


A l l e rg e ns  

• The menus show allergens included in the dishes, these will also be listed on the 
printed labels that will come on the outside of  the packaging on the food when it is 

delivered 

• Please make us aware of  any allergies and we will make sure there is a meal provided 
suitable for that individual. However, everything is prepared in a kitchen where all 

allergens are present. 

• We hold records of  all ingredients included in all dishes, please ask to see a copy

• All our meat is not suitable for halal however, we can source halal meat so please 
request if  necessary for an individual in your group



S m a l l  P r i n t  t o  i n c l u d e :  M i n i m u m  O r d e r ,  O r d e r  N o t i c e  &  D e l i v e r y  C h a r g e s  

• We require 48 hours notice for new orders and changes to current orders. However, small changes or additions 
to orders can be considered with 24 hours notice

• Delivery costs £30 plus vat (delivery available to locations up to 16 miles from CR44NA )

• Total minimum order value of  £300 plus delivery & vat. 

• Our drop off  catering menus are available for delivery between 7am -7pm Monday – Friday. If  you require 
delivery out of  these hours/ days still enquire as it may be possible.

• We require payment in advance for new customers and can work to 30 days payment terms for returning 
customers 

• All lunches can be individually boxed or packaged on platters for sharing – please specify when ordering.

Please note that all cold food is zero vat rated and all hot food is 20% vat rated.

We can consider on occasions bespoke requests - please enquire.

We have competitive discounts available for subscription orders - please enquire.

As well as varied & tailored meal plans 



M e a t  &  F i s h  Ho t  L u n c h  B oxe s  - £ 8 . 5 0  E a c h  

Minimum Item order of  5 applies, each main comes with a side salad of  your choice 

Cumberland Sausages & Mash 
Traditional Cumberland pork sausages with red onion gravy 

Served with Cheesy Mash Potato 
Allergens: milk, sulphites, pork, gluten

Beef  Tagine and Moroccan Couscous
Top-side beef  braised in a rich tomato sauce with prunes and chickpeas. Garnished with coriander & almonds. 

Served with Moroccan Spiced Couscous  
Allergens: gluten (wheat), sulphites, nuts (almonds) 

Butter Chicken Masala with Cardamom & Turmeric Rice 
Lightly spiced tomato-based sauce with ginger, garlic & onion with free ranged chicken thigh. 

Garnished with coriander & Greek yogurt. Served with Spiced Turmeric Rice
Allergens:  milk, gluten (wheat)

Salmon Provencal with Roasted New Potatoes 
Baked salmon fillet with a sauce of  fresh tomatoes, chopped herbs, capers, balsamic & olive oil. 

Served with Crispy Roasted New Potatoes 
Allergens: milk, gluten (wheat), egg

Chicken & Summer Greens Lasagne with Sea Salt Focaccia
White lasagne with a cheesy chicken, spinach, sweetheart cabbage and ricotta filling.  

Served with Sea Salt Focaccia
Allergens: milk, gluten (wheat), egg, mustard

BBQ Lamb Kebabs and Lemon Flat Breads
BBQ lamb skewers with tzatziki, pomegranate and fennel roasted Mediterranean vegetables 

Served with Lemon Oil Flat Breads 
Allergens: milk, gluten (wheat)



Ve g e t a r i an  &  Ve g a n  L u n c h  B oxe s  - £ 8 . 5 0  E a c h   

Minimum Item order of 5 applies, each main comes with a side salad of your choice 

Vegetarian Sausages & Mash 
Quorn sausages with red onion gravy 

Served with Cheesy Mash Potato 
Allergens: milk, gluten (wheat), sulphites, egg 

Aubergine & Pepper Tagine with Moroccan Couscous
Roasted summer vegetables, prunes and chickpeas in a rich tomato sauce. Garnished with coriander & almonds

Served with Moroccan Spiced Couscous  
Allergens: gluten (wheat), nuts (almonds)

Cauliflower & Chickpea Curry with Cardamom & Turmeric Rice (Vegan)

Lightly spiced tomato & coconut sauce with chickpeas, roasted cauliflower & chard

Served with Lime, Pickled Red Onion & Spiced Turmeric Rice 

Allergens:  n/a

Mushroom, Spinach & Goats Cheese Pie with new potatoes 

Creamy mushroom, spinach & goats cheese pie with a puff  pastry lid

Served with Crispy Roasted New Potatoes 

Allergens: milk, gluten (wheat), egg

Mixed Bean & Basil Lasagne with Sea Salt Focaccia

Mixed bean lasagne with roasted peppers, topped with aged cheddar bechamel and gratinated cheese

Served with Sea Salt Focaccia 

Allergens: milk, gluten (wheat), egg, mustard

BBQ Butternut Squash with Lemon Flat Breads

BBQ Butternut squash steak with salsa Verde & tzatziki, baba ghanoush and feta
Served with Lemon Oil Flat Breads 

Allergens: milk, gluten (wheat)



S i d e  S a l a d s  - £ 8 . 5 0  E a c h   

All Side Salads are suitable for vegans 

Choose your Side Salad:

Minimum item order value of  5: 

All VG & GF

Heritage Tomato, Basil, Red Onion, Chilli & Black Olives 

Allergens: n/a

Crunchy Green Salad 

Allergens: mustard 

Peach, BBQ Corn, Watercress and Red Onion Salad

Allergens: mustard 

Mangetout, Pea, Cucumber Salad with Dill 

Allergens: n/a



D e s s e r t s  - £ 4  e a c h   

Minimum Item order of  5 applies 

Glazed Strawberry Tart 

Sweet pastry tart with vanilla custard and glazed strawberries 

Allergens: gluten, milk, egg 

Chocolate Cheese Cake 

Chocolate cheese cake with digestive biscuits base, crunchy honeycomb and citrus segments

Allergens: milk, gluten

Raspberry Custard Doughnuts 

Trio of  freshly baked sugar doughnuts filled with raspberry custard 

Allergens: milk, gluten, egg 

Elderflower Jelly & Mixed Berries (Vegan) 

Elderflower jelly, mixed summer berries & mint 

Allergens: N/A



C o n t a c t  D e t a i l s

Country City Catering is 100% committed to recycling!

Please feel free to contact us with any questions you may have regarding your event.

We look forward to hearing from you.

CCC Office: 0208 6484 549

info@countrycitycatering.com

www.countrycitycatering.co.uk

mailto:info@countrycitycatering.com
http://www.countrycitycatering.co.uk/

