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This could go one of two ways....

1) you will hopefully find this information really useful when making your decision on who to choose for one of the most
important days of your lives, or 2) this could be an hour of your time that you will never get back!

We want to ensure that you have everything to hand to help you make the right decision for your day and feel that a
concise brochure is very important, where you can hover to areas most relevant to you and your specific requirements
and get nearly every answer you will need (hopefully)!

The following page has an index which will guide you to all the relevant pages, we also believe in being entirely
transparent, so we have also clearly shown the most important part, our costs per guest, so you can very easily
calculate what our catering service will cost you!

Throughout our brochure you will see lots of Google verified testimonials given by past Brides,
Grooms and Parents, so please have a read when you see these, they really do tell a story!
You can also find more than 60 testimonials on our website with the full reviews to read!

Anyway, I have already eaten into a minute of your time, so please sit back, grab a cuppa and read on...

Andy & Debbie
Partners (and married for 31 years!       )

PS. Should you have any questions, please do not hesitate to get in touch, we love a good natter!

"I can't recommend Buen Apetito

highly enough. We had our daughters

wedding 2 weeks ago and everything

was completely perfect!" 
Helen Jenner  Aug 2019

https://ratings.food.gov.uk/business/en-GB/535182/Buen-Apetito-Teignbridge
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"From
start to
finish Andy,
Debbie and
their team
were
OUTSTANDING-
the food is
sensational!

Carolina 

Echegaray

 Aug 2019

https://www.buenapetitocatering.com/testimonials


When you decide to book us for your catering, we can also confirm that we only commit to one wedding at a
time, we do not believe in stretching ourselves, instead preferring to dedicate our time, effort and commitment
to you alone!
We ask for a £250 deposit for 2 courses or less and a £350 deposit when 3 courses or more are booked, this is
to secure your date, with nothing further to pay until two weeks before the day itself! You can of course, pay us
monthly by standing order/DDM leading up to the day or clear the balance at any time you like up to two weeks
before we are due to cater, but this is up to you! We won't ever ask you for the balance until two weeks before
your wedding day!
The deposit enables us to know that you are serious about booking! We work differently to some caterers in
that we will only offer a tasting after a deposit has been paid (but please read ‘TASTING’ on the next page).
Once we receive your deposit then we are fully commited for your wedding day!
The deposit can be paid by BACS, credit/debit card or Paypal, entirely your choice! The final balance which is
due two weeks prior to your wedding day are payable by BACS only.

"But don't just take our word for it, read our numerous 'Bride & groom testimonials" - Andy'

We don’t usually do contracts (but we will if you really want one i.e. wedding insurance!), but we do like to make
everything clear & straight forward, right here with this PROMISE, from the very start of our business relationship!

BOOKING US

1.

2.

3.

4.

When we give you our word, we keep it..... and that's a promise!

"Andy and Debbie were absolutely fantastic - they went above and

beyond to ensure our wedding day went as smoothly as possible
LAURA FRANKLIN JULY 2019

https://www.buenapetitocatering.com/testimonials


We would love to provide a tasting, enabling you to invite the parents, future in-laws and friends accordingly. We
will charge a very nominal £5 per person for each course you would like to try and you may choose any two
options from each course should you so wish! Each option will be created just as they will on your wedding day!
This is a 'TASTING', so each course will be created for three of you to try! So, for example, if there are six of you
and you ask to try two starters, then we will create 2 of each starter choice, and so on.
As mentioned on the previous page we will provide a tasting once a deposit is paid so that you, like us, are
commited to seeing this through, however, if for any reason you decide after the tasting that our menus are not
in keeping with what you would like on your wedding day, then we will happily refund your initial deposit, no
questions asked! It is not our aim to be unfair in asking for a deposit first, it is merely to ensure that both parties
are serious about agreeing to the date in question!
For your piece of mind, we have NEVER had to return a deposit, so this gives you some idea that over 80
wedding couples have been very happy!

WEDDING       TASTING

1.

2.

3.

the team were so acommodating

and went above and beyond to

help US out & cater to everyone.

Our vegitarian friends were

made as much a priority as everyone else

(which often isn't the case!) and they were

extremely greatful for that. All of our

guests absolutely loved the food, we're still

getting compliments about it a month down

the line! Probably the best paella we've ever

had. It was a pleasure working with Buen

Apetito - would 100% recommend.

All courses are prepared at your venue. We carry out some
of the prep work in our catering unit the day before, i.e.
creating stocks etc. With this in mind and due to us only
using fresh and mostly local ingredients, we are happy to
receive your final decision on menu choices up to two weeks

If you decide much earlier which menu choices you would like, you are still free to
change those very choices, up to two weeks before, we know what it is like to have a
rethink!

