
Event Catering Experts
Outside Catering ● Function Catering
Hot and Cold Buffets ● Mobile Bar

0345 2570 320
all calls charged at local rate

Please find your menus attached…

City Catering Services
21 Queensgate
INVERNESS

IV1 1DF



Welcome
City Catering is an Inverness based outside catering service, offering great tasting, freshly prepared food
delivered direct to your office or home.  From canapés to more elaborate hot and cold buffets, all is supplied
ready for you to serve.  We are continually sourcing new suppliers, preferably small and local, who like us,
have a passion for quality, flavour and variety.

We hope you enjoy looking through our delicious menus. If you can’t find exactly what you’re looking for,
please contact us and we will be happy to discuss your requirements.  We offer free delivery within the
Inverness area with a minimum order of £25.00.  We do deliver further a field, please contact us for details.

Our Simple Philosophy
At City Catering Services we believe in using only the freshest ingredients.  The views of our customers are
vital to our success so we will always listen to comments, criticisms and compliments!  Our role is to meet
the requirements and high expectations of our customers to enable us to offer one of the best eating
experiences in Inverness and the Highlands.

Corporate Catering
We understand the importance of your business catering requirements.  From a simple sandwich lunch for
an internal staff meeting, to luxury canapés for a product launch, the quality, freshness and standard of
presentation, will be without compromise, each and every time!

Private Catering
We will offer a personalised service and guide you from your initial enquiry to the day of the event.  Whether
it is an Anniversary, Birthday, Christening, Engagement, Retirement, Cocktail Party or simply a Special
Celebration, we are here to help!

How to Order
Email your order requirements to info@xplosive-entertainments.co.uk,
or telephone your order to 0345 2570 320.

We kindly request that 48 hours notice be given.  However if you have a last minute booking please feel free
to call, we are here to help.

Presentation of Catering
The food will be garnished and presented to a high standard on quality white china or silver platter.  All of our vegetarian food and special dietary meals will be
presented separately and labelled appropriately.  We supply complimentary paper plates, napkins and drinking cups.

Refrigeration & Delivery
We follow stringent practices in the production and distribution of all food products.  Under current legislation, food can remain at ambient temperature for a
maximum of four hours and should be consumed within this period.  We advise that any waste should be disposed of after this time.

Special Dietary Requirements
We appreciate the various dietary requirements of our customers and can provide specially plated meals.  Please advise us of your requirements when you make
your booking.

Staffing
We are able to provide a full range of professional staff from £8.50 per hour, to serve and manage any style of event.

Linen, Crockery & Equipment
We are able to supply a wide range of linen, crockery and catering equipment at competitive rates.
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Sandwich Platters
Our sandwich platters are handmade daily with quality homemade fillings.

Small (20 Triangles/Pieces/Serves 3-5) £12.50
Large (40 Triangles/Pieces/Serves 6-10) £22.50

Choose from the following options:
Mixed Platter (Meat, Fish & Vegetarian)
Meat & Fish Platter
Vegetarian Platter
Healthy Mixed Platter
Bite Size Wrap Platter
Bite Size Baguette Platter
Assorted Mini Roll Platter

Extras
Hand Cooked Crisps £0.60 per head

Whole Fresh Fruit £0.65 per
head Fresh Sliced Fruit Platter £1.60 per
head Mini Flapjacks (2 per serving) £1.10 per
head Mini Brownies (2 per serving) £1.10 per
head Mini Muffins (2 per serving) £1.10 per
head Mini Cookies (2 per serving) £1.00 per

head

Drinks (Ordering Guide - 6 cups per 1 litre)

Orange Juice (1 Litre) £1.80
Apple Juice (1 Litre)

£1.80 Cranberry Juice (1 Litre)
£2.00 Still Mineral Water (1 Litre)

£1.60 Sparkling Mineral Water (1 Litre)
£1.60

Finger Foods
To accompany your sandwich platter or to serve on their own.

