OVER SMOKE
AND FIRE

Cooking over wood is a passion for
Berwyn. We love it and we’re constantly
coming up with new ways of cooking
– from hot smoking shoulders of pork
to grilling quail over charcoal on our
rotisserie.
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Over fire and smoke
Spit-roasted

Grill

Whole lamb roasted on a spit in the
Argentinian way (minimum 30 guests)

Berwyn Burger with gruyère and smoked
bacon

Gloucester Old Spot hog roast with:

Butterflied legs of lamb with garlic and
thyme rub and caper and mint sauce(+ £3)

–– Berwyn’s special sage and onion stuffing
and apple sauce
–– Caramelised onion and fennel confit
and salsa verde
–– Gooseberry relish and Berwyn pickles

Rotisserie
Poussins marinated in rosemary and white

wine

Whole quails with a pomegranate and
cumin glaze
Giant skewers of beef rump with chimichurri
(+ £5)
Venison haunch marinated in junipe
and thyme

Rib of Cotswold Longhorn beef on the bone
with horseradish (+ £5)
Cumberland sausage rings with caramelised
onions
Chicken, chorizo and red pepper skewers
Whole Jerk chickens with Berwyn’s
cooling pickled cucumber salsa and fresh
mayonnaise
Grilled salmon steaks with chilli and lime
butter
Scallop, prawn and monkfish skewers with
courgette and bay (+£3)
Half a grilled lobster with garlic butter (PoA)

Smoker
Texan slow-smoked brisket of beef
Pulled pork shoulder with smoked chilli
sauce
Rolled shoulder of lamb
Smoked Pork belly with chorizo stuffing
Smoked Moroccon spiced lamb shoulder

“We were completely thrilled with the food, and so were the guests, including
several A- list celebrities. Hugo created a pitch perfect menu that was just the
right side of formal, he was very easy to work with and everything happened
on time."
- Ben Williams, Toledo Productions
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Barbeque and buffet accompaniments
Hot Vegetables

Salads

Dauphinoise potatoes

Berwyn vegetable slaw with pumpkin seeds
and wholegrain mustard

Individual bubble and squeak
Buttered hot new potatoes
Boulangère potatoes in chicken stock
Roast butternut squash with pomegranate
dressing
Creamy celeriac purée
Buttery potato purée
Roast sweet potato wedges
Malaysian spiced vegetable rice
Saffron basmati rice
Macaroni cheese with Ogleshield chese
Baked potatoes stuffed with aged cheddar
and spring onion

Tomato, mozzarella and basil with fresh olive
oil
Greek salad with heritage tomatoes
Watercress, rocket and parmesan salad
with balsamic dressing
Broad bean, radish, cucumber and feta
salad
Carrot and poppy seed salad with
rosewater, honey and orange dressing
Courgette, chicory and pea salad with
lemon dressing
Pea shoots, rocket and dandelion salad
Grilled broccoli, quinoa and red chilli salad
with lime
Spinach, watercress and pancetta salad
with mustard dressing
French bean, mange tout and roast cherry
tomato salad
Watercress, lamb’s lettuce and red chard
salad with lemon and garlic
New potato, leek and pea salad
Bulghur wheat with pomegranate seeds,
mint and parsley
Chickpea, chorizo and flageolet bean salad
Cucumber, orzo pasta, mint and peas
Quinoa and red rice pilaf with pistachios
and orange flower dressing
Spiced saffron couscous with roast
Mediterranean vegetables
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Barbeque and buffet accompaniments
Finger Food

Puddings

Rosemary and lemon chicken and
courgette skewers

Baked chocolate tart

Mozzarella, tomato and basil skewers
Pulled pork rolls with smoky chilli sauce
Seeded spinach and feta rolls
Berwyn seasonal vegetable tartlets

White and dark chocolate marquise
French apple tart
Tarte au citron
Baked vanilla and hazelnut cheesecake

Bayonne ham and cornichons platter

Apricot and croissant bread and butter
pudding

Tomato and thyme bruschetta

Almond and orange blossom cake

Spanish tortilla with piquillo peppers

Banoffee pie

Filo parcels of Moroccan spiced chicken

Tiramisu

Smoked salmon rolls with fine green beans

Tropical fruit salad

King prawn skewers with chorizo

Treacle tart

Satay chicken

Bakewell tart with fresh raspberries

Butternut squash and cumin fritters with lime
yoghurt

Glazed strawberry tart with crème patissière

Hand-raised pork pie with piccalilli
Game pie with Berwyn relish
Sesame seed milk bread rolls:
–– Aged cheddar and Berwyn chutney
–– Windrush goat’s cheese and roast
vegeta ble with pesto
–– Ham hock with mustard mayonnaise
and rocket
–– Crayfish cocktail with baby leaves
–– Free range egg and Berwyn mayonnaise
with cress
–– Rare roast beef and horseradish

Baked chocolate and orange tart
Apple and cinnamon strudel
Sticky toffee pudding
Passionfruit meringue pie
Pear and frangipane tart
Eton mess roulade

Finger food puddings
Chocolate brownies
Salted caramel éclairs
Lemon drizzle polenta cake
Millionaire’s shortbread
Mini French apple tart
Treacle tartlet
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