THE MENU CHOICES 

before your wedding day! So you are free to decide on your menu choices whenever
you like up to two weeks prior to your wedding day!

JOANNE GARDNER OCT 2019

https://www.buenapetitocatering.com/testimonials


If the venue is a reasonable distance from us or if we feel there is a need to setup the day before then we will
establish if this is possible with the venue, we always like to do this especially on distance weddings (longer than
an hour), rather than leave everything to chance on the day!
We will provide cutlery, plates and serviettes, so arriving the day before is also handy should you wish to start
preparing your tables the day before!

LEADING UP TO THE DAY

1.

2.

Around three weeks prior to your wedding day we will ask if there are any changes (higher or lower) in guest
numbers, so that we can prepare your final invoice and amend the price accordingly!

effect on our timings for service and that we adapt accordingly to any situation with ease and without fuss!
3. We feel that there is nothing worse than clearing away our equipment while guests are enjoying your special
day/evening, so we are very discreet and no-one will know when we are slowly retreating!

We will arrive nice and early to prepare for the day ahead. Our waiting staff will also
arrive a few hours before service, this is to ensure they are fully familiar with the
environment they are going to be working in! It will also enable them to prepare the
welcome drinks and adding wine and water to the tables where table service applies
(also available for Buffet service for an additional nominal cost).
Our front of house staff will co-ordinate the team, ensuring that minor issues... speeches
running over, delays due to photographs, delay between church and venue etc. have no

1.

2.

THE DAY ITSELF

"Everyone loved the food and service was relaxed and friendly and yet still really professional. I would highly

recommend Buen Apetito. LOUISE TANNER  dec 2018

FUEL COST
We will charge for fuel in our final balance invoice, this is only for weddings where we are travelling more than
30 miles from our location in Dawlish, to the Venue. This is charged at just 0.40 per mile, so where we are travelling
100 miles then a charge of £40 for fuel will be applied for each of our two vehicles.

https://www.buenapetitocatering.com/testimonials


Myself and Debbie spent 
 years in Ibiza looking after

the many VIP's that frequent
the Island every year!

Since returning to the UK,
we have continued to

create memories for 100's
of couples, companies

and individuals.

We cannot wait to start
chatting about your

wedding and getting to
know all about your plans!

Marcus has been in the
catering business for over

15 years!

His passion and attention
to detail are second to

none and when he is not
jumping off rocks, he is
always thinking of new

foodie ideas!

Loves to chat about your
requirements and the

backbone to our business!

Dina has many years of
wedding catering

experience (8 years with
us!) and with a degree in

Hospitality, she really
knows how to ensure

everything runs smoothly!

Dina will always ensure
you day goes exactly how
it should and having such
an amazing team behind

her is so important!

Natasha also has 6 years
of Wedding catering

experience (4 years with
us!) and she is an expert

at staying calm and
thinking outside the box!

Natasha knows how to
ensure all goes to plan
and will always think of

the finer detail.

A dedicated, hard working
and bubbly team player! 

THE PARTNERS THE HEAD CHEF FRONT OF HOUSE FRONT OF HOUSE

Hello! FROM SOME OF THE
BUEN APETITO TEAM...

We are only as good as the rest of our waiting staff and this is why we are proud to have many of

the same team working with us since we started catering for weddings! These guys are just as

critical to our success and we salute them all. You only have to read the reviews to see why!



WHICH SERVICE WILL YOU REQUIRE?
We have split the pricing into two categories, 'TABLE SERVICE' and
'BUFFET SERVICE'........

TABLE SERVICE
 

Our dedicated team will take care of service.

If canapés are chosen, then the waiting staff will mingle among your guests on arrival, offering the many canapés 
as your guests chat and have a catch up, over a welcome drink (or two!). One member of staff will always ensure
some are kept back just for you, when returning from the photo opportunities at the church with your photographer.

Our 'Front of house' will ensure speedy, professional and timely delivery of each additional course by our long
serving staff. Each knowing instinctively how service should be carried out and thinking on their feet at all times.
Each course will be brought to your guests tables directly!

We will also happily set up and serve your welcome drinks if the venue do not already do this. We will also set up
and place your wines/water/carafs should this be required!

Nothing is too difficult, so please just ask!

OUR STAFF TO GUEST RATIO IS A VERY GENEROUS 1:12, THIS MEANS WE WILL HAVE 1 MEMBER OF STAFF TO LOOK AFTER 12
GUESTS. THE INDUSTRY NORMAL IS AROUND 1:16. WE GO ONE STEP FURTHER TO ENSURE A SPEEDY EFFICIENT SERVICE!