Assorted Mini Quiches (2 per serving)
£1.00 Assorted Mini Puff Pastry Savouries (2 per serving)

£1.15 Cocktail Sausage Rolls (2 per serving)
£1.10 Mini Cornish Pasty (1 per serving)

£1.20 Mini Cheese & Onion Pasty (1 per serving)
£1.20 Assorted Sausage Bites (2 per serving)

£0.70 Roasted Vegetable Pizza Bites (2 per serving)
£1.10 Smoked Ham Pizza Bites (2 per serving)

£1.10 Breaded Plaice Goujons with Tartar Sauce (2 per serving)
£1.00 Breaded Salmon Goujons (2 per serving)

£1.20 Salmon, Rocket & Parmesan Bites (2 per serving)
£1.10 Smoked Haddock, Spinach & Gruyere Bites (2 per serving)

£1.10 Mini Onion Bhajis (2 per serving)
£1.00 Mini Vegetable Samosas (2 per serving)

£1.00 Teriyaki Chicken Skewers (2 per serving)
£1.35 Chicken Tikka Skewers (2 per serving)
£1.40 Thai Chicken Skewers (2 per serving)

£1.40 Breaded Chicken Breast Goujons (2 per serving)
£1.35 Hoi Sin Duck Spring Rolls (2 per serving)
£1.40 Sweet Potato Curry Bites (2 per serving)

Sandwich Lunches
Menu 1 - £4.25 per head
A Selection of Freshly prepared Sandwiches (1½ Rounds)
Hand Cooked Crisps
Mini Cakes and Flapjacks

Menu 2 - £4.50 per head
A Selection of Freshly prepared Sandwiches (1½ Rounds)
Hand Cooked Crisps
Sliced Fresh Fruit

Menu 3- £5.00 per head
A Selection of Freshly prepared Sandwiches (1½ Rounds)
Hand Cooked Crisps
Mini Cakes and Flapjacks
Sliced Fresh Fruit

Working Lunches
We offer five different menu options to allow a different choice each day of the
working week.  We allow for approximately 25% vegetarian with our sandwich
selection.  Please let us know if you would like this increased.

Menu 4 - £4.50 per head
A Selection of Freshly prepared Sandwiches (1 Round)
Assorted Pizza Bites
Hand Cooked Crisps
Mini Chocolate & Blueberry Muffins

Menu 5 - £4.50 per head
A Selection of Freshly prepared Sandwiches (1 Round)
Assorted Mini Puff Pastry Savouries
Hand Cooked Crisps
Bite Size Chocolate Brownies

Menu 6 - £4.50 per head
A Selection of Freshly prepared Sandwiches (1 Round)
Mini Indian Snacks with Dips
Hand Cooked Crisps
Mini Chocolate Cookies

Menu 7 - £4.50 per head
A Selection of Freshly prepared Sandwiches (1 Round)
Cocktail Sausage Rolls & Dutch Cheese Lattice
Hand Cooked Crisps
Mini Cakes and Flapjacks

Menu 8 - £4.50 per head
A Selection of Freshly prepared Sandwiches (1 Round)
Assorted Mini Quiches
Hand Cooked Crisps
Mini Chocolate & Blueberry Muffins

Add whole Fresh Fruit to our working lunch menus for £0.65
per person or Sliced Fresh Fruit for £0.80 per person.
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Finger Buffets
Menu 9 - £5.50 per head
A Selection of Freshly prepared Sandwiches & Bite Size Rolls
Assorted Mini Puff Pastry Savouries
Breaded Chicken Breast Goujons with Tangy Tomato Chutney
Hand Cooked Crisps
Mini Chocolate & Blueberry Muffins
or
Sliced Fresh Fruit (or have both for an extra 80p)

Menu 10 - £5.50 per head
A Selection of Freshly prepared Sandwiches & Bite Size Wraps
Roasted Vegetable Pizza Bites
Breaded Plaice Goujons with Tartar Sauce
Hand Cooked Crisps
Bite Size Chocolate Brownies
or
Sliced Fresh Fruit (or have both for an extra 80p)

Menu 11 - £6.50 per head
A Selection of Freshly prepared Sandwiches & Mini Baguettes
Mini Indian Snack Selection with Dips
Assorted Mini Quiches
Teriyaki Chicken Skewers
Hand Cooked Crisps
Mini Cakes and Flapjacks
or
Sliced Fresh Fruit (or have both for an extra 80p)

Menu 12 - £8.00 per head
A Selection of Freshly prepared Sandwiches
Mini Baguettes & Bite Size Wraps
Chicken Tikka Skewers
Roasted Vegetable Pizza Bites
Crunchy Crudities with Dips
Salmon, Rocket & Parmesan Bites
Hand Cooked Crisps
Mini Chocolate Éclairs
Sliced Fresh Fruit

