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THE WINTER CATERING DEAL

Available between November and April, 

excluding Christmas and New Year, 

Thursday to Sunday.

Prices are all-inclusive of crockery, 
cutlery, linen, staff and food. The 
prices for winter 2023 are fixed at £50 
per person plus VAT, for a minimum 
of 50 guests eating 3 courses, or £45 
per person plus VAT, eating 2 courses. 
Canapés are £1.50 plus VAT per canapé.

All you need are guests, drinks, 
candles, a suit or two and lashings  
of style, passion and panache. 
 
Choose from a divine and varied  
menu (see following pages) and bask 
in this most wonderful season with 
your own unique personality.

If you’re envisioning winter 
weddings as dismal, cold 
occasions in stuffy venues, 
allow us to set the record 
straight. Winter weddings 
can be absolutely dreamy 
and far surpass their summer 
counterparts. ‘What? How?’ 
We hear you cry, ‘surely that 
can’t be true’, well listen up. 

Winter wedding  

food is amazing.

Winter really is a chance to 
indulge and get stuck into 
some seriously hearty, rich, 
flavourful menus. Food-genius 
Karen Kemp has dreamed up 
some showstopping winter 
food combos that will delight 
you and your guests... slow 
braises, steak and ale pies, 
gourmet sausages and creamy 
mash, melt-in-the-mouth 
apple crumble and sticky 
toffee pudding, we could  
go on and on! 

We just love the cosy, rustic 
winter feast aesthetic; bring 

your guests together over 
sumptuous sharing boards 
and platters-piled-high with 
mouth-watering treats. 

We’ve teamed up with a  
range of hand-picked,  
winter-friendly wedding 
venues in the Midlands to 
offer you a jaw-dropping 
menu of bespoke winter 
wedding packages, with all 
the individuality and choice 
you’d expect from a summer 
wedding and none of  
the downsides.
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Winter
Wedding FOOD

DEEPEST, DARKEST, COLDEST 

(November to January)

WINTER WEDDING FOOD

One of the most exciting things 
about winter weddings (apart from 
the excitement of not needing to fret 
about the weather!) is all the delicious, 
hearty food you can serve and all the 
glorious possibilities that the new 
season’s ingredients can offer.
 
Get thee gone summery salads, 
raspberry roulades and lemon tarts 
– welcome hearty braises, warming 
casseroles and rib sticking puds! 

It may be cold outside but warm your 
guests from the inside with our new 
fabulous winter collection. Mulled 
wine anybody?

Part One

Canapés
Choose from the following: 

Fish & Seafood 
• Devilled crab toasts 

• Oak smoked salmon, lemon & dill mousse croutes 

• Smoked mackerel & horseradish crème fraiche croutes 

• Prawn cocktail cups 

• Thai fish cakes with lime, chilli & coriander jam 

Meat 
• Rare beef, béarnaise & rocket mini-Yorkshires

• Hoi sin duck croustades 

• Smoked duck, new potato & grain mustard crostini 

• Sticky sausages in honey & soy (warm) 

• Bourbon pulled beef & coleslaw buns (warm) 

• Mini steak & ale pies with mash top (warm) 

• Mini cottage pies with cheddar mash top (warm) 

• Mini sage & apple sausage rolls (warm) 

• Skewers of satay chicken with peanut dipping sauce 

• Cheddar scones with sage butter & crispy pancetta

• Whipped marmite butter & quail's egg croutes

Vegetarian & Vegan  
• Sweet potato & coriander quesadillas       

• Cheddar scones with sage & onion butter 

• Moroccan spiced vegetable tortilla pinwheels     

• Mozzarella, tomato & pesto skewers    
• Caramelised red onion & goats cheese tarts (warm) 

• Wild & porcini mushroom & tarragon tarts (warm) 

• Winter root vegetable pastries with parsnip purée (warm)

• Roast butternut squash soup shot with parsley purée         

Vegan
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• Steak, caramelised red onion & ale shortcrust pastry pie 

• Slow cooked blade of beef in red wine & thyme reduction with a herby  
Yorkshire pudding 

• Bouef Bourgignon with button mushrooms & shallots 

• Gourmet sausage & mash with red onion gravy 

• Pork & apple sausages with apple, cider & juniper berry sauce 

• Slow cooked shoulder of pork stuffed with rosemary & fennel seeds with white 
wine jus, apple & sage compote

