
 

 

Specialists in providing high quality catering for weddings, parties and events 
 

 
 
At prestige we like to do things a little differently.  Spectacular bars, sumptuous food, friendly staff.  We like 

to think that we do things for our clients as we would want it done for us. No fuss, easy, understated 
quality. 

 
Our standards are high and our expectations are higher!  

 
With regards to our food, our meat is always fresh, not frozen and is produced by Suffolk farms and 

prepared for us by local butchers.  We do not use cheap frozen imported meat. 
 

We offer a wide range of food styles ranging from traditional wedding ‘sit downs’, slightly more informal 
rotisserie chickens (or other meats cooked on the spit), 3 meat carveries, hog roasts, big pan paella (chicken 
and chorizo or sea food), classic beef wellington or perhaps some steaks and farm produced sausages on a 

bbq! 
 

Or perhaps a ‘festival style’ menu with a selection of the above at the same time! 
 

We have menus to show you and yes we have set Wedding Packages to offer you but what we really like is 
to talk to you, find out what you want then put together a proposal and follow it up by a very informal food 

taster. 
 

There are various menus enclosed but – they are only our suggestions! They are there to be used as they 
are or as a basis and for you to mix and match, alter and generally produce your own bespoke menu.  We 

will help and advise along the way so that together we come up with exactly what you 
want. 

 
A quick email or phone call is all we need to prepare an initial menu and quotation. We listen and we talk. 

In that order and in the proportion of the equipment that God gave us! 
 

We will also be pleased to organize your reception drinks, table wines and toasts etc. You will have enough 
to do on the day without worrying about how much wine you need or is there ice for the Pimms etc! 

 
Prestige – a complete catering service from ONE supplier. 

 
 
01473 719787       www.prestigebars.co.uk       info@prestigebars.co.uk      07879 446837 

http://www.prestigebars.co.uk/
mailto:info@prestigebars.co.uk


 

 

Canapés – Cold 
 

Asparagus wrapped in Parma ham 
Pastry spoons filled with smoked salmon and crème fraiche 

Roasted salmon and cucumber spoons with a lime crème fraiche 
Cream of mushroom tart with Parma ham shards. 

Smoked salmon and black pepper crostini 
Beetroot basket with pesto, feta cheese and Parma ham 

Chilli prawn skewers 
Filo Tarts with Minted Chicken  

Crostini of smoked salmon, lemon and cucumber roulade 
Cherry Tomato & Basil Pesto Galettes 

Garlic prawns in a spinach basket with ribbon cucumber 
Ginger Hoi Sin Chicken  

Basket of minted mushroom and crème fraiche 
Spinach & Cream Cheese Crepes  

Mini Prawn Tarts  
Rosemary & Parmesan Tarts with Red Pepper 

 

Canapés – Hot 
 

Leek & Cheese Mini Tarts  
Mini bangers and mash 

Red onion marmalade, goat’s cheese and cherry tomato crostini 
Curried chicken and cracked black pepper 

Mushroom & Stilton Tarts  
Lemon & Turmeric Chicken Kebab  
Asparagus wrapped in Parma ham 

Bite sized sausages in a honey & mustard glaze 
Baby jacket potatoes with  cheddar cheese gratin  

Lemon chicken bites 
Gammon in Beer & Mustard 

Crostini of basil, roasted tomato and mozzarella  
Mini Yorkshire puddings with sirloin of beef 

Skewers of king prawns in a sweet chilli sauce 

 

All available at £1.15 per canapé  
 

Many other choices available on request  



 
BBQ - Traditional  

 
Cooked on our traditional wood and charcoal burning BBQs for that extra great taste! 

