
 

 
 

Fabulous Buffet Catering for Corporate, Party, Wedding, Event, Wake 

 

 

Our food is Homemade in our  

kitchens which are in Bracknell, Richmond & Gloucester 

using the very best, freshest ingredients and products from our local suppliers made on the day of the 

event that offers a varied range of dishes for your guests to choose from 

 

 

Our menus include dishes suitable for Vegetarian, Vegan, Dairy Free,  

 Gluten Free dietary preferences 

 

 

With our flexible service, we can either provide our door step drop off delivery service for you to set 

up at your convenience or provide staff to assist with the setup, serving, clearing 

and tidying up using our crockery and cutlery range allowing you to relax 

and mingle with your guests 

 

 

 

 

You can contact us using the details below or alternatively by using our contact page on our 

website, where you can provide us with more details. 

 

 

 

www.gibbons-catering.com  Tel:-07957 978123  Email:- info@gibbons-catering.com 

 



 

Finger Buffet Menus 
 

Minimum number of 30 guests 

 

 

A mixture of hot & cold two bite sized individual pieces designed to be eaten by hand whilst your 

guests mingle and socialise often displayed on a surface for guests to help themselves 

 

 

 

Drop & Go price includes 

 

Cold are delivered chilled on 

platters with see through lids 

ready to serve 

Delivery 

 

 

 

 

Served price includes 

 

Serving Staff for 2 hours, set 

up, serve, clear & tidy away,  

Crockery plates,  

Stainless cutlery,  

Disposable napkins & table 

covering 

Delivery 

 

 

 

 

Drinks 

We can provide soft &  

alcoholic drinks 

    

 

Abbreviations 

(V) Vegetarian, (VE) Vegan, 

(DF) Dairy free, (GF) Gluten 

free, (HA) Halal 

 

 

 

 

Travel 

Up to 10 miles one way is included 

We do cater in venues further away than this and 

charge an additional charge 

 

 

 

 

Staffing 

Included is staffing for a total of 2 hours serving 

time 

We can provide service assistance for longer 

periods for an additional charge 

 

 

 

 

Click on this QR code to go to our website where we have a fantastic 

range of menus that suit all tastes and occasions 
 

 

 
 

 



 

Mixed Finger Buffet Menu A 
 

Drop & Go price @ £ 7.00 per guest 

Served price @ £ 10.00 per guest 

 

 

Sandwiches 

Chicken & salad 

Gammon ham & pickle 

Tuna & sweetcorn mayonnaise 

Egg mayonnaise (vegetarian) 

Cheddar cheese & red onion (vegetarian) 

 

 

Finger Items 

Melton Mowbray mini pork pie 

Chipolata sausage 

Mini savoury egg 

Mini sausage roll 

Vegetable samosas (vegetarian) 

Cheese & tomato pizza 

Cheese & bacon quiche 

 

 

Salad 

Mixed salad (vegetarian) 

(leaves, cucumber, tomato, red onion, shredded carrot, peppers, herbs) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Mixed Finger Buffet Menu B 
 

Drop & Go price @ £ 8.50 per guest 

Served price @ £ 11.50 per guest 

 

 

Sandwiches 

Gammon ham & mustard 

Italian salami & peppers 

Beetroot, spinach & goats cheese (vegetarian) (gluten free) 

 

Wraps 

Prawn mayonnaise, leaf, tomato & cucumber wrap 

Cheese & tomato chutney wrap (vegan) (gluten free) 

 

 

Finger Items 

Melton Mowbray mini pork pie 

Chipolata sausage 

Mini savoury egg 

Mini sausage roll 

Pepperoni pizza 

Roast beef in mini Yorkshire 

Cheese & onion quiche (vegetarian) 

Vegetable spring rolls (vegetarian 

Ricotta, tomatoes crostini (vegan) 

 

 

Salad 

Pasta salad (vegetarian) 

(pasta, pepper, tomato, Parmesan cheese, cucumber, fresh basil, carrot shreds & olive oil dressing) 

 

 

Sweet Item 

Lemon cake 

Cherry bakewell tarts 

 

 

 

 

 

 

 

 

 

 



 

Mixed Finger Buffet Menu D 
 

Drop & Go price @ £ 10.00 per guest 

Served price @ £ 13.00 per guest 

 

 

Bagels 

Smoked salmon, cream cheese & fresh chives on original bagel 

Mushrooms, spinach and feta on sesame bagel (vegetarian) 

 

Wraps 

Pesto mozzarella and tomato wrap (vegetarian) (gluten free) 

Olive, tomato & hummus bagel (vegan) 

Sweet chilli chicken wrap (gluten free) 

 

 

Finger Items 

Sweet chilli chicken pizza 

Smoked salmon crostini 

Roasted peppers, goat cheese and fresh chives crostini (vegetarian) 

