghurt 

Ketchup, Mayo, BBQ Sauce 

Chimichurri 

Pig Roast 
Prices from: 
£4.50* 
per person (+VAT) 

Lamb Roast 
Prices from: 
£14.25 
per person (+VAT) 
 

 

Speak to one of our team 

today to discuss your catering 

requirements 
 

01865 703704 

 

www.cbsfood.co.uk 

enquiries@cbsfood.co.uk 

 
*based on 250 guests 

Salads 
Sides 
 

Mixed Salad Leaves (df) (gf) (vg) 
Seasonal crisp salad leaves 

 

Seasonal Coleslaw (gf) (v) 
finely grated carrot mixed with sliced 

cabbage and served in mayonnaise 

 

Rocket and Parmesan Salad (gf) 
Fresh wild rocket topped with balsamic glaze 

and shaved parmesan 

 

Chickpea and Roasted Pepper Salad (df0 

(gf) (vg) 
with a light olive oil dressing 

 

Broadbean, Pea and Feta Salad (gf) 
served in a lemon and olive oil dressing 

 

Puy Lentil Salad (df) (gf) (v) 
Puy Lentils with cherry tomatoes, green beans 

and feta in a French dressing 

 

Couscous Salad (df) (vg) 
Fluffy lemon infused couscous with red onion, 

cucumber and fresh wild rocket 

 

Greek Salad (gf) 
Cherry tomatoes, cucumber and pepper 

pieces with black olives, feta, herbs and olive 

oil 
 

Cherry Tomato and Olive Salad (df) (gf) 

(vg) 
Served marinated in extra virgin olive oil and 

fresh herbs 

 

Caprese Salad with Roasted Peppers (gf) 

(v) 
Sliced tomato and mozzarella dressed with 

basil pesto and roasted red pepper 

 

New Potato and Chive Salad (gf) (v) 
with a choice of mayonnaise or French 

dressing 

 

Pesto Pasta 
Fusilli Pasta combined with fresh wild rocket 

and served In a basil pesto  

 

Warm Buttered New Potatoes (gf) (v) 
Served topped with freshly snipped chives 