 
A selection of 4 from the following  

 
Skewers of Cajun spiced breast of chicken 

Jumbo farm-produced pork sausages 
Pork loin steaks in a sticky cider and Bramley apple sauce 

Chicken breast in a honey and herb marinade  
1/4lb farm–produced pure beef burgers 

 
Vegetarian Options  

Roasted vegetables with either feta or halloumi cheese 
Mushroom, goat’s cheese and red pepper risotto  

Roasted sweet peppers with vegetable rice and goats cheese 
Mixed vegetable kebabs with a parmesan crust  

 
 

---------- 
 
 
 

Served with any 5 of the following:  
 

Mixed green salad with sweet peppers  
Caesar salad 

Tomato and cucumber with basil  
Tomato and red onion with a balsamic glaze 

Vegetable rice salad with a hint of goat’s cheese 
Spicy tomato pasta  

Greek salad with feta cheese and black olives 
Potato salad 

Beetroot salad 
Home made coleslaw 

New potatoes in a herb butter 
----------------- 

Mixed bread rolls 

 
 
 

For the price of: £18.50 per person 
 

Price includes service with crockery and cutlery. Vat included.  Additional items available.  
 
 

For the evening some may prefer to have a rather simpler bbq served with a coleslaw, green salad, and 
crusty bread rather than the whole 5 salads and using good quality disposable plates rather than crockery.  

We can offer this at the reduced price of: £12.00 per person  
 



 

BBQ Menu 2 – à la carte 

 

Simply chose the items you would like then see the prices below.  
  

  Skewers of breast of chicken in a choice of:  Classic Tikka 
(These skewers may be meat only or have  Spicy Cajun chicken 
sweet peppers, mushrooms tomatoes etc) Sweet Mediterranean herb marinade  

Thai plum sauce 
Hot and spicy (not too hot though!)  
Lemon and thyme  
Hoi sin sauce 

Jumbo farm produced pork sausages:  Classic pork or pork and sun dried tomato 
Pork loin steaks in:     Sticky cider and Bramley apple sauce 

Black bean sauce 
Honey and mustard sauce 
Dijon mustard sauce 

Homemade 1/4lb pure beef burgers: These can be served with cheddar cheese, a sweet chilli sauce or 
any blue cheese  

Roasted sweet peppers with vegetable rice and goat’s cheese 
Fresh salmon fillet marinated in lime and coriander 
Breast of chicken with a sweet chilli dip 
*Fillet of sea bass  
Chicken satay on a skewer served with cucumber and pineapple 
Fillet of salmon with a lemon grass or Cajun spiced crust 
Lamb, red onion and tomato kebab 
Breast of Suffolk Chicken stuffed with Roquefort cheese & wrapped in Parma ham  
*Tiger prawns in a ginger sauce 
Pork and pineapple skewers 
Classic smokey bbq ribs 
Skewers of Teriyaki marinated sirloin steak 
Goat’s cheese, red onion and pumpkin tarts 
Slightly minted lamb koftas 

------------------ 
Served with any 5 of the following:    
Mixed green salad with sweet peppers  
Caesar salad 
Tomato and cucumber with basil  
Tomato and red onion 
Vegetable rice salad 
Sweet and spicy tomato pasta  
Greek salad with feta cheese 
Home made potato salad 
Home made coleslaw 
New potatoes in either a minted or herbed butter 

 ----------------- 
Mixed bread rolls 

For:   4 items:  £ 24.50pp     5 items:  £ 28.00pp   6 items:  £32.00pp 

All our meat is sourced from Suffolk Farms. We do NOT use cheap imported meats. Ever! 
Price includes service with crockery and cutlery. Vat included   *indicates a possible supplement 

http://www.google.co.uk/url?sa=t&source=web&cd=2&ved=0CCYQFjAB&url=http%3A%2F%2Fwww.hertzmann.com%2F&ei=M6-ITL6-Hoql4QbwxInSBA&usg=AFQjCNF-590QBsUXwfbqP_QFemCdpTmYXg


 
 

 

3 Meat Carvery 
 
 
 

To Start 
 

King Prawns with Garlic and Chilli 
Individual tomato and goat’s cheese tart with beetroot shard. 