• Breast of chicken stuffed with fresh sage & shallot, bread sauce, cranberry 
sauce & white wine gravy 

• Breast of chicken stuffed with pancetta, sage & wild mushrooms, Italian 
Marsala sauce 

• Roast turkey & ham, apricot & herb stuffing, chipolatas, cranberry sauce, bread 
sauce, turkey gravy 

• Cottage pie with cheddar & leek mash topping 

• Roast cod loin with beer batter crumbs, crushed minted peas & chunky  
tartare sauce 

• Roast vegetable wellington with parsnip purée       
• Roast cauliflower & butternut squash with caramelised red grapes & herb  

puy lentil      
• Mushroom wellington with cream tarragon sauce      

• Green lentil, sweet potato & chickpea cassoulet       

Starters Main Courses

Please choose any two from the following (to include a vegetarian/vegan option): Please choose any two from the following (to include a vegetarian/vegan option): 

SERVED WITH:

SERVED WITH (bowls to each table):

• Chicken liver & pear brandy pâté with spiced fruit relish 

• Roast chorizo, sweet potato & pancetta ragout (warm) 

• Smoked & poached salmon potato cakes with horseradish crème fraiche (warm) 

• Truffle mac & cheese (warm) 

• Miso glazed salmon with sweet chilli sauce 

• Roquefort, pear & winter leaf salad with blue cheese dressing 

• Caramelised apple, apple & walnut salad with croutons & melted  
camembert dressing 

• Griddled goats’ cheese on toasted sourdough with blossom honey & 
caramelised pecans      

• Roast butternut squash soup with parsley purée       
• Slow cooked French onion soup with brandy & gruyere croutons     
• Honey roasted parsnip soup with sage croutons     
• Three cheese, balsamic onion & thyme shortcrust pastry tart     

• Roasted winter roots with parsnip purée & filo shards         

• Caramelised butternut squash & sage ravioli with sage butter     

• Baskets of assorted breads 

• Pots of butter 

• Baby roast potatoes 

• Seasonal vegetables 

Vegetarian

Vegan
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Desserts

Tea & Coffee

Please choose any one of the following:

Served buffet style

• Apple, plum & sloe gin crumble with custard 

• Honeyed apple tart with calvados cream 

• Roast apricot & rosemary frangipane tart with toasted almonds & cream 

• Sticky toffee pudding with salted caramel & clotted cream 

• Chocolate & hazelnut brownie with blackberry cream 

• Fresh fruit salad with ginger & mint syrup 

• Winter fruit pavlova 

• Dark chocolate cheesecake 

• Blackberry posset with shortbread biscuit

• Dark chocolate & raspberry tart with cream & caramelised almonds 

• Churros with dipping chocolate 

• Brioche bread & butter pudding with custard 

• Spiced pear, blueberry & almond pie with clotted cream 

• Treacle tart & pouring cream 
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Choose from the following: 

Fish & Seafood  
• Fresh crab mayonnaise on brown bread 

• Oak smoked salmon, lemon & dill mousse croutes 

• Smoked mackerel, horseradish crème fraiche croutes 

• Prawn cocktail cups 

• Thai fish cakes with lime, chilli & coriander jam

Meat  
• Rare beef, béarnaise & rocket mini-Yorkshires

• Hoi sin duck croustades 

• Smoked duck, new potato & grain mustard crostini 

• Sticky sausages in honey & soy (warm) 

• Mini burger in a brioche bun with chilli relish & pea shoots 

• Chicken, baby leek & tarragon tarts

• Mini shepherd’s pies with mash top (warm) 

• Skewers of chicken tikka with mango 

• Pulled pork & coleslaw buns (warm) 

• Cheddar scones with sage butter & crispy pancetta

• Whipped marmite butter & quail's egg croutes

Vegetarian & Vegan   
• Sweet potato & coriander quesadillas     

• Cheddar scones with sage & onion butter 

• Moroccan spiced vegetable tortilla pinwheels     

• Mozzarella, tomato & pesto skewers     

• Caramelised red onion & goats cheese tarts (warm) 

• English asparagus, quail's egg & hollandaise tarts

• Baby spinach, soft herb & feta spanakopitas

• Roast butternut squash soup shot with parsley purée     

One of the most exciting things about the first few 
months of the new year (apart from there being actual 
daylight that is!) is that we are slowly sliding into spring 
with all of the excitement of new shoots and utterly 
fabulous new season’s ingredients.

