
B B Q  M E N U



Barbecues
Thinking of planning a celebration with a difference? Barbecues are a great way of bringing a casual and informal 
atmosphere to your event. Enjoy a drinks reception overlooking the Thames whilst watching our chefs cook up a sizzling feast 
on the riverside terrace. Our Barbecue Menu is prepared for a minimum of 35 people at £45 per person. If you would like to 
add additional items, we would be delighted to price these individually for you.

Choose any three items from:

Soy marinated salmon fillet, lemon, ginger and coriander dressing

Swordfish steaks with red onion, tomato and lime salsa

Spiced lamb kofta with tzatsiki

Marinated chicken thighs in lemon, thyme and honey

Smoked paprika chicken skewer and aioli

Pork and herb sausages

Kentish hop sausages

And one from:

Ribeye steak

Grilled Mediterranean prawns and lemon mayo

BBQ spare ribs

Lamb chops with rosemary and thyme

Beef burgers with sweet chilli relish

           may contain bones; please inform a member of the team if you suffer from any food allergy so that the appropriate information can be provided to you for each dish. Gluten-free products are available. We make every effort 
to ensure that products containing gluten are not used in the production of those items we identify as ‘not containing gluten.’ However, we cannot guarantee that these menu items are gluten free because we prepare them in an 
environment where products containing gluten exist. All prices include VAT at the standard rate, prices are subject to an annual increase in April.



Barbecues Continued...
Choose any three items from:

Grilled halloumi cheese with sweetcorn salsa (v)

Grilled flat mushrooms, thyme and garlic (v)

Red and yellow peppers with basil oil (v)

Corn on the cob with parmesan butter (v)

Grilled courgettes with gremolata (v)

Salads
Coleslaw (v)

Mixed leaves (v)

Potato, dill and mayonnaise (v)

Tomato, basil and mozzarella (v)

Rocket and parmesan (v)

Desserts and cheese
Strawberries and clotted cream (v)

Fruit salad (v)

Roasted pineapple skewers (v)

Creme brulee (v)

Cheese board and condiments (v) (£5 supplement per person)

To finish 
Tea, coffee and homemade fudge (v)

(v) Denotes suitable for vegetarians; please inform a member of the team if you suffer from any food allergy so that the appropriate information can be provided to you for each dish. Gluten-free products are available. We 
make every effort to ensure that products containing gluten are not used in the production of those items we identify as ‘not containing gluten.’ However, we cannot guarantee that these menu items are gluten free because we 
prepare them in an environment where products containing gluten exist. All prices include VAT at the standard rate, prices are subject to an annual increase in April.



To speak to a member of our Events Team please call: 01784 220981 or email: sales@therunnymede.co.uk
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