Chicken liver pate served with melba toast 
Classic prawn cocktail with a Marie Rose sauce. 

 
 
 

Then 
 

A traditional carvery of 3 meats selected from: 
 
 

Whole roast of herb encrusted English sirloin 
Roast crown of Norfolk turkey breast 

Whole home cooked gammon 
Whole leg of lamb* 

Whole rump of venison* 
Whole rib eye of beef* 

Whole leg of British pork 
Whole home-baked bone-in ham 

 
Served with new potatoes or crispy roast potatoes, Yorkshire puddings, roast parsnips and seasonal vegetables. 

 
Accompanied by horseradish, bread and cranberry sauces, mustards and oodles of gravy 

 
We serve this in traditional buffet style with our chefs in the centre of the buffet carving the meat to your plates with 

the potatoes, Yorkies and side dishes set out to both sides in ‘mirror image’.  We then have our Maitre ‘D  call your 
guests to be served two tables at a time, one to the right and one to the left making for a fast, efficient service with 

no unseemly queues. 
 

This is the perfect choice for those guests with a good hearty appetite! Also good for ‘picky’ people as they can have 
exactly what they wish! 

 
 

Served with a dessert of your choice.  (Within reason!) 
 
 

For the price of £33.95 per person. 
 

Items marked * may have a supplement according to market prices 
 



 
Hog Roast 

 
For a Wedding Breakfast. 

  
Not all hogs are the same!   

We only use top quality, locally produced, outdoor reared, lean hogs from a named Suffolk Farm which we 
roast slowly on a spit for several hours until the meat is tender and succulent and the crackling is crisp and 

tasty!  
 

----------- 
 

Veggie options 
Roasted sweet peppers with vegetable rice and goats cheese 

Portabella mushrooms with wilted spinach and mozzarella 
Vegetable kebabs with a parmesan crust  

 
----------- 

 
Served with home made sausage sage and onion stuffing, apple sauce, pickles, sauces, condiments and a 

large floured ‘buster’ bap complete with a selection from below:  
 

------------ 
 

Salads.  
A selection of 5 from:  

 
Mixed green salad with sweet peppers  

Caesar salad 
Tomato and cucumber with basil  

Tomato and red onion with a balsamic glaze 
Vegetable rice salad with a hint of goat’s cheese 

Sweet and spicy tomato pasta  
Greek salad with feta cheese and black olives 

Home made, minted potato salad 
Home made coleslaw 

New potatoes in mustard and honey dressing 
Rice salad with smoked peppered mackerel 

Tomato, cucumber & coriander salad 
New potatoes in a herb butter 

------------ 
£14.50 per person  

Price includes service with crockery and cutlery. Vat included 
 

Hog roast for an evening buffet is available without the salads etc for the price of £8.50 per person.  

http://www.google.co.uk/url?sa=t&source=web&cd=2&ved=0CCYQFjAB&url=http%3A%2F%2Fwww.hertzmann.com%2F&ei=M6-ITL6-Hoql4QbwxInSBA&usg=AFQjCNF-590QBsUXwfbqP_QFemCdpTmYXg
http://www.channel4.com/4food/recipes/seasonal/bbq/bbq-salads-and-side-dishes/new-potatoes-in-mustard-honey-dressing-recipe
http://www.channel4.com/4food/recipes/seasonal/bbq/bbq-salads-and-side-dishes/rice-salad-with-smoked-mackerel-recipe


 
 

£26.50 per person 
 
 

To Start 
 

Traditional thick and tasty home made Scotch Broth 
or 

Spicy chicken satay with pickled cucumber & onion salad 
or 

A trio of chilled melon balls served in champagne 
 
 
 

To Follow 
 

Roast sirloin of beef Old English Style  
with home made Yorkshire puddings 

or 
Breast of Suffolk chicken oven baked  

with Roquefort Cheese and crispy bacon 
or 

Individual vine tomato, red onion and goats cheese tartlet 
 

All served with roast potatoes,  
& a selection of seasonal vegetables.  