Hang on in there, English asparagus season is upon us! 

Starters

Please choose any two from the following (to include a vegetarian/vegan option): 

SERVED WITH:

• Baskets of assorted breads 

• Pots of butter 

Vegetarian

Vegan

• Duck & Cointreau pâté with caramelised orange relish 

• Roast chorizo, sweet potato & pancetta ragout (warm) 

• Smoked & poached salmon potato cakes with horseradish crème fraiche (warm)

• Griddled English asparagus, quail’s egg & rocket salad with lemon oil dressing

• Ham hock & spring onion terrine with pea velouté & pea shoot tendrils 

• Roquefort, pear & winter leaf salad with blue cheese dressing 

• Caramelised apple, apple & walnut salad with croutons & melted  
camembert dressing 

• Griddled goats’ cheese on toasted sourdough with blossom honey & caramelised 
pecans      

• Roast butternut squash soup with parsley purée        

• Spring vegetable minestrone soup with pesto     

• Asparagus soup with chive crème fraiche     

• English asparagus, red onion, pea & blue cheese tart with rocket & almond salad      

• Roasted Mediterranean vegetables with pesto, toasted pine nuts & filo shards        

• Caramelised butternut squash & sage raviolo with sage butter     

SPRING SPRINGS FORTH 

(February to April)

Part Two

Canapés
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• Chicken, leek & tarragon shortcrust pastry pie 

• Slow cooked blade of beef in red wine & thyme reduction with a herby  
Yorkshire pudding 

• Bouef Bourgignon with button mushrooms & shallots 

• Gourmet sausage & mash with red onion gravy 

• Pork sausages with baby spinach, raisins & pine nuts, balsamic sauce 

• Slow cooked shoulder of pork stuffed with rosemary & fennel seeds with white 
wine jus, apple & sage compote

• Breast of chicken stuffed with fresh sage & shallot, bread sauce, cranberry 
sauce & white wine gravy 

• Breast of chicken stuffed with tarragon & shallot stuffing, cream sauce 

• Slow cooked shoulder of lamb stuffed with wild garlic & mint, redcurrant & port 
reduction, garden mint sauce 

• Navarin of lamb with spring vegetables 

• Sea bass, jersey royals & wild garlic sauce 

• Red & golden beetroot gratin        

• Roast cauliflower & butternut squash with caramelised red grapes & herb  
puy lentil        

• Mushroom wellington with cream tarragon sauce       

• Green lentil, sweet potato & chickpea cassoulet       

Main Courses

Please choose any two from the following (to include a vegetarian/vegan option): 

SERVED WITH (bowls to each table):

• Baby roast potatoes 

• Seasonal vegetables 

Desserts

Tea & Coffee

Please choose any one of the following:

Served buffet style

• Rhubarb & ginger crumble with pouring cream 

• Honeyed apple tart with calvados cream 

• Roast apricot & rosemary frangipane tart with toasted almonds & cream 

• Sticky toffee pudding with salted caramel & clotted cream 

• Chocolate & hazelnut brownie with blackberry cream 

• Fresh fruit salad with ginger & mint syrup 

• Eton mess 

• Dark chocolate cheesecake 

• Cider syllabub with apple crisps 

• Dark chocolate & raspberry tart with cream & caramelised almonds 

• Churros with dipping chocolate 

• Brioche bread & butter pudding with custard 

• Rhubarb & custard cheesecake 

• Treacle tart & pouring cream 
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Winter
Wedding

The food (and prices) are ONLY 

available between 1st November  

and 30th April, for a minimum of  

50 guests.

Prices:

• Canapés are £1.50 plus VAT/each. 
We suggest 4 per person, but  
you can have more per person  
if you like 

• In 2023, the Main Meal is  
£50 plus VAT for three courses or  
£45 plus VAT for 2 courses 

• In 2024, our price will increase to 
£55 plus VAT per person and in 
2025, it will be £60 plus VAT per 
person (for 3 courses) 

Read our blog about why we think  
Winter Weddings are so fantastic and  
see the venues we recommend you 
consider for your Winter Wedding.

Winter
Weddings

https://kempandkempcatering.co.uk/winter-weddings/


info@kempandkempcatering.co.uk

0800 6444566

Inspired Catering
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