Courgette fritters with mint hummus sauce (vegan) 

 

 

Hot/cold 

Cajun chicken skewer 

Cheese & onion baked tart (vegetarian) 

Butternut squash & thyme wrapped in pastry roll (vegan) (dairy free) 

Pea, onion, pepper, tomatoes, broccoli, spring onion, mozzarella frittata (vegetarian) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Mixed Finger Buffet Menu E 
 

Drop & Go price @ £ 11.00 per guest 

Served price @ £ 14.00 per guest 

 

 

Baguette 

Sweet chilli chicken baguette 

Salmon, chickpea, chilli mayo & rocket baguette 

 

Wraps 

Cream cheese, pesto, Parmesan cheese, ham wrap 

Chickpea, carrot & caper wrap (vegan) (gluten free) 

 

Ciabatta 

Beetroot humus & rocket in ciabatta (vegan) 

 

 

Finger Items 

Melton Mowbray pork pie  

Pepperoni pizza 

Tandoori chicken skewer with raita dip  

Chorizo, dill, caramelised red onion & goat's cheese blinis  

Ricotta, cucumber slices, smoked salmon, dill pieces crostini (gluten free) 

Bruschetta with fig, pine nut & vegan cream cheese (vegan) 

 

 

Hot/cold 

Bacon & Cheddar cheese baked tart 

Spinach, spring onion & feta frittata (vegetarian) 

Vegetable spring rolls (vegetarian)  

Snowdonia cheddar, herb and red onion chutney rolls (vegetarian)  

 

 

Sweet Items 

Chocolate brownies  

Lemon drizzle cake 

Chocolate chip mini muffins  

Mini millionaire bites 

 

 

 

 

 

 

 



 

Vegan Finger Buffet Menu A 
 

Drop & Go price @ £ 10.00 per guest 

Served price @ £ 13.00 per guest 

 

 

Sandwiches 

Humus & olive on multi seed (vegan) 

Guacamole with sun dried tomatoes on white (vegan) 

Beetroot humus & leaves in multi seed (vegan) 

 

Wraps 

Cheese, cucumber & tomato chutney wrap (vegan) (gluten free) 

Chickpea, carrot & caper wrap (vegan) (gluten free) 

 

Bagel 

Mushrooms, spinach and feta on sesame bagel (vegan) 

 

 

Finger Items 

Cucumber with whipped feta, sun-dried tomatoes and basil (vegan) 

Vegan mozzarella, tomato & basil crostini (vegan) 

Mushroom & spinach frittata bites (vegan)(gluten free) 

Bruschetta with heritage tomatoes, fresh asparagus and figs (vegan)(dairy free) 

Glazed black bean, lentil and caramelised onion pastry rolls (vegan)(gluten free) 

 

 

Sweet Items 

 Chocolate cornflake clusters (vegan) 

Chocolate Macaroon (vegan)(gluten free) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Vegan Finger Buffet Menu B 
 

Drop & Go price @ £ 12.00 per guest 

Served price @ £ 15.00 per guest 

 

 

Sandwiches 

Cheddar cheese, tomato, spinach & cucumber 

Crispy cauliflower, garlic, spinach and Romesco 

Vegan chicken, tomato, red onion, lettuce & peppers 

 

Baguettes 

Cucumber, caper, spring onion, vegan cream cheese, rocket & mint baguette (vegan) 

Chickpea, carrot & capers baguette (vegan) 

 

Ciabatta 

Beetroot humus & rocket in ciabatta (vegan) 

 

 

Finger Items 

Porcini mushroom & spinach rolls (Ve) 

Roast Mediterranean vegetable kebabs with smoked tofu (Ve) 

Plant Lincolnshire style cocktail banger (Ve) 

Butternut squash & thyme wrapped in pastry roll (V/Ve/DF) 

Bruschetta with fig, pinenut & vegan cream cheese (Ve) 

Asparagus yips with tomato pesto crostini (Ve) 

Falafacini with basil pesto (Ve) 

 

 

Sweet Items 

Lemon Loaf Cake (vegan) 

Fresh fruit kebabs with yoghurt dip (vegan) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Dairy Free Finger Buffet Menu A 
 

Drop & Go price @ £ 10.00 per guest 

Served price @ £ 13.00 per guest 

 

 

Sandwiches 

Cheese & tomato salad on white, 

Guacamole with sun dried tomato on white bread, 

Roast chicken & salad on wholemeal bread, 

 

Wraps 

Falafel & humus wrap (vegan) 

Vegan chickpea Caesar wraps (vegan) 

 

 

Finger items 

Butternut squash & thyme wrapped in pastry roll(vegetarian)(vegan) (dairy free) 