The service from the very first contact was

outstanding and completely took the stress

and worry out of the process. JEREMY SAUNDERS
SEPT 2018

https://www.buenapetitocatering.com/testimonials


Welcome Canapes

Any 3 Starters

Welcome Canapes

Any 3 Starters

We are firm believers in honesty, integrity and transparency, you only have to read our testimonials to see that this is
true! You can be assured that the following prices are our FINAL prices, no hidden extras, no changes once we have
quoted, nothing else to surprise you nearer your wedding day!

We offer our Table Service for either two, three or four courses or perhaps even the whole day and evening (buffet)! 

Transparent pricing!

Table Service PRICE PER GUEST

2 COURSES

£33.00

3 COURSES

£40.00

4 COURSES

£47.00

£56.00

DAY &
EVENING

Welcome Canapes

or

Any 3 Starters

Any 3 Paellas

or

Any 3 from Main

Course

Welcome Canapes

or

Any 3 Starters

Any 3 Paellas

or

Any 3  from Main

Course

Any 2 desserts

Any 3 Paellas

or

Any 3  from Main

Course

Any 2 desserts

Any 3 Paellas

or

Any 3  from Main

Course

Any 2 desserts

Evening buffet

IF YOU REQUIRE A VEGAN/VEGETARIAN OPTION THEN THIS MUST BE INCLUDED IN THE
NUMBER OF CHOICES GIVEN ABOVE



BUFFET SERVICE

We offer 10 different choices for our buffet service, simply because each of these are created in our huge
paella pans and they hold their heat extremely well, as we serve each guest accordingly when they come to
us. You can also choose these options for the 'Table Service' option, should you so wish!

What does our BUFFET SERVICE entail? Simply put, your guests come to us!

If you have opted for canapés on arrival, then your chosen canapes will be on dedicated tables (we can
provide these if required) with stretch 'black' or 'white' table cloths. We will replenish canapés until they are
all eaten!

For the main course, guests will take a plate or one of our authentic terracotta bowls, proceed to our staff
and choose the one they would like from our huge paellas (pans) and then sit down and enjoy!

Where you have chosen our desserts, then again, we will place them on the dedicated tables for your
guests to come and make their choice, each will have decorated fruits of the season and cream if desired.

OUR STAFF TO GUEST RATIO FOR OUR BUFFET SERICE IS A VERY GENEROUS 1:25, THIS MEANS WE WILL HAVE 1 MEMBER OF
STAFF TO LOOK AFTER 25 GUESTS. THIS ENSURES SPEEDY SETUP AND SERVICE!

"I would highly recommend Andy
and his team, they were professional
and efficient from start to finish. The
food was well received and everything was
top notch. It is quite difficult to find good
quality caterers so I can’t recommend
them enough" PETE JEFFERIS  jul 2019

https://www.buenapetitocatering.com/testimonials


Welcome Canapes

Any 3 Starters

Welcome Canapes

Any 3 Starters

Transparent pricing!
BUFFET Service

2 COURSES

£27.00

3 COURSES

£34.00

4 COURSES

£41.00

£48.00

DAY &
EVENING

Welcome Canapes

or

Any 3 Starters

Any 3 Paellas

or

Any 3 from Main

Course

Welcome Canapes

or

Any 3 Starters

Any 3 Paellas

or

Any 3  from Main

Course

Any 2 desserts

Any 3 Paellas

or

Any 3  from Main

Course

Any 2 desserts

Any 3 Paellas

or

Any 3  from Main

Course

Any 2 desserts

Evening buffet

We also include a 'one course' option below for our BUFFET SERVICE, whether you are having a simple one course
wedding breakfast or an evening only buffet, we are pleased to offer something different for your guests!

1 COURSE

£20.00

CHOOSE ANY 3

ONE POT 

choices

BUFFET ONE
PAN MENU

What can i say other than that we 100% recommend the team and amazing food, true professionals. the food was exceptional. The canapes were

delicious and the Paella out of this world.We had so many compliments from the guests about the quality and quantity of the food. There was

plenty to go round and lots of people had seconds and thirds of the Paella. It really was Fantastic. james henderson  sept 2019

IF YOU REQUIRE A VEGAN/VEGETARIAN OPTION THEN THIS MUST BE INCLUDED IN THE NUMBER OF CHOICES GIVEN ABOVE

These prices are based on a minumum of 50 guests! 

please get in touch if you intend on having lower guest numbers!

https://www.buenapetitocatering.com/testimonials


AFTER A GOOD WEDDING

BREAKFAST, ONE CAN

FORGIVE ANYBODY, EVEN

RELATIVES.
Oscar Wilde

CANAPES
STARTERS

MAIN COURSE
BUFFET       MENU

DESSERTS
EVENING BUFFET

slightly adapted

REMEMBER
WE SUPPLY ALL THE PLATES, CUTLERY & CLOTH FEEL

DUNSILK NAPKINS AT ABSOLUTELY NO COST TO YOU!

