
Catering 

Gourmet dining- Here at Rumshack we realise that your dining experience is of the most important 
moments of your ‘special day.’ Gourmet dining’ is our high-end catering package that will consist of 
a formal sit-down meal (of your choice) that will be served to your guests by our friendly staff. 

 We can dress your tables in any way you can imagine, as we stock all table clothes, cutlery, 
crockery, glassware, furniture and decorations ourselves. We stock everything from Chiavari chairs 
to candelabras. As for our menu choices we offer a whole range of options. Our chefs like to put a 
contemporary twist on traditional dishes and pack them with finesse and flavour. We offer a huge 
range of options for starters, mains and desserts. Our options range from traditional roast lamb with 
all the trimmings to pan fried scallops. If you don’t see what you want or know what you want, then 
let our qualified chefs suggest a few mouth-watering options to help make your menu choices 
perfect! 

 If this is what you are after, then don’t hesitate to get in touch. This can be done through our 
‘contact’ link, located at the top right of this page.  We can’t wait to hear from you! 

Hog roast- We have perfected the art of hog roasts. We use the best quality pork we can get our 
hands on. It is locally sourced by our butcher and it tastes delicious (the crackling is the best around). 
This can be complimented by an array of dishes. You can keep it simple with rolls and apple sauce or 
jazz it up with salads, pasta dishes and much more… we cook our pork slowly to optimise flavour. 
This can be done on sight to add theatre to your event, or even behind the scenes or those who 
don’t want to see the hog cooking away. If this option is for you then don’t hesitate to get in touch. 
This can be done through our ‘contact’ link, located at the top right of this page.  We can’t wait to 
hear from you! 

Canapes- This is one of our most popular packages. They are ideal for your guests at weddings, 
parties or small get togethers. Canapes are great to help gather guests together and allow them to 
mingle. We have a delicious and varied canapé menu that can be sent to you on request. If this 
option is for you then don’t hesitate to get in touch. This can be done through our ‘contact’ link, 
located at the top right of this page.  We can’t wait to hear from you! 

Barbecue-Everyone loves a barbecue. Here at Rumshack we offer three barbecue packages. All of 
which are perfect for a warm summer’s day! We operate using the latest catering barbecues and the 
finest cuts of meat. Trestle tables, table clothes, napkins, crockery and cutlery will all be provided by 
us. The menu is as follows: 

1-Homemade beef burgers, traditional sausages and sweet chilli marinated chicken, a choice of two 
salads and a mixture of rolls and bread 

2-Homemade beef burgers, traditional sausages and sweet chilli marinated chicken, hot new 
potatoes, a mixture of rolls and bread and a choice of three salads  

3-Homemade beef burgers, traditional sausages, sweet chilli marinated chicken, minted lamb 
cutlets, 5oz sirloin steaks, tuna/salmon steaks, three salads, hot new potatoes or mini jackets and a 
mixture of rolls and bread.  

 

 

 

 

 



Salad menu: 

-Homemade coleslaw (red or white cabbage, red or white onions) 

-Green salad, a mix of baby salad leaves, green peppers, cucumber, dressing and cubes of feta 
cheese 

-Pasta salad-pasta in a basil and tomato sauce, black olives, mozzarella balls 

-Tomato salad-sliced tomato dressed with olive oil, sea salt, cracked black pepper and basil leaves 

-Tuna salad- pasta, tuna mayo, sweetcorn and cracked black pepper 

Potato and chive salad 

-Beetroot and kale salad 

If there is anything else, you would require then let us know and we would more than happy to cater 
to your requirements… If this option is for you then don’t hesitate to get in touch. This can be done 
through our ‘contact’ link, located at the top right of this page.  We can’t wait to hear from you! 

 

Street food options 
 

Street food: ‘street food’ is our latest package. It consists of street style foods that will be served and 
cooked from coloured gazebos in your preferred location. The idea of this is to give a more sociable 
and adventurous feel to your average party. Our chefs will cook and serve the street food from 
gazebos of your choice. This package will really add great theatre and fun factor to your party. You 
can also jazz up your event by hiring additional props and lighting to help make your event perfect. 
We recommend suspended festoon lighting, wooden fold-up chairs and coloured cushions. This will 
look fabulous as the sun begins to set! 

Barbecue--Everyone loves a barbecue. Here at Rumshack we offer three barbecue packages. All of 
which are perfect for a warm summer’s day! We operate using the latest catering barbecues and the 
finest cuts of meat. Trestle tables, table clothes, napkins, crockery and cutlery will all be provided by 
us. The menu is as follows: 

1-Homemade beef burgers, traditional sausages and sweet chilli marinated chicken and a mixture of 
rolls and bread 

2-Homemade beef burgers, traditional sausages and sweet chilli marinated chicken, hot new 
potatoes, a mixture of rolls and bread.  

3-Homemade beef burgers, traditional sausages, sweet chilli marinated chicken, minted lamb 
cutlets, 5oz sirloin steaks, tuna/salmon steaks and a mixture of rolls and bread.   

Pulled pork- wraps and baps- Our pulled pork is to die for. We slowly cook a whole shoulder of pork, 
slowly to optimise flavour. This is pulled apart on site and served alongside a selection of rolls, mini 
jacket potatoes and sauces. We would recommend having a salad station alongside this. 

 

Paella-This station adds great theatre to any event. We cook our paella on site in traditional paella 
pans in front of your guests. We offer seafood paella, vegetable paella and chicken and broccoli 
paella. This works well alongside other stations as a tasty vegetarian alternative.  



Chilli topped nachos- On this station we will be serving salted nachos topped with our very own 
special recipe chilli con-carne. We will have guacamole, sour cream, chillies, cheese and herbs 
available to top off your dish just how you like it… This station is great for less formal events where 
you can really get stuck into your nachos! 

Homemade pizzas-We have recently bought our own state of the art pizza ovens. We will give you a 
choice of toppings prior to the event and you can pick out two or three pizzas of your choice to have 
served on the day of your event… We can cook eight pizzas at a time, so don’t worry about running 
out! This is one of our most popular stations and a must have at your event! Check out are catering 
gallery to see some tasty looking pictures.  

Curry-This is a serious crowd pleaser. On this station we cook and serve a curry of your choice with 
fresh basmati rice and a selection of chutneys. This will add a real kick to any event. 

Salad bar-This station will consist of a selection of the following salads. We let you customise this to 
your preference… 

-Homemade coleslaw (red or white cabbage, red or white onions) 

-Green salad, a mix of baby salad leaves, green peppers, cucumber, dressing and cubes of feta 
cheese 

-Pasta salad of pasta in a basil and tomato sauce, black olives, mozzarella balls 

-Tomato salad, sliced tomato dressed with olive oil, sea salt, cracked black pepper and basil leaves. 

-Tuna salad, pasta, tuna mayo, sweetcorn, tomato sauce and cherry tomatoes. 

Potato and chive salad 

-Beetroot and kale salad 

Ice cream, fruit and crepes-This station will contain an ice cream machine where you will be able to 
select and serve your choice of ice cream. It will also have a fruit bar, which whilst tasting delicious 
will also add amazing colour to your plate. Finally, our crepes. They will be made to order on our 
very own crepe machine. This can be slightly time consuming, but well worth the wait. We will have 
a selection of sauces and toppings available for you too. This is a great way to end your evening…  

If it sounds like street food is for you then don’t hesitate in contacting us. We can send you specially 
formulated menus for each station and then guide you through the rest of the process...Please get in 
touch for a no obligations quote. This can be done through our ‘contact’ link, located at the top right 
of this page.  We can’t wait to hear from you! 


