Burrell Catering offers a complete bespoke service, helping you create
your own menu is a part of our service. Our speciality is West Indian and
African Cuisine, but we are also able to produce excellent European
Cuisine.
Ideally we would like to invite you to a private presentation so you can
sample foods and plan your function. Presentations are free of charge
and obligation and will give you an opportunity to sample some foods,
view our portfolio and put together a bespoke menu.
Our head office and kitchens are based quite central close to both
Westbourne Park and Notting Hill underground stations. To attend a
presentation it is necessary to have made a reservation at Club Langley.
An a la carte menu is priced from £32.00 plus VAT per guest for a three
course sit down meal inclusive of all china, cutlery, glass, table linen,
staffing and service.

Example Menu
Your guests will be welcomed with:
Assorted Cocktail Patties
Beef ~ salt fish ~ Vegetarian
Starter
Avacado, filled with ackee and salt fish, served with hard dough bread triangles
Vol au Vents, filled with calaloo peppers served with Italian mixed leaf salad
Assorted basket of bread
Main Course
Fish
Red Snapper Escovitch, fillet of snapper with julienne of peppers, carrots
and onion with Escovitch seasoning
Poultry
Chicken Burrell, breast of chicken served with Burrell jerk sauce and red cabbage
Vegetarian
Vegetable curry, cho cho, yam, green banana, pumpkin & other seasonal
vegetables are combined to make a unique dry curry
Served with
Jollof rice, traditional African rice dish
Rice and peas, traditional West Indian rice dish
Fried Plantain
Fresh green salad with baby tomatoes
Coleslaw, sweetened with gala apples
Dessert
Tropical fruit salad, chef’s special recipe
Dutch apple pie, served with custard sauce or fresh cream
Mango and coconut brulee cheesecake, served with mixed berry coulis
Chocolate Truffle Torte for lovers of chocolate
We will be happy to help you choose your welcome drinks,
such as our special Rum & Fruit Punch.