MENUS
each of Our menu CHOICES INDICATE WHETHER WE NEED A COMMERCIAL

KITCHEN AT THE VENUE IN ORDER TO CREATE THEM.....

wK
This INDICATES THAT your venue NEEDS TO

HAVE a cOmmercial kitchen available for

our use, for this course option!

VENUE KITCHEN MUST HAVE at the very minimum - OVENS, HOBS, FRIDGE,
FREEZER, HOT CUPBOARD - if you are not sure, we can ask!

ONE
POT



A R R I V A L  C A N A P E S -  A V A I L A B L E  F O R  A L L  S E R V I C E  O P T I O N S

spanish roAsted red pepper
tortilla (gf) (v)

GF - Gluten Free GFa - Gluten Free available V - vegetarian Va - vegetarian available Ve - vegan Vea - vegan available

ASPARAGUS WRAPPED IN PARMA
HAM (gf)

Parma ham dry fried until crispy and
wrapped around an asparagus with a
drizzle of balsamic vinegar

GOATS CHEESE TRUFFLES (gf) (v)
Goats cheese rolled into bite size balls,
dipped in honey and individually coated
in 1) chopped nuts 2) cranberry &
apricot and 3) sesame seeds

Tortilla in bite size chunks, warmed
through, with a roasted red pepper
garnish

spicy avocado & creamy
beetroot cups (gf) (v) (VE)

prawn & chorizo pinchos (gf)
Juicy King prawns marinated in a lemon
zest, skewered with crispy chorizo coins

feta stuffed roasted red
peppers (gf) (v)
Slow cooked roasted red peppers stuffed
with feta cheese

Spicy Avocado - Avocado, lime juice, salt,
black pepper, pimenton, olive oil
Beetroot - beetroot, chickpeas, garlic,
tahini, lemon juice, salt, black pepper

pear butter & blue cheese
toasts (GFa) (Va)

Homemade pear butter, crumbled blue
cheese and walnut pieces, over a crisp
toast (GFA)

tomato & garlic crostini
(GFa) (v) (vea)

Diced tomato, crushed garlic, drizzle of
olive oil, finished with chopped
coriander and served on a baked crostini
(GFA)

prawn & mange tout
skewers (GF)

Succulent king prawns marinated in a
lemon zest and skewered with freshly
steamed mange tout

feta, melon & black olive
skewers (GF) (V) (VEA)

Juicy watermelon, a chunk of feta
cheese, a pitted black olive and topped
with a fresh mint leaf



A R R I V A L  C A N A P E S  C O N T I N U E D . . .

roast beef & horseradish
mini yorkshires

GF - Gluten Free GFa - Gluten Free available V - vegetarian Va - vegetarian available Ve - vegan Vea - vegan available

ham shoulder mini
yorkshires

Freshly cooked ham shoulder, diced
with an English mustard & mayonnaise
in a fluffy mini Yorkshire

cheddar twist straws (v)
Freshly baked straws made with real
mature cheddar, parmesan, paprika
and cheddar decoration

Roast beef sliced and rolled, spiked
with horseradish cream in a mini
Yorkshire pudding

feta, pomegranate &
pistachio toasties (GFA) (V)

meatfree crostini (gfa) (V)
(VE)

Our meatfree Vegan balls, on a salsa
bed over a crostini

Scottish salmon, cream cheese & a
little salt & pepper on a salmon base in
a mini Yorkshire

Crumbled feta cheese, crushed
pomegranate seeds & crumbled
pistachio, over our crispy toastie

parma ham mini yorkshires
Parma ham rolled on a cream cheese
bed and topped with a basil leaf, all in a
fluffy mini Yorkshire pudding

prawn cocktail cup
A succulent king prawn, homemade
coleslaw, a sprinkling of paprika, piped
into a crispy filo pastry cup

sweet mini yorkshires

1) Strawberries & milk chocolate drizzle
2) Raspberry, blueberry & milk chocolate drizzle

- something a little different for a sweet tooth!

salmon & cream cheese mini
yorkshires



S T A R T E R S

roast pork & apple terrine (gfA)