 
 
 

To Finish 
 

Lemon meringue  pie 
or 

Dark chocolate tart with white chocolate sauce 
or 

Bromley apple pie  
 

Tea and coffee 
 

Price includes wine and water glasses, crockery and cutlery etc.  Vat Included 

 

 



 
 
 

 
 

£34.50 per person 
 
 
 

To Start 
 

King Prawns with Garlic and Chilli 
Spicy Carrot and Coriander Soup 

Smoked Haddock au Gratin 
Moules Marinières (seasonal) 

Individual tomato and goat’s cheese tart with beetroot shard. 
Prawns in a ginger butter sauce with shredded carrot and leeks. 

Chicken liver pate served with melba toast 
Classic prawn cocktail with a Marie Rose sauce. 

 
 

To Follow 
 

Classic Beef Wellington 
A whole Fillet of English Beef Wellington (medium cooked)  

served to each table for the ‘Head of Table’ to carve.  
(individual vegetable Wellington available if preferred) 

 
Roast / new / creamed potatoes 

 
Roast parsnips 

 
Seasonal vegetables 

 
Red wine and onion sauce 

 
To finish 

 
Choice of dessert. 

or 
Cheese platter with crackers, fresh fruit, coffee and a glass of port.  

 
Price includes wine and water glasses, crockery and cutlery etc.  Vat Included 

 
 
 
 

http://allrecipes.co.uk/recipe/40/spicy-carrot-and-coriander-soup.aspx
http://allrecipes.co.uk/recipe/57/smoked-haddock-au-gratin.aspx
http://allrecipes.co.uk/recipe/1493/moules-marini-res.aspx


The Grand Italian Feast 
 

Imagine an Italian peasant farmer whose only daughter is to be married in the local village. He has very little money but is 
skilled at producing high quality, traditional Italian foods from his farm and is determined not to let the lack of hard cash 

spoil his daughter’s wedding. To offer anything less than the highest quality on such an important occasion would mean a 
terrible loss of face in his local community. We imagine he might offer something like this:  

 
Rural Italians often have bowls of simple but tasty food to welcome their guests from the church, much as we offer 

canapés.  We would offer: 
 
Pasta Bowls:  

Wild mushroom and asparagus risotto 
Beef and tomato ravioli with a black olive and anchovy sauce 

Ricotta cheese tortellini in a cheese and spinach sauce 
Orzo pasta with vine tomato and basil sauce 

Pumpkin gnocchi in a cheese and pesto sauce 
 

Then, when the photos have been taken and the guests are sitting at the long lines of trestle tables we would offer 
Antipasti, served on wooden boards. 

 
Parmesan tongue crackers  Spicy sausage  Salami slices  Roast peppers  Pressed figs 

Green olives   Anchovies Ricotta Cheese  Oils and vinegars 
 
Followed by a selection of meats, served ‘rustic style’ on platters, placed at various points down the tables ready to be 
carved by the guests shared along the tables.  
       

Whole roast sirloin of beef with a pesto crust 
Slow cooked beef in Chianti with a mix of pasta 

Whole citrus baked home cooked hams with parmesan and Mediterranean herbs 
Whole roast poussan served:  garlic and lemon 

pancetta and thyme 
stuffed with spicy sausage and chilli 

 
With salads: 

 
Buffalo mozzarella with tomato and basil 

Artichoke hearts with anchovies 
Roasted vegetables and balsamic vinegar 

Roast potatoes with pecorino cheese 
Butternut squash, pepper and ricotta cheese 

Braised fennel and pine nuts with pink grape fruit 
 

And lots of breads – of course -     Olive pave    Cheese bread     Pesto and cheese twists 
 
 

Finished with perhaps a Italian style lemon cake with a shot of Limoncello served in a frozen glass. 
 
