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BBQ Menus
Our chefs have put together a range of BBQ menus to bring the best flavours, along with some theatre enabling people to finish meals to their
tastes.

Traditional British BBQ - £33.00 per person

Caribbean BBQ – £33.00 per person

Choose three of the following main course options

Choose three of the following main course options:

Belted Galloway Brisket and prime rump burger, sliced tomato, mature
cheddar brioche bun.
Cumberland pork hot dog, caramelised onions, Viennese roll.
Hertfordshire BBQ marinated chicken thigh burger smoked Applewood, soft
white bap.
Garlic thyme mushroom, red leister cheese sour dough bun (v)
Choose two of the following sides:
Tomato, cumber garden herb mix leaves.
Classic Slaw
Jalapeno & pepper pasta salad
Caper & chive new potato salad.

Sweet turmeric & cayenne spiced chicken, mango & papaya salsa
Hot & fiery jerk spiced Blythburg pork belly, watercress & walnut yogurt
Slow cooked curried Romney Marsh lamb shoulder, spring onion, garlic & ginger
BBQ salt cod, pineapple and red onion salsa with coriander and lemon
Grilled all spice and tamarind pumpkin, pineapple molasses, plantain (v)
Choose two of the following sides:
Rice and peas
Sweet potato salad
Mango, papaya and pineapple slaw with coriander
Roast beetroot, chilli and red onion salad
Choose a dessert:

Choose a dessert:
Classic Eton Mess
Strawberries and cream with short bread biscuit.

Key lime pie
Mango and papaya mousse, Allspice shortbread

All prices are subject to VAT at the prevailing rate. For all enquiries, please call 020 7487 7540 or email conferences@regents.ac.uk
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BBQ Menus Continued
American BBQ – £33.00 per person.

Marrakesh BBQ (Halal available) – £33.00 per person.

Choose three of the following main course options:

Choose three of the following main course options:

Belted Galloway brisket and prime rump burger, tomato relish, brioche bun
Pulled Dingley Dell pork shoulder, spicy bean and tomato
Roasted beer can chicken quarter with sweet apple bbq glaze
Cajun spiced swordfish brochette, cilantro and lime yogurt, red onion salsa
Dirty Mac ‘n’ Cheese (v)
Choose two of the following sides:

Lightly spiced lamb and olive kofta
Chargrilled tuna in chermoula marinade
Lemon and saffron marinated chicken
Cumin and coriander spiced prawn skewer
Ginger spiced aubergine, cumin and olive skewers (v)
Choose two of the following sides:

Memphis slaw
Spicy succotash salad
Cobb salad
Cornbread

Onion, raisin and chickpea couscous
Grated carrot, pine nut and orange flower water salad
Moroccan green pepper and preserved lemon salad
Quinoa tabbouleh

Choose a dessert:

Choose a dessert:

Dark chocolate and orange brownie
Mini doughnuts, salted caramel sauce

Strawberries with mint and rosewater
Fig and pistachio tartlets with honey yoghurt

Smokehouse – £33.00 per person
Choose from three of the following options
Thyme & garlic slow smoked shoulder of pork
Tarragon honey ginger smoked Hertfordshire chicken
Rosemary maple syrup smoked leg of leg of lamb with light spiced rub
Southern style smoked beef patties with Monterey Jack coating
Nut roast wellington (v)

Choose two of the following sides:
Cajun slaw
Tomato, cumber garden herb mix leaves.
Classic Potato Salad
Roast vegetable brown rice salad

Choose a dessert:
Classic Eton Mess
Chocolate Brownie

All prices are subject to VAT at the prevailing rate. For all enquiries, please call 020 7487 7540 or email conferences@regents.ac.uk