GF - Gluten Free GFa - Gluten Free available V - vegetarian Va - vegetarian available Ve - vegan Vea - vegan available

salmon gravadlax (GF)
Cured salmon (using salt, sugar & dill)
served with watercress & a green apple
salad

butternut squash & chilli
homemade soup (gfa) (v) (VEa)

smoked mackerel pate (gfa)
Smoked mackerel pate served with a
herb crostini, parmesan crisp and
dressed leaves

roasted tomato & red pepper
homemade soup (GFa) (V) (VEA)

garlic, stilton & cider mushrooms
on sourdough (gfa) (V)

wK wK

wK

wK

salmon gravadlax (GF)garlic, stilton & cider mushroomssmoked mackerel pate

-  A V A I L A B L E  F O R  A L L  S E R V I C E  O P T I O N S

All of these courses can become GLUTEN

FREE simply by changing the bread -

please just ask!

Delicious homemade soup,
served with our crusty Artisan
bread

Crushed garlic, melted stilton,
cider infused mushrooms on a
sourdough toast

Delicious homemade soup,
served with our crusty Artisan
bread

Delicious homemade soup,
served with our crusty Artisan
bread

A rich pork pate containing pieces of
roast pork, apple & sage, served with a
toasted brioche & red onion
marmalade

A set tomato mousse filled with roasted
artichokes, peppers & basil, served with
olive bread, a glaze & dressed leaves

thai sweet potato & parsnip
homemade soup (GFa) (v) (VEA)

tomato, artichoke terrine

(gfa) (v) (veA)

https://youtu.be/N77YEK8K9ZI
https://youtu.be/7efapPrXN4Q
https://youtu.be/Mgs26VFZD5g
andrewmarktodd@gmail.com
Typewritten text
CLICK MEC

andrewmarktodd@gmail.com
Typewritten text
CLICK ME

andrewmarktodd@gmail.com
Typewritten text
CLICK ME



M A I N  C O U R S E

chicken & chorizo paella (GF)

mixed paella (GF)

seafood paella (GF)

meat feast paella (GF)

vegetable paella (GF) (V) (VE)

GF - Gluten Free GFa - Gluten Free available V - vegetarian Va - vegetarian available Ve - vegan Vea - vegan available

paella
Generously created, beautifully crafted, a sight

to behold for your guests...

All created with the addition of onions,
green, red & yellow peppers, garlic, tomato,
sweet pimenton, saffron & Valencian rice

marinated salmon fillet (gf)

pan fried chicken breast (gf)
Pan fried chicken breast served
on a bed of sauteed potatoes,
served with a creamy wild
mushroom sauce & greens

slow braised beef & ale pie
Slow braised beef & ale pie
packed with chunks of local beef,
onions and carrots, served with a
red onion gravy and a side of
creamy mash potato & greens

'Pork & apple', 'chorizo' & 'pork
sage & red onion' chipolatas,
served on creamy garlic colcannon
mash potato, topped with a
delicious gravy

roasted butternut & sage
risotto (GFa) (V) (VEA)

trio of westcountry chipolatas
(gfa)

Roasted butternut squash & sage
risotto topped with Vegetarian
parmesan

Marinated salmon fillet, oven
baked and served with pesto
new potatoes, asparagus & a
honey butter

no kitchen needed
for the paellas!

spiced aubergine, chickpea &
coconut curry (GF) (V) (VEA)

Spiced aubergine & coconut
curry with infused rice & vegan
naan

PAELLA READY & WAITING MARINATED SALMON FILLET SLOW BRAISED BEEF & ALE PIE TRIO OF WESCOUNTRY CHIPOLATAS

(gf)

wK

wK

wK

wK

wK

-  A V A I L A B L E  F O R  A L L  S E R V I C E  O P T I O N S

wK

https://youtu.be/J27mbUuT8J0
https://youtu.be/H_-e09p-dpc
https://youtu.be/Pq2OLbqi9bM
https://youtu.be/wX2jr7DCM0w
https://www.buenapetitoweddingcatering.co.uk/gallery
andrewmarktodd@gmail.com
Typewritten text
CLICKME

andrewmarktodd@gmail.com
Typewritten text
CLICKME

andrewmarktodd@gmail.com
Typewritten text
CLICKME

andrewmarktodd@gmail.com
Typewritten text
CLICKME

andrewmarktodd@gmail.com
Typewritten text
CLICKME

https://youtu.be/Pq2OLbqi9bM
https://youtu.be/J27mbUuT8J0
https://youtu.be/wX2jr7DCM0w
https://youtu.be/A63ZF7YRVZg