 

We served the above this summer (2013) to a traditional Italian family for their daughter’s wedding in Suffolk and 
it was very well received and enjoyed by all as being both authentic and of very high quality.  Our clients have 
kindly said they would be pleased to provide a testimony to anyone interested in our Grand Italian Feast!  The 

meal lasted around 4 hours – there was lots of food on offer and also lots of wine involved! 

 
   Prices from £35.00 per person depending on the selection of dishes 



 
Dessert Menu 

 

 
Fresh Local Strawberries and Cream 

Delicious ripe strawberries served with fresh whipped cream.  
 

Dark Chocolate Torte 
A thick chocolate slice served with fresh cream or crème fraiche.   

 

Traditional Apple Crumble 
Served with hot home made custard cream or ice cream.  

 

New York Cheesecake  
A Classic Cheesecake served with fresh fruit compote. 

 

Fresh Fruit Salad 
A Selection of Fresh Fruits served in fresh fruit juice.  

 

Profiter Rolls 
Served with cream or ice cream 

 

Chocolate Brownies 
Served with home made raspberry coulee 

 

Lemon Meringue Pie 
A tangy lemon slice topped with meringue and fresh cream. 

 

Bramley Apple Pie 
A deep filled apple slice served with hot custard. 

 

Classic Ice Cream 
Scoops of mixed ice cream served with a fan wafer and chocolate sauce. 

 

Cheese Board  
A selection of cheeses, biscuits and breads served with grapes, celery and pickles. 

 
 

Prices from £5.95 per person   
 

-------------------------- 
 
 

Or – for something a little different  
 

A trio of desserts served on a platter  
 

Prices from £6.95 per person  



  
 

Reception drinks. 
 
 

 
 
 

Buck’s Fizz         £2.50 
 

Champagne (From)       £5.50 
 

Sparkling wine (Prosecco, Cava etc)     £3.00 
 

White wine (from)         £4.00 
 

Cocktails (from)        £4.00 
 

Mulled wine         £3.50 
 

Becks/Bud/Sol/Peroni served by the bottle directly from   £3.00 
buckets of ice 

   
Summer Pimms served with ice, mint, cucumber and fruit £3.00 

 
Winter Pimms served warm with orange and cinnamon   £3.00 

  
 
 
 
 

 All the above drinks are served via silver salver by our uniformed staff.  
  

All prices are per person.  
 

 
 
 
 
 



  
 

 
Wine List 
 

White Wines 
 

Chenin Blanc SA Cape 312     £9.95 
 

Sauvignon Blanc Chile Las Montana’s    £9.95 
 

Pinot Grigio Sentina      £9.95 
 

Pinot Grigio Allamanda      £10.95 
 

Auction Hose Chardonnay (Aus)      £9.95 
 

Southern Lights Marlborough Sauvignon Blanc   £14.00 
 

Chablis Jean Marc Brocard     £18.00 

 
 

Red Wines 
 

Il Sogno Sangiovese Rubicone, Vinicola Botter   £9.95 
 

Cabernet Sauvignon SA Cape 312     £9.95 
 

Merlot Chile Las Montana’s     £9.95 
 

Auction House Shiraz (Aus)     £9.95 
 

Rioja Vega Tinto Bodegas Muerza     £10.95 
 

Côtes du Rhône Villages Les Genêts Chusclan   £12.50 

 
 
Rose 
 
 

Pinot Grigio Rosé Sentina      £9.95 
 

Pinot Grigio Rose Allamanda      £11.75 
 

 
Sparkling Wines & Champagne 
 

Prosecco Doggarrino Brut     £16.50 
 

Prosecco Privato Brut Rosé     £17.50 
 

Champagne Charles Vercy Cuvée Réserve Brut   £31.00 
 

Champagne Moutard Grande Cuvee     £36.00 
 

Champagne Moutard  Rose      £ 38 .00 

    
 
 
We would also be pleased to chill and serve your wines to the table using our glasses for the price of £4.50 per bottle.  

 
 


