
BBQ MENUS

FOR A 2-3HOUR BBQ, WE WOULD SUGGEST:
3-4 CANAPES

2-3 MAIN COURSE ITEMS

4-6 SALADS

2-3 DESSERTS

ANY EQUIPMENT/DRINKS CAN BE HIRED/PURCHASED THROUGH US



Main course BBQ – please select 2 to 3 from the below: 

Meat & poultry 
6oz 100% beef  burgers with the works (Brioche bun, tomato, lettuce, caramelised onions, gherkins & tomato ketchup or our house relish) £7.5pp 
Beef  burger sliders £3.50pp
British roast beef  skirt steak £7pp 
British beef  rib-eye £12pp 
British beef  fillet £15pp 
Corn-fed chicken drumsticks or breast pieces on skewers marinated in rosemary, lemon & garlic £4pp 
Lamb racks £9pp
Moroccan spiced lamb neck fillet kebabs with tzatsiki or walnut & harissa dip £6pp 
BBQ pulled pork burgers with Korean kimchi or pickled red onions in a Brioche bun £7
Cumberland sausages £4pp
Hot dogs with brioche buns, diced gherkins, kethup, mustard and crispy onions£5pp

Sauces: chimichurri £2, béarnaise £2, ketchup£0.50, mustard£0.50, mayonnaise £0.50, honey mustard  £0.50

Fish 
Lime & chilli marinated tiger prawns on skewers £5pp 
Whole farmed seabass (serves 2) marinated with lemon & garlic  £30 per fish 

Vegetarian/Vegan
Plant-based Beyond Meat burgers with the works (Brioche bun, tomato, lettuce, caramelised onions, gherkins & tomato ketchup) £7.50pp
African-spiced bean burgers in multi-seed bun £4.50pp
Multi-coloured seasonal vegetable skewer (sweet potato, courgette, aubergine, pepper) marinated in lemon & basil (V) £2.50pp 
Grilled halloumi skewers £3pp 



Side dishes – please select 5 to 7 from the below:

Sweet potato fries or classic skinny fries £2pp (requires fryer hire) 

Quinoa salad with roasted Heirloom tomatoes £4pp

Sissi’s European couscous salad £2.50pp

Basmati rice salad with turmeric, raisins, almonds, mint & coriander £3pp 

Superfood salad with puy lentils, broccoli, edamame, massaged kale, avocado, toasted sunflower & pumpkin seeds, parsley, mint & dill; dressed in a honey & apple cider vinaigrette £9.00pp

Roasted aubergine, pomegranate & pine nut salad with yoghurt dressing £3.50pp 

Roasted Jerusalem artichoke, beetroot & courgette salad with lemon & basil dressing £4pp

Green beans & fava beans with a lemon garlic & shallot vinaigrette £3pp 

Mange touts with king mushrooms, toasted sesame seeds & Asian vinaigrette £3pp 

Tenderstem broccoli with chilli & sesame £3pp

Cucumber & dill salad £2pp

Tomato & buffalo mozzarella salad with balsamic & extra virgin olive oil £3.50pp 

Brutus salad (the one that killed Caesar) Fresh curly kale with parsmesan, fresh red chilli tossed with caesar dressing £3pp

Mixed baby leaf  salad with radish, pomegranates & Dijon vinaigrette £2pp 

Rustic skin on potato salad with mayonnaise, boiled eggs, smoked paprika, chives and crispy onions £3

Austrian potato salad with chives, beef  stock, bacon and shallot vinaigrette £3pp 



Dessert – please select 2 to 4 from the below: 

Triple chocolate fudge cake with whipped cream £5pp

Espresso and praline chocolate cake with whipped cream £5.50pp 

Sissi’s salted caramel chocolate brownies £4pp 

Mini tiramisu plant pots £4.50pp

Chocolate mousse £3pp

Lemon mousse £4pp

Caramel floating islands with dulce de leche cream sauce and crunchy caramel £3.50pp 

Hazelnut pavlova with berries and raspberry coulis £5pp

Orange, pomegranate, pear, ginger, lime and mint fruit salad £3pp

Exotic fruit kebabs £2.50pp 

Lemon curd tartlet with red currant £2.50pp

Victoria Sponge cake £2.50 (Union Jack berry topping £5.50pp min order 24 portions) 



Our minimum charge is £400, which can include the above dishes, canapés, drinks, & equipment but excludes service, 
carriage & VAT.

Service & staff  are for a minimum of  4 hours are priced at £25 per hour for chefs &butlers, £20 per hour for kitchen 
assistants &£18 per hour for cloakroom hostesses & kitchen porters. 

Carriage is charged at £35 each way within central London. Staff  costs & carriage are subject to VAT.

Any equipment from crockery, glasses, cutlery etc can be hired through us. This includes 
Fryer - £35 (for the sweet potato or classic fries)

Coal BBQ - £40
Camp Chef  Gas BBQ including gas- £100 (including delivery and collection 9-5 weekdays)

If  you are interested in booking us for an event or would like more information on the services & food we can offer please 
contact us via the following:

Phone: +44 207 622 9548
Email: events@sissifabulousfood.com

All above prices are subject to VAT