D E S S E R T S

GF - Gluten Free GFa - Gluten Free available V - vegetarian Va - vegetarian available Ve - vegan Vea - vegan available

WARM SPICED APPLE CRUMBLE
(GFa) (v) (VE)

Warm spiced apple crumble
served with our Vegan vanilla
bean ice cream

chocolate brownie (GF) (V)
Chocolate brownie with seasonal fruits
& a delicious caramel sauce

BRULEED NEW YORK CHEESECAKE

(gf) (V)
Bruleed New York vanilla cheesecake
with fresh seasonal berries and a salted
caramel sauce

dark chocolate & salted
caramel delice (gf)
Dark chocolate mousse with salted
caramel, set on a vanilla sponge base,
topped with chocolate ganache & pieces
of vanilla fudge

White and pink chocolate cup with a
raspberry & Pimms compote, light creamy
raspberry mousse, topped with raspberry
mallow & crunchy biscuit

cherry glazed strawberry
mousse (V)

RASPBERRY MOUSSE WITH PIMMS 

Cherry glazed strawberry mousse with
an apricot butter biscuit

-  A V A I L A B L E  F O R  A L L  S E R V I C E  O P T I O N S

wK

https://youtu.be/cnFXAoI1xXQ
https://youtu.be/EQvSuv7k1_Y
andrewmarktodd@gmail.com
Typewritten text
CLICK ME

andrewmarktodd@gmail.com
Typewritten text
CLICK ME



Made by hand, the Cornish way!
Traditional Cornish

Cheese & Onion
Vegetable (V)

Steak & Stilton
Vegan (VE)

E V E N I N G  B U F F E T -  B U F F E T  S E R V I C E  O N L Y Simply choose any
ONE of the boxes
to the left for your
chosen Evening

buffet food or
perhaps one of our
ONE POT options
on the next page!

Each of these
choices are for
when we are

already catering for
your wedding

breakfast.

Where we are
only providing
Evening buffet
food (not the

wedding breakfast),
then please refer to

our ONE POT
menu next!

HALLOUMI & CHORIZO BRIOCHE (gfA)

GF - Gluten Free GFa - Gluten Free available V - vegetarian Va - vegetarian available Ve - vegan Vea - vegan available

BBQ PULLED PORK BRIOCHE (GFa)
Our own pulled pork with optional shredded chorizo
and coleslaw in a buttery brioche. Gluten free rolls also
available!

BBQ PULLED JACKFRUIT BRIOCHE (GFA)
 (V) (ve)Our pulled jackfruit deep filled and served in

our Gluten free Vegan rolls

Halloumi and chorizo on a rocket bed, in a lightly
toasted brioche. Optional alioli. Gluten free rolls also
available.

PASTIES - PROPER CORNISH ONES! (gfA)

BEETROOT, BUTTERNUT SQUASH &
GOATS CHEESE BURGERS  (gfA) (v)
Served in a Gluten free & Vegan roll. Optional Vegan
mayo

NACHOS - WITH BBQ PULLED PORK (GFa)
Pulled pork, jalepenos, cheddar cheese, optional sour
cream, guacamole & salsa, on a bed of crisp tortillas!

NACHOS - BBQ PULLED JACKFRUIT (V) (ve)
Served with jalepenos, Vegetarian cheese, optional
sour cream, guacamole & salsa, on a bed of crisp
tortillas!

Choose
any

3

cheese, biscuits & nibbles
CHEESES - Devon cheddar, Cornish yarg, Somerset or Cornish brie, blue
                    stilton and Vegan cheese
BISCUITS - Rosemary, salt & pepper, multigrain, savoury
NIBBLES  - Mini sausage rolls, mini sausages, olives, peanuts, pickled onions
CONDIMENTS - Cornish butter portions, aioli, chutney, hummus
ARTISAN breads & baguettes, including gluten free choices too

wK

"Thanks to Andy and 

his team we had an

amazing            day.  Many thankyou

cards and letters received from

our guests without exception

complement the food, Friendly

service, and helpful nature of all

Andy's team. Nothing was too much

Trouble. Every aspect of us trying

to host our day was covered and

sorted almost before we needed to

ask."
lynn child  aug 2017

TO include a

Vegeterian / Vegan

choice

https://www.buenapetitocatering.com/testimonials


chicken & chorizo paella (GF)

mixed paella (GF)

seafood paella (GF)

meat feast paella (GF)

vegetable paella (GF) (V) (VE)

paella
Generously created, beautifully crafted, a sight

to behold for your guests...

