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ABOUT US

Bain & Bridges Catering 1s owned & operated by Tom & James
Bainbridge. The duo has worked in the hospitality industry for a
combined 23 years, bringing to the business a wealth of experience.
‘While Tom heads up all thing’s food, James takes control of service
& with previous 3 Michelin star experience you can be confident you
are 1n safe hands.

Since opening The Tilbury in Datchworth in 2014 & The White
Hart in Old Welwyn i 2016, we have offered private catering
through word of mouth with great success. In 2019 we decided to
expand this side of the business further & set up Bain & Bridges
Catering.

We ofter a bespoke & personal service, catering small scale events to
large weddings. With a dedicated & highly skilled team comprising of
both chefs & front of house members we will ensure your event is
full of flavoursome food & great service. One that your guests are
sure to talk about in years to come!

Get in touch today with a member of our team to discuss your event.

01438 553141 | info@bainandbridges.co.uk

@bainandbridgescatering @bamandbridgescatering









HOT BUFFET MENU

Canapés

Rillettes & toast - pork & apple | chicken & bacon | smoked salmon, herb & cream cheese | prawn cocktail | goats’ cheese, pea & mint(V) | wild mushroom & truffl (V)
Mini salads - Caesar | BLT | prawn & Maryrose
Platters - Ham hock, melon & mozzarella | rare beef, whipped stilton & rocket | smoked mackerel, beetroot & horseradish | confit cod, mushroom & soy mayo |

tomato, mozzarella & basil(V) | stilton, pear & walnut (N)(V) | feta, watermelon & cucumber (V)

coronation chicken, poppadum’s & coriander | mature cheddar, pineapple chutney & beer crisp (V)
Pastries - Cheese & onion tarts (V) | beef, onion & horseradish tart | crab & prawn cocktail tart | sausage puff pie | smoked salmon & gribiche pastry |

beetroot tartare & sour cream tart
Mains

Cottage pie - Beel | game | chicken & bacon | mushroom, aubergine & lentil (V)
Mac & cheese - 3 cheese (V) | smoked haddock | braised beef | confit chicken
Hot pot - Braised lamb & mint | beef & onion | sausage & bean | smoked Boston bean (V)
Bain & Bridges curry & rice - Chicken | pork | fish | jackfruit(V)
Lasagne - Beef | seafood | wild mushroom & goats’ cheese
Dauphinoise - Salmon | confit duck | slow roast pork | feta, tomato & onion jam (V)
BBQ - Pulled pork | slow cooked beef brisket | BBQ chicken | BBQ pulled jackfruit(V)

Sides

Potatoes - Roast | jacket | boiled new | roast sweet potatoes | baked cheesy mash
Veg - Seasonal veg | cauliflower cheese | curried veg | star anise carrots | ratatouille
Salads - Caesar | Waldorf | tomato & shallot | watermelon, rocket & feta | green salad
Pulses - Bulger wheat tabbouleh | homemade baked beans | lentil dhal
Breads - Sourdough | focaccia | baguette | bloomer | soft rolls

Desserts

Baked - Chocolate brownie | white chocolate blondie | Bakewell tart | limoncello drizzle cake | treacle tart | toffee apple & cinnamon tart | pineapple upside down cake
Cream & fruit - Seasonal trifle | lemon posset & shortbread | white chocolate & cherry set cream | seasonal pavlova | The Tilbury Eton mess
Cheesecake - Mango | vanilla baked | BFG | lemon & lime | rum & raisin | white chocolate & passionfruit
Cheeses & biscuits - Full selection of carefully selected artisan cheeses available, working with our local award-winning cheesemonger, The Cheese Plate in Buntingford



COLD BUFFET MENU

Our cold buffet is a versatile menu, suitable for a range of events

such as christenings, wakes & corporate lunches.
Finger Buffet

Selection of sandwiches
Homemade quiche - Meat | fish | seasonal veg
Homemade sausage rolls

Seasonal chop salad
Additional items

Caesar salad
Ham hock terrine
Blue cheese Waldorf salad
Homemade vegetarian sausage roll (V)

Seasonal quinoa salad (V)

AFTERNOON TEA MENU

A classic British afternoon tea can be perfect for most occasions.
We bake all cakes & scones inhouse to ensure the highest quality.

includes choice of 4 sandwiches, choice of two cakes,
scones, clotted cream & jam

Sandwich choices

Meat - Ham & mustard | BLT |rare beef & horseradish

pickle & mustard | coronation chicken | chicken & bacon |chicken &

salt beef,

tarragon mayo
Fish - Smoked salmon & cream cheese |prawn cocktail |tuna & caper
mayo | mackerel & horseradish | curried crab
Vegetarian - Cucumber | egg mayo & watercress |cheddar &

homemade pickle |goats’ cheese & sweet onion |cheese & celery
Cake choices

Classic - Victoria sponge |lemon drizzle |coffee & walnut | carrot cake
Chocolate - Brownie/blondie | chocolate & beetroot |white chocolate
& raspberry |chocolate & salt pecan
Tarts - lemon tart | treacle tart | dark chocolate tart |apple tart







BESPOKE WEDDING BREAKFAST

A bespoke 4 course wedding breakfast for 100 guests, inspired by the
couple’s favourite Sunday foods. Starting with brunch mspired
canapés, before moving onto a creative spin on the pub classic

ploughman’s lunch, & ending on an adventurous interpretation of the

famous British Sunday roast.

Canapés
Duck ham & Tunworth croissant
Mushroom porridge, brown sauce
Smoked salmon & cream cheese bagel
Avocado, tomato & marmite pancakes

Starter
Fish ploughman’s, bread & burnt butter

Main
Roast beef & pork, asparagus, Jersey Royals, wild garlic hollandaise &
snail, bacon & oxtail sauce

Dessert Table
Pavlova
Rhubarb & custard tart
Sherry Trifle












https://www.facebook.com/isabelle.fautrerosayer?__tn__=%2CdlC-R-R&eid=ARCxuyVBCYsJOeBr0cti3wKCOM-40wR-gZGrLhaKTZsLMiByho7--Bb-ZW5r7VswMbaIxuWKIkGoHf-P&hc_ref=ARQI1jByYi_AORKUHRvCvHkawx6nhZHr5ayoe5A2i2Ktl_8sDs51DRTbg-JVrURj9EE&ref=nf_target
https://www.facebook.com/isabelle.fautrerosayer?__tn__=%2CdlC-R-R&eid=ARCxuyVBCYsJOeBr0cti3wKCOM-40wR-gZGrLhaKTZsLMiByho7--Bb-ZW5r7VswMbaIxuWKIkGoHf-P&hc_ref=ARQI1jByYi_AORKUHRvCvHkawx6nhZHr5ayoe5A2i2Ktl_8sDs51DRTbg-JVrURj9EE&ref=nf_target

Notable Wine List
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