
E V E N I N G  C A T E R I N G
S T O K E S  F A R M  B A R N  2 0 2 5



Once the evening party is in full swing, let us keep your guests
well fuelled with some fantastic catering options!
We have a range of traditional evening food options available
as well as our Signature evening food.
We require a minimum of 120 guests to offer two options.
As always, we cater to all dietary requirements for evening
food and will need to know these 28 days before.
Please note some catering options are subject to minimum
guest numbers or availability. 

E V E N I N G  C A T E R I N G



E V E N I N G  F O O D

Classic 
Crepe Horsebox
Pulled Pork Buns

Bacon & Sausage Baps
Ploughman's 
Cheeseboard 

Bowl food
Hot Dogs

Signature 
Wood Fired Pizzas

Bombayish
Greeklicious

Ronnie’s Pie & Mash
Tacos**

American BBQ 
Gourmet Burgers

Fish & Chips**
Loaded Fries



C L A S S I C  O P T I O N S
Pulled Pork Buns:
Shredded Slow Cooked Pork, served in a Brioche Bun with Homemade Slaw 

Crepe Station:
Choose your favourite sweet & savoury crepes served from a converted horse box

Hot Dogs: 
Hot dogs served with fried onions, and a selection of condiments

Bacon & Sausage Baps:
Award winning Sausages & Bacon from our local Butcher or Stokes Farm Free Range
Egg Bap for vegetarians

Ploughman's:
Sliced Roast Gammon, Pork Pie, Cheese, Pickles, Chutneys & Rustic Breads

Cheeseboard:
A selection of delicious Cheeses & Chutneys, Breads, Biscuits & Garnishes

Bowl Food: 
Hot, classic dishes served from a station, offering cosy comfort food for your guests to enj



W O O D  F I R E D  P I Z Z A S
Wood fired pizzas hand stretched and made to order, served from a converted
horse box. Gluten free bases and non-dairy cheese available. 

Served as standard
Margherita (V): Mozzarella, Tomato Sauce, Basil
Pepperoni: Pepperoni, Mozzarella, Tomato Sauce
Choose 2 from List A:
Pesto (V): Basil Pesto, Pine Nuts, Bocconcini, Rocket, Mozzarella & Tomato Sauce
Funghi (V): Thyme Wild Mushrooms, Bocconcini, Truffle Oil, Mozzarella &
Tomato Sauce
Hawaiian: Classic Ham & Pineapple, Mozarella & Tomato Sauce
Goaty (V): Goats Cheese, Roasted Peppers, Chilli Honey, Rocket, Mozzarella &
Tomato Sauce
Choose 1 from List B:
Picante: Pepperoni, N’Duja, Chorizo, Bocconcini, Mozzarella & Tomato Sauce
(Spicy)
Napolitana: Oak Smoked Salmon, Asparagus, Ricotta, Capers, Mozzarella &
Tomato Sauce
Porkie: Pulled Pork, Bacon, Chorizo, Apple Puree, Mozzarella & Tomato
Sauce



BOMBA Y I S H
Delicious authentic Indian food served just how you like it!
Each dish is served with their signature sauces.

Paneer Tikka (V)
Served on Naan or Masala Fries or with Rice & Daal

Chicken Tikka
Served on Naan or Masala Fries or with Rice & Daal

Lamb Kebab 
Served on Naan or Masala Fries or with Rice & Daal

Vegetable samosas (V)
Served on Masala Fries

Halloumi Burger (V)
Served with Masala Fries



GR E E K L I C I OU S
Delicious Greek wraps served by Yiannis and his team!

The wrap includes homemade tzatziki, lettuce, tomatoes, onions and a choice of
either a meat, vegetarian or vegan filling. 

Choose 1 meat option: 
Chicken Gyros
Pork Gyros
Chicken Souvlaki

Served as standard: 
Halloumi (vegetarian) 
Plant based gyros (vegan)

All wrapped in a fluffy, grilled, Greek flatbread, served with a side of gourmet,
crispy, skin on fries



C R E P E  S T A T I O N

Choose your favourite 3 x sweet & 3 x savoury crepes, served from a
converted horse box. Toppings include;

Sweet:

Nutella & banana/strawberries; Biscoff & banana; Lemon & sugar; Berries &
cream; Chocolate chunks & marshmallows; Maple syrup & honey 

Savoury:

Salmon, cream cheese & rocket
Ham & cheese
Mozzarella, pesto & tomato
Duck, spring onion & hoisin sauce
Korean chicken

(Changes can be requested)



R O N N I E ’ S  P I E  &  M A S H

Traditional pie & mash, served from an authentic London Black Cab!

Pies served with mash and a choice of liquor or gravy

Choose from:

Traditional Minced Beef & Onion
Chicken & Mushroom with Tarragon 
Plant Based Mince & Onion
Butternut Squash & Leek



T A CO S

Tasty tacos for your guests to serve themselves.
Served warm with Cheese, Sour Cream & Cortido Slaw.

Choose 3 from List A:

Shredded Beef Brisket
Carnitas (Pulled Pork)
BBQ Jackfruit (V)
Chicken Tinga
Black Bean Fritters (V)
(At least 1 vegetarian)

Choose 3 from List B:

Pickled Veg
Pico de Gallo
Ranchero Sauce
Guacamole 
Mojo Mayo 
Chimi Churri 



A M E R I C A N  B B Q

Pulled Pork or Beef Brisket
BBQ Jackfruit (vegan) 

Served with:

Mac & Cheese 
Corn on the Cob 
Coleslaw 

American style BBQ, served from a hot station:



B U RG E R S

Cheeseburger or Buttermilk Crispy Chicken
Veggie Burger (pre-ordered for vegetarians)

Served with or without fries - you choose

Served with Tomato, Red Onion, Relish & Gerkins



L O A D E D  F R I E S

Served with: Beef Chilli or 
Three Bean Chilli 

Fries topped with Cheesy Sauce, Crispy Oions, Aioli



F I S H  &  C H I P S

A good old fashioned favourite!

Crispy Breaded Haddock with Chunky Fries &
Crushed Peas



B O W L  F O O D

Choose 1 of the following:

Hot, classic dishes served from a station, offering
cosy comfort food for your guests to enjoy

Chickpea & Sweet Potato Curry served with Rice &
Mango Chutney 

Chili Con Carne served with Rice and Sour Cream

Beef Bourguignon served with Creamy Mash

Teriyaki Chicken Rice Bowls

(Vegetarian alternatives will be served)