All created with the addition of onions,
green, red & yellow peppers, garlic, tomato,
sweet pimenton, saffron & Valencian rice

'Marinated British chicken breast, slow cooked in our homemade tikka
sauce, served on a bed of fluffy white rice and finished with fresh coriander.
Poppadoms and mango chutney are also included.

spicy root vegetable madras (GF) (V) (VE)
Marinated butternut squash, sweet potato, carrot and turnip, cooked in a
spicy tomato madras. Served on a bed of fluffy white rice. Poppadoms
and mango chutney are also included.

chicken korma (GF)
British chicken breast, marinated in our own spice blend with a rich and
creamy mild coconut sauce, served on a bed of fluffy white rice.
Poppadoms and mango chutney are also included.

B U F F E T  ONE  POT  O P T I O N S

GF - Gluten Free GFa - Gluten Free available V - vegetarian Va - vegetarian available Ve - vegan Vea - vegan available

no kitchen needed for THESE DISHES!

chicken tikka masala chicken korma

(gf) A V A I L A B L E  F O R  B U F F E T  S E R V I C E  O N L Y

chicken tikka masala (gf)

chilli con carne (GF)
Slow cooked beef chilli, with a blend of fiery authentic spices, black
beans, kidney beans and coriander. Served with fluffy white rice, tortillas
and a cooling yoghurt dip

chiLLI NON CARNE (GF) (v) (ve)
Slow cooked Vegan chilli, made with Vegan mincemeat and using the
same blend of fiery spices, black beans and kidney beans. Served on a
bed of fluffy white rice, fresh coriander, tortillas and a Vegan yoghurt dip.



We are all having to get to grips with the changing numbers of guests that can be invited
to a wedding!  We also understand that you may have to considerably cut your guest
numbers down to achieve the Government enforced numbers that can attend.

So we have come up with a solution, or at least a compromise and we think
you'll like it!

Have your 'reduced guest number' wedding breakfast (between now

and end of restrictions). WE WILL THEN PROVIDE THE CATERING FOR aN

ADDITIONAL 'POST WEDDING' party for the guests that could not

attend THE FIRST TIME ROUND, THIS CAN BE at any time in 2021/2022
at the Prices ON THE NEXT PAGE!

This is what we will provide:

A WEDDING BREAKFAST for up to 26 guests! (plus 4 catering staff) 
A MENU that enables us to work at a reduced staff capacity of just 4, leaving
you to have 26 present for your wedding day! Our staff will consist of 2 chefs
and 2 serving staff, with the chefs also doubling up for service! Service will be
fast enough to ensure everyone is kept happy, if you decide on fewer guests
then our staff numbers can increase accordingly!
A GREAT DISCOUNT off the POST WEDDING CELEBRATION to be held at
a future date and for a minimum of 50 guests!

our terms.....
WEDDING BREAKFAST

wedding breakfast Deposit of
£200 payable at time of booking

Balance payable 2 weeks before
your wedding day

POST WEDDING CELEBRATION
post wedding party deposit of
£200 payable at time of booking
 

balance payable 2 weeks before
your post wedding party

YOU DO NOT HAVE TO GIVE A DATE AT
THE TIME OF BOOKING BUT IF IN THE
VERY UNLIKELY EVENT WE ARE
UNABLE TO CATER FOR YOUR DATE
THEN WE WILL REFUND THE DEPOSIT
IN FULL!

'COVID BEATING' WEDDING & POST CELEBRATION PACKAGE!

NEXT PAGE for COURSE CHOICES & prices.....

REMEMBER
WE SUPPLY ALL THE PLATES, CUTLERY & CLOTH FEEl DUNSILK NAPKINS

AT ABSOLUTELY NO COST TO YOU!



Welcome Canapes

Any 3 Starters

Minimum of 20 guests

Welcome Canapes

Any 3 Starters

Minimum of 20 guests

Any 3 Starters

'COVID BEATING' WEDDING & POST CELEBRATION PACKAGE!
Table Service FOR WEDDING BREAKFAST / BUFFET SERVICE FOR POST WEDDING PARTY

2 COURSES

£44.00

Any 3 from our
ONE POT menu

or

Any 3 from Main Courses

IF YOU REQUIRE A VEGAN/VEGETARIAN OPTION THEN THIS MUST BE INCLUDED IN THE NUMBER OF CHOICES GIVEN ABOVE

Your Wedding Cake

served as dessert!

Minimum of 20 guests

2 COURSES

£52.00

Any 3 from our
ONE POT menu

or

Any 3 from Main Course

CANAPES ON ARRIVAL plus

£60.00

Your Wedding Cake

served as dessert!