Healthy Finger Buffet
Menu 13 - £6.50 per head
A Selection of Freshly prepared Sandwiches & Bite Size Wraps
Crunchy Crudities with Dips
Roasted Vegetable & Green Pesto Tartlets
King Prawn & Mange Tout Skewers
Teriyaki Chicken Skewers
Sliced Fresh Fruit

Menu 14 - £9.25 per head
A Selection of Freshly prepared Sandwiches & Bite Size Rolls
Mini Cornish Pasties & Mini Cheese & Onion Pasties
Crostini topped with Red Pepper Chutney & Mature Cheddar
Crunchy Crudities with Dips & Hand Cooked Crisps
Mini Scones topped with Strawberry Jam & Clotted Cream
Assorted Sausage Bites & Sliced Fresh Fruit

Premium Finger Buffet
Menu 15 - £10.00 per head
A Selection of Luxury Freshly prepared Sandwiches,
Mini Rolls & Bite Size Wraps
Crostini topped with Brie & Black Grapes
King Prawn & Mange Tout Skewers
Crispy Duck Spring Rolls
Crunchy Crudities with Dips
Mini Cornish Pasties
Cherry Tomato, Basil, Mozzarella & Black Olive Skewers
Mini Fruit Tartlets
Sliced Fresh Fruit

Salads (Minimum 5 people)

Menu 16 - £7.50 per head
Slices of Smoked Ham, Roast Beef & Chicken Breast
Mature Cheddar, Red Leicester, Stilton & Brie
Mixed Salad Bowl with Dressing & Chutney
Creamy Coleslaw Salad
Freshly Baked Baguettes & Butter
Mini Cakes & Flapjacks
Sliced Fresh Fruit

Menu 17 - £8.50 per head
Slices of Poached Salmon, King Tiger Prawns & Smoked Ham
Slices of Vegetarian Quiche
Mixed Salad Bowl with Dressing & Chutney
Creamy Potato Salad
Couscous with Roasted Vegetables
Freshly Baked Baguettes & Butter
Mini Chocolate & Blueberry Muffins
Sliced Fresh Fruit

Breakfast Meetings (Minimum of 10 people)

Individual Bacon or Sausage Bridge Rolls (2 per serving) £2.50
Individual Vegetarian Sausage Bridge Rolls (2 per serving) £2.50
Mini Assorted Danish Pastries (2 per serving) £1.50
Mini Croissants & Mini Pain au Chocolate £1.50
Mini Chocolate & Blueberry Muffins £1.10
Fresh Fruit Skewers £1.50
Fresh Fruit Platter £1.60

Afternoon Tea (Minimum of 10 people)

Menu 18 - £3.25 per head
Scones (1 plain & 1 fruit)
Served with Clotted Cream & Jam

Menu 19 - £5.00 per head
A Selection freshly prepared Finger Sandwiches
Scones (1 plain & 1 fruit)
Served with Clotted Cream & Jam

Menu 20 - £6.50 per head
A Selection freshly prepared Finger Sandwiches
Scones with Clotted Cream & Jam
Mini Chocolate Éclairs & Fruit Tartlets
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Afternoon Tea Extras
Price per head
Tea & Coffee (Disposable Cups) £1.25
Range of Teas & Coffee £1.75

Price per cake
Victoria Sponge Cake 10” Round (Serves 12-16) £35.00
Coffee Cake 10” Round (Serves 12-16) £35.00
Carrot Cake 10” Round (Serves 12-16) £35.00

We are able to supply china crockery and tablecloths please ask
us for a quote.

Canapés (Minimum of 20 people)

Meat
Rare Roast Beef & Horseradish Crème Fraiche in a Mini
Yorkshire pudding
Sausage with Chutney in a Mini Yorkshire pudding
Mini Tartlet filled with Chicken Liver Pate & Red Onion Chutney
Asparagus Spears wrapped in Parma Ham with Parmesan
Mini Chicken & Bacon Caesar Salad
Mini Hamburger with Tomato Chutney on Crispy Ciabatta
Marinated Lamb skewered on a branch of Rosemary

Fish
Thai Fish Cakes with Sweet Chilli Dipping Sauce
Breaded Fish Goujons with Tartar Sauce Dip
Seared Scallops wrapped in Parma Ham spiked with Rosemary
Tiger King Prawn with Sweet Chilli, Sesame & Coriander in a
Pastry Cup
Mini Savoury Scones with Smoked Salmon & Dill Cream Cheese