Chargrilled chicken, peppers & red onion skewers with dip 

Vegan feta tomato & basil skewer with balsamic dressing (vegetarian) 

Pork chipolatas 

Smoked salmon, vegan cream cheese and fresh chives crostini 

Cucumber with Whipped creamy cheese alternative, Sun-Dried Tomatoes, and Basil (dairy free) 

Crudités which typically include  

Mange tout, Fine Beans, Broccoli, Celery, Cauliflower, Baby Corn, and Cucumber  

with salsa & humus dips 

 

 

Salad 

Mixed salad (vegetarian) 

(leaves, cucumber, tomato, red onion, shredded carrot, peppers, herbs with vinaigrette dressing) 

 

 

Sweet Items 

Vegan Mini Vanilla Cupcakes 

Fresh fruit skewers with plant based yoghurt 

 

 

 

 

 

 

 

 

 

 



 

Gluten Free Finger Buffet Menu A 
 

Drop & Go price @ £ 10.00 per guest 

Served price @ £ 13.00 per guest 

 

 

Sandwiches 

Chicken & salad sandwich made with Genius bread (Gluten Free) 

Ham salad sandwich made with Genius bread (Gluten Free) 

Cheddar cheese & tomato (Vegetarian) (Gluten Free) 

Feta, cucumber, tomato & lettuce sandwich (Vegetarian)(Gluten Free)(Vegan) 

 

Bagels 

Mushroom spinach vegan feta bagel (vegan) (gluten free) 

 

 

Finger Items 

Mozzarella, cherry tomato & olive skewers (V/GF) 

Sausage Rolls (GF) 

Chicken Nuggets (GF) 

Margherita (Ve/GF) 

Chicken Chipolatas (GF) 

Cucumber discs topped with whipped feta (yoghurt, dill, lemon)(V/GF) 

Vegetable samosa (V/GF) 

 

 

Salad 

Mixed salad (Gluten Free)(Vegetarian)(Vegan) 

 

 

Sweet Items 

Cherry Bakewell Tarts Gluten Free) 

Lemon Loaf Cake (Gluten Free) 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Vegetarian Finger Buffet Menu A 
 

Drop & Go price @ £ 10.00 per guest 

Served price @ £ 13.00 per guest 

 

 

Sandwiches 

Cheddar cheese & tomato chutney on white (vegetarian) 

Beetroot, spinach & goats cheese on white bread (vegetarian) 

 

Wraps 

Cream cheese and tomato wrap (vegetarian) 

Egg mayonnaise wrap (vegetarian) 

 

Baguette 

Cucumber, caper, spring onion, cream cheese, rocket & mint baguette (vegetarian) 

 

 

Finger Items 

Cucumber with Whipped Feta, Sun-Dried Tomatoes, and Basil (vegetarian) 

Spinach Artichoke Mushrooms bruschetta (vegetarian) 

Balsamic-marinated tomatoes, garlic and onion bruschetta (vegetarian) 

Spinach, spring onion & feta frittata (vegetarian) 

 

 

Hot/cold 

Cheese & onion baked tart (vegetarian) 

Vegetable samosas (vegetarian) (Hot/cold) 

Cheese & tomato pizza (Vegetarian) 

Snowdonia cheddar, herb and red onion chutney rolls (vegetarian)  

 

 

Salad 

Mixed salad (Gluten Free)(Vegetarian)(Vegan) 

 

 

Sweet Items 

Lemon cake (Vegetarian) 

Cherry bakewell tarts (Vegetarian) 

 

 

 

 

 

 

 



 

Wedding Breakfast Menu 
 

Minimum number of 50 guests 

 

             

 

This menu provides a fabulous feast including Reception Canapes, Mains, Salads, Breads, Puddings 

& Coffee containing Meats, Fish, Vegetarian and Vegan dishes to suit all tastes, served by 

professional attentive staff, which can be personalised to you 

 

             

 

How Service Works 
 

Buffet 

Your guests are invited table by table by our Event Manager to the Buffet to choose from the 

wonderful array of foods that have been lovingly created by our Head Chef & kitchen team for you on 

your special day 

 

Coffees 

As for the Buffet 

 

             

 

Our prices include 
 

Serving staff to set up, serve the food, clear and tidy away 

Crockery plates,  

Stainless cutlery,  

Delivery 

Linen tablecloths 

 

             

 

Abbreviations 

(V) Vegetarian, (VE) Vegan, (DF) Dairy free, (GF) Gluten free, (HA) Halal 

 

             

 

 

Travel 

Upto 50 miles one way included 

We do cater in venues further away than this and charge an additional charge 

 

 



 

Staffing 

Included is staffing for a total of 4 hours serving time 

We can provide service assistance for longer periods for an additional charge 

 

 

Drinks 

We can provide fully inclusive drinks packages 

 

 