POST WEDDING PARTY
ANY 3 FROM THE
ONE POT MENU

£15.00

Minimum of 50 guests

POST WEDDING PARTY
ANY 3 FROM THE
ONE POT MENU

£15.00

Minimum of 50 guests

3 COURSES

Any 3 from our
ONE POT menu

or

Any 3 from Main Course

CANAPES ON ARRIVAL plus

Any 2 desserts

POST WEDDING PARTY
ANY 3 FROM THE
ONE POT MENU

£15.00

Minimum of 50 guests

Our prices are slightly higher for the breakfast to take into account reduced guest numbers and costs

which are still the same regardless of guest numbers!



We simply want to say.... 'We cater for everyone!' .... "We love everyone!" 

We don’t care about your skin colour or what you choose as a profession. 

We don’t care about your age or your sexual orientation!

We welcome everyone, whoever you are and wherever you are from! 

We just want to do our bit to make your day special, whatever, wherever and

however that may be! 

We simply love what we do and we hope that                   will be a part of your

special day!



CO
VID

CORONAVIRUS STATEMENT

 We are constantly monitoring the ongoing situation regarding Coronavirus and we want to keep our clients
aware that we intend to honour our bookings in full. However, should we find ourselves in unprecedented
territory with this pandemic, then we will continue to offer the following solutions: 

VENUE  
Should the Venue no longer be able to operate, then we are happy to move your date to another future date,
wherever possible and move to another venue, if you so choose.

                                           GUEST NUMBERS  

                                           DEPOSIT PAID

We appreciate that numbers could drop as a result of further Government
restrictions at the time of your own wedding. Rest assured we charge ‘per guest’
and therefore do not stipulate a minimum number of guests when quoting, so you
will not be penalised for changing the number of your guests! We will reduce the
guest numbers accordingly and only charge for those guests.

Our deposits (between £200 and £350 depending on event) are non-refundable, as
per our terms of quotation, we therefore will not be refunding deposits paid, but will
happily move your wedding day to a mutually agreeable date so that we can still
perform our Catering duties for you. We will also move your deposit already paid
and stand by the prices already initially quoted. 



CANCELLING YOUR BOOKING  

i

 

surrounding the circumstances of any cancellation from Coronavirus then there will be a refund of 40% of the
catering costs paid by you (less the initial deposit), as we would have already put into place various orders from
our suppliers for ingredients, catering equipment, stock, some wage costs and use of profit for business
overheads etc. In all cases we would already have paid in advance to ensure delivery. We do not operate
credit accounts with our suppliers simply because we receive payment from our clients 14 days prior to any
booking, so we have no need for credit terms. However, we will move your date to a future date and do our
best to keep some of the ingredients already purchased.

If you cancel your booking with less than 7 days notice, then there will be no refund for the reasons stated
above and with even further costs involved, in preparation for your day. However, as already mentioned above,
we will happily move your date to a future date and still provide the catering at no additional cost to you.

Giving at least 14 days notice - We will cancel your wedding if you do not wish to
 move the date, at no further cost to you.

Within 14 days of your wedding day -  If you cancel your booking giving between 14
         and 7 days notice, then we do not usually offer a refund as per our ‘Express
           contract’ in the form of our initial written quotation, previous emails and
        correspondence requesting payment in full 2 weeks prior, but due to the nature

CO
VID



CHANGING YOUR DATE

  honour your booking for when we have the new date in the diary  

OUR SERVICE 

We fully intend to provide our service as quoted in our detailed email at the outset, however, we may need to
reduce the service from ‘table/plated' service to ‘Buffet’' service if we have a high level of staff isolation. We are
confident that all will be fine, this will only be a last resort and we will inform you of this prior to your day, if it is
necessary at all, should we have to reduce our level of service, then our price would also reduce accordingly
i.e. from Table service to Buffet service 'per guest' price! In the very worse scenario should we all be isolating
then a full refund, including the initial deposit, will be given!

We may find that some of our suppliers will struggle to get our dedicated ingredients to us in a timely manner,
so with this in mind then we would source alternative ingredients, this would have no effect on the quality of
our food, but may mean slight changes to certain ingredients. In closing, we feel that we have been and will
continue to be as accommodating as possible. We are all in unknown territory and we will always do our best
for our clients! Our aim is to be fair, honest and transparent, as always! 

If you prefer to play it safe and change your date to the future (giving at least 14 days
notice), then we will happily move your date or if you wish to delay but do not have a
new date in mind, then we will hold your booking until you inform us of the date
change, we will always accommodate your date change wherever possible.

If you have already paid for your day but simply wish to change the date, then we will 

CO
VID


