
 

MOVEABLE FEAST MENU 

 
All prices quoted will have VAT of 20% added to the final bill.  

 
You can pick a set feast or build your own. Please note that this is a catering menu and 

that you will also be charged a venue hire fee for part or all of the garden. For more 
information on hiring the Skip Garden please email: generate@globalgeneration.org.uk 

 
 

Moveable nibblings  
£12/pers  

 
Pizzas from the woodburning stove 

Little Gazpacho pots 
Seasonal dips & crudites 

 
Fire Feast 
£35/pers 

 
An evening of open air feasting, great for relaxed social gatherings from 40 - 120 people 

 
Seasonal dips & crudites baskets  

Canapes selection  
Pizzas from the wood burning stove 

Summer vegetable & Halloumi kebabs in a chermoulah dressing  
Polytunnel salad buffet  

British cheese board  
Petit fours & sweet chai around the fire 

 
BBQ 

£25/pers 
 

Vero’s falafel & houmous bar 
Vegetarian BBQ & salad bar 

S’mores 
 
 
 

 
 



 

Build your own moveable feast... 
 

 
 
Crudites and dips - £3.50 pp  
 
A selection raw vegetables, and veggie crisps served with beetroot, houmous and yoghurt 
dips  
 
Falafel served from the Bike (min. 30 servings) 
 
Homemade pitta bread, with houmous, falafel, salad and herby dressing - £5pp 
 
Pizza ovens (min. 20 servings) 
Served directly from the wood-fired oven and cut in front of you, our crispy, thin-base italian 
style pizzas are the ideal accompaniment to your welcome drink. Pizza oven charge £100, 
then £5 per person (equiv. 2 slices/pers) / £8 (4-5 slices/pers) 
 
Pizzas 
- Caramelised onion, watercress and hazelnut 
- Cherry tomatoes, buffalo mozzarella and basil from the garden 
- Courgette, feta, mint and chilli  
 
Canapés (min. order 12 of each) 
As your guests explore the garden they’ll find canapé platters placed at strategic locations 
throughout the garden. These are priced individually and we recommend 4-6 pieces per 
person, or just 3-4 if you are also having the pizza oven, or BBQ 
 
- Rainbow chard quiche £2.00 
- Onion bhaji served with a mint and cucumber raita £1.50 
- Broad bean and goats cheese tartlets in a thyme sablé pastry     £2.50 
- Little Gazpacho pots £1.50 
 
 
BBQ - served from the wood-fired BBQ  
 
- Vegetable kebabs with a chermoulah marinade £4.00 per person 
- Corn on the cob and a sage butter  £3.50 per person 
 
Polytunnel Salads- Choose 3 for £6 pp 



 

 
- Roast heritage beetroot salad with wilted bok choi and tamari dressing 
- Roast rainbow carrot and rocket salad 
- Broccoli salad with Greek yoghurt, sultanas and sesame seeds 
- Mauritian carrot salad 
- Orange and fennel salad 
- Charred bok choi with cashews and goji berries 
 
 
Dessert  
 
Desserts are priced individually and we recommend 2-3 pieces per person. We also offer a 
selection of teas and organic cafetière coffee for £2.00 per person. 
 
- Blackberry and white chocolate brownies £2.00 
- Apple flapjacks £1.50 
- Lemon and polenta cupcakes £1.50 
- Apple muffins with a cinammon crumb £1.50 
- Beetroot chocolate brownies £2.00 
 
Cheeseboard  
The cheeseboard is a selection of British cheeses and chutneys accompanied by homemade 
crackers, biscuits and rolls and costs £5.50 per person 
 
- Cracked black pepper biscuits 
- Cumin crackbread 
- Erin’s brown bread 
 
 

 
 
 

Our chefs work with local organic seasonal produce. We may sometimes need to swap out 
ingredients. If you have any special dietary requirements please let us know in advance. All 

catering bookings must be confirmed and paid for at least 7 business days prior to your event. 
For terms & conditions including cancellation please refer to your hire agreement. 

 


