
Spices M Services ltd Event Food and 
Drinks Menu 

Food (Cost Per Person: £40.82)  

1. Traditional British Menu:  

● Starters: Prawn Cocktail, Mini Yorkshire Puddings with Roast Beef  

● Lunch: Fish and Chips, Shepherd's Pie 

 ● Dinner: Roast Beef with Yorkshire Pudding, Seasonal Vegetables, Gravy  

● High Tea: Selection of British Scones, Clotted Cream, Jam, Assorted Tea Sandwiches 

2. Italian Menu:  

● Starters: Bruschetta, Caprese Salad  

● Lunch: Margherita Pizza, Lasagna 

 ● Dinner: Chicken Parmigiana, Risotto, Caesar Salad  

● High Tea: Tiramisu, Cannoli, Espresso and Cappuccino Selection  

3. Mexican Menu:  

● Starters: Nachos with Guacamole and Salsa, Chicken Taquitos  

● Lunch: Tacos (Chicken, Beef, and Vegetarian options), Quesadillas  

● Dinner: Fajitas, Enchiladas, Mexican Rice, Refried Beans  

● High Tea: Churros with Chocolate Sauce, Flan, Agua Fresca Variety 

 4. Indian Menu: 

 ● Starters: Samosas, Chicken Tikka 

 ● Lunch: Butter Chicken, Paneer Butter Masala, Naan, Basmati Rice  

● Dinner: Lamb Rogan Josh, Chana Masala, Biryani, Raita  

● High Tea: Masala Chai, Gulab Jamun, Miniature Indian Snacks Drinks (Cost Per Person: £15.31) 1. 

Soft Drinks:  

● Coke, Diet Coke, Fanta, Selection of Juices, Sparkling Water 

. Non-Alcoholic Options: 

 ● Mocktails, Fruit Punch, Lemonade 



Additional Information and Advisory:  

● Allergy and Dietary Considerations: At Spices m services, we take the health and well-being of your 

guests seriously. We kindly ask you to inform us of any dietary restrictions or allergies in advance. 

Our chefs are experienced in handling a variety of dietary needs, including allergies, and will make 

every effort to accommodate your requests while maintaining the highest standards of food safety. 

● Menu Customization and Flexibility: We understand that every event is unique, and our menus are 

fully customizable to align with your specific preferences and requirements. Whether it's 

incorporating specific ingredients, adjusting flavours, or creating entirely bespoke dishes, our 

culinary team is at your service to craft a menu that perfectly suits your event's theme and your 

guests' tastes. 

● Cost Variability: Please note that the per person cost for food and drinks is an estimate based on 

current market prices and may be subject to change due to external factors such as venue-specific 

arrangements, seasonal availability of ingredients, and market fluctuations. We assure you of our 

commitment to providing the best value and will communicate transparently about any necessary 

adjustments or recommendations. 

● We are committed to delivering an exceptional culinary experience, ensuring that every aspect of 

your event's catering is handled with attention to detail and care. Your satisfaction and the 

enjoyment of your guests are our top priorities. We look forward to providing a delightful culinary 

experience at your event. 


