


All of our food is cooked on charcoal burning barbecues to ensure that
the full flavour of the food is retained and for this reason we can only

accommodate outside parties.

Prices for each option vary according to numbers (Min. 25).
Please enquire and we will be more than happy to quote for
your event.

All prices quoted would include:

Barbecue - all cooking equipment including charcoal, chef’s,
service staff, 6ft work tables & table covers (service area),
disposable napkins, disposable plates, disposable cutlery,
delivery, set up, clean up (service area)

Barbecue Option 1

Lincoln sausage in a Vienna longboat bun with fried white
onions

Pork ribs marinated in a spicy barbecue sauce

Quarter pounder (100% beef) in a round white bap with fried
white onions

Corn on the cob with a butter portion
Vegetable kebabs

Boiled potatoes

Tossed red and green salad

Barbecue Option 2

Cumberland sausage with onion sage

Marinated chicken wings (tikka, Mexican or Chinese marinade)
Large pork chop dry marinated in barbecue spice

French stick garlic bread slices

Grilled mixed vegetable kebabs

Corn on the cob

Potato and leak pasta

Boiled potatoes

Barbecue Option 3

Quarter pounders (100% beef) in a white round bap with fried
white onions

Crispy chicken legs

Char grilled T-bone steak

French stick garlic bread slices

Piping hot Heinz baked beans

Large red and green peppers stuffed with vegetable rice
Vegetable kebabs

Coronation chicken

Roast potatoes

Barbecue Option 4

Pork ribs in a sticky barbecue sauce
Teriyaki salmon skewers

Chicken breast stuffed with leek and onion
Char grilled vegetable wrap

Grilled vegetable kebabs

French stick garlic bread slices with a cheese and
tomato topping

Ash baked jacket potato

Corn on the cob

Roast potatoes

Luxury BBQ Menu

Please choose from the following -

Mains

Aberdeen Angus Fillet of Beef Medallions marinated in Bois
Boudrin

Scallop & Chorizo skewers

Sea Bass marinated in Thai sauce

Skewered fillets of monkfish, salmon and black tiger prawn
Tuna Steaks with black olive tapenade

Haloumi, courgette & sweet potato skewers with lemon & mint
Corn fed chicken goujons marinated in a smoked Cajun spice
Roasted new potatoes with rosemary & thyme

Cumin Spiced Lamb Koftas Offered With a Mint Yoghurt
Duck Breast Marinated in a Guava and Red Wine Marinate
Vegetable skewers marinated in jerk spice

Salads
Pasta Primavera Salad
Rotelle pasta with loads of fresh veggies

Tomato & Basil
Mixed leaves, juicy tomatoes, basil with dark balsamic dressing

Roasted New Potato Salad al fresco - Served warm
Virgin olive oil, roasted peppers and onions

French Bean Salad

French Beans, chives, rocket, anchovy & Capers - Vinaigrette
dressing

Courgette Salad

Grilled courgette, green leaves, roasted pine nuts, parmesan,
herb dressing

Email - enquiries@delilicious.co.uk
Tel - 0845 519 5385



