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Christmas with Pique

From deliverable buffet spreads, packed full of delicious festive cheer; to a traditional
Christmas dinner complete with moreish canapés; Pique are on hand for all your
party needs this festive season.

Trusted by many, our dishes never fail to deliver and we have carefully curated the
following menus to cater for parties of any kind. As well as offering delivery, we have
a trusted front of house team that can assist in ensuring your party is stress-free, and

that your glass is always full.

Check out our set menus, or get in touch to create something more bespoke. Our
party platters are available to order via the website.




Festive Piquey Bits

A delicious cold finger food menu available for delivery or for
in house catering. No mess, no stress. This menu would suit
any sized group - from 10 to 200.

Open mini salmon bagels with dill mayo & pickled shallots

Sage; onion & apricot sausage rolls

Butternut squash & sage arancini with herby aioli (V)

Honey & mustard glazed pigs in blankets (Gf)

Sweet potato & feta frittata (Gf)

Spiced labneh; hummus; grilled flatbreads; crudités

Ultimate christmas cheese board

Selection of festive mini sandwiches;

Turkey; cranberry; sage & onion stuffing; herby aioli baguette
Ham & celeriac remoulade; spiced tomato chutney bagel

Brie & cranberry; crispy shallot baguette

Spiced pea falafel; charred pepper relish; pickled cabbage & vegan
aioli wrap (Ve)

Mini pavlovas with honeyed figs (Gf)

Pumpkin-spiced marshmallow & caramelised cashew brownie bites
Pigue mince pies

£32.50/PP
Bespoke menu & price
points available

Served cold
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Sharing Spread

Our tasty dishes buffet style. Perfect for sharing and for large
groups. Available for delivery or in-house catering.

Sage; onion & apricot sausage rolls £35/PP

Butternut squash & sage arancini Bespoke menu & price
Burrata with heritage carrots; toasted walnuts & aged balsamic points available
Roasted turkey crown with herby aioli & cranberry sauce

Hot-smoked salmon frittata with dill mayo Served cold

Honey-mustard glazed pigs in blankets

Roast potato salad with pickled red onions & chives

Shredded sprout & red cabbage salad with maple tahini dressing
Celeriac remoulade

Ultimate christmas cheese board

Salted caramel yule log with praline crumb

Mini fig & vanilla pavlovas
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Festive Afternoon Tea

Our iconic afternoon tea with a Christmas twist! Available for
delivery or for in-house catering with table scaping.

e

Selection of festive finger sandwiches; £27.50/PP

Roast turkey; cranberry & stuffing / Brie & cranberry & orange Bespoke menu & price
sauceHam; celeriac remoulade & spiced tomato chutney / Black points available
bomber; spiced tomato chutney

Egg & watercress mayo Served cold

Sage; onion & apricot sausage rolls

Nduja scotch eggs

Butternut squash & sage arancini

Smoked salmon & cream cheese mini bagels

Cucumber & cream cheese mini bagels

Salted caramel yule logs

Pigue mince pies

Cardamom & orange scones with brandy butter & spiced plum jam
Fig & vanilla mini pavlovas
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Christmas Canapés

The perfect start to your Christmas event; these bite size morsels of
flavour will kick start your party with a festive bang.

Sage; onion & apricot sausage roll bites £2.25/CANAPE
Croque monsieur croustades Bespoke menu & price
Honey & mustard glazed pigs in blankets points available

Caramelised onion & goat's cheese & thyme croustades

Dips & crudités; pitta chips (caramelised pear & gorgonzola; spiced
labneh; roasted carrot hummus)

Open salmon mini bagels with dill mayo & pickled shallots
Butternut squash & sage arancini with herby aioli

Nduja scotch quail eggs

Crostini with lemon ricotta & charred roasted red & yellow peppers
Brioche toast with chicken liver parfait; thyme & festive chutney
Mini gingerbread spiced custard doughnuts

Chocolate orange brownie bites

Mini pavlovas with vanilla cream & honeyed figs
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Festive Feast

A classic Christmas feast, complete with a choice of canapés
and pudding. Chef & staffing rates not included.

CANAPES
Choice of 6 of the above canapés

MAIN
Roast turkey crown or Mushroom Wellington
Sausage; sage; apricot & onion stuffing
Ultimate roast potatoes
Sprouts with candied bacon
Brandy & butter-braised carrots
Cheesy broccoli & leeks
Braised red cabbage with apple & spices
Turkey & herb gravy
Pigs in blankets
Bread sauce
Cranberry sauce

PUDDING
Salted caramel & dark chocolate yule log
Or fig & vanilla paviova

£40/PP
Bespoke menu & price
points available

Served hot
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Drinks & Extras

OPTIONAL HOMEMADE DRINKS
Mulled cider or wine £70/ 5 litres
Sloegasms (prosecco with sloe gin) £10/glass
Festive aperol spritz £80/ 5 litres
Sloe; clementine & ginger punch £75/ 5 litres

TABLE DECORATION & SET UP

Leave the stress to us, we can create a beautiful, classy festive table
scape to serve your platters on; complete with evergreens; velvet rib-
bons and vintage baubles.
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