Vegetarian
Mini Tartlets filled with Wild Mushrooms, Cream & Garlic
Halloumi Cheese, Sun Blush Tomato & Black Olive Skewers
Mini Galette filled with Roasted Mediterranean Vegetables &
Basil Pesto
Caramelised Onion Tartlet with Goats Cheese & Thyme
Toasted Ciabatta topped with Houmous & Roasted Sweet
Peppers
Crostini topped with Mature Scottish Cheddar & Tomato
Chutney

4 Canapés per head (choose 4 from above) £4.80
6 Canapés per head (choose 6 from above) £7.10
8 Canapés per head (choose 8 from above) £9.30

The above are examples of what we can offer.

We are also able to supply hot canapés (Subject to facilities
on site) & sweet canapés, please contact us for details.

Cold Fork Buffets (Minimum of 10 people)

Menu 21 - £15.50
Honey Roast Ham with Chutney
Roast Turkey with Cranberry Mayonnaise
Roasted Mediterranean Vegetable Tart
Mixed leaf salad
A choice of 1 potato dish from the list below
A selection of 2 salads from the list below
A selection of rolls with butter
A selection of 2 Desserts from the list below

Menu 22 - £18.50
Poached Salmon Fillet with Lemon & Dill Mayonnaise
Roast “Ruby Red” Beef with Horseradish Crème Fraiche
Free Range Chicken Breast with Honey & Mustard Dressing
Homity Pie
Mixed leaf salad
A choice of 1 potato dish from the list below
A selection of 3 salads from the list below
A selection of rolls with butter
A selection of 2 Desserts from the list below

Potatoes - Choose one of the following:
Minted New Potatoes
Creamy Potato Salad

Salads - Choose from of the following:
Crunchy Coleslaw
Cherry Tomato, Basil & Mozzarella Salad
Cherry Tomato, Cucumber and Red Onion Salad with Balsamic
Vinaigrette
Greek Salad with Feta Cheese
Roasted Mediterranean Vegetables
Italian Pasta Salad
Green Pesto Pasta Salad with Pine Nuts & Fresh Parmesan
Rice Salad with Roasted Sweet Peppers
Couscous with Roasted Vegetables

Desserts - Choose two of the following:
Fresh Fruit Pavlova
Trio of Chocolate Truffle
Summer Berry Pudding
Toffee & Pecan Cheesecake
White Chocolate, Strawberry & Raspberry Charlotte
Tangy Lemon Tart
Fresh Local Strawberries with Clotted Cream (When in Season)
Cheese Selection (Extra 50p per person)

If you would like a starter option, please contact us for details.

As standard we supply buffet table linen, disposable
plates, cutlery and serviettes.  If required we can also hire
crockery and take everything back unwashed so that you
can concentrate on your event.
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PICK AND MIX FINGER MENU

Any three items for £3.50 p/p
Any four items for £4.50 p/p
Any five items for £5.00 p/p
Any six items for £5.50 p/p

Handmade Sausage Rolls

Homemade Parsnip, Carrot and Sweet Potato Crisps

Tomato and Basil Tartlets

Selection of Chicken, Crab and Duck Canapés on Chive Toast

Mini Prawn Cocktail Tartlet

Bacon and Crème Fraiche Potatoes

Haggis Balls in Herb Breadcrumbs

Selection of Green and Black Olives with Feta Cheese

Homemade Coleslaw

Spicy Chicken Wings

Original and Bacon Wrapped Chipolatas

Selection of Chicken and Tarragon, Honey Roast Ham Salad, Roast Beef and Horseradish, Cheese
and Pickle, Egg and Cress Mayo, and Tuna and Sweetcorn Mayo Sandwiches

Selection of Chicken and Sweetcorn, Tuna and Spring Onion Mayo, Egg and Cracked Black Pepper,
and Mushroom Duxelle Vol au Vents

Selection of Tomato and Red Pepper, and Green Pesto and Basil Pasta

Homemade Ham and Tomato, and Cheese and Onion Quiche

Mini Beef Mince, and Lamb and Mint Pies

Selection of Homemade Deli Dips

-x-

Selection of Raspberry, Strawberry, Orange, and Blackcurrant Mini Jellies
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Mobile Disco and Karaoke Roadshow
A top class entertainment package, complete with lightshow, personality DJ and a
large range of music dating back to the 1950s from the present day.  Can be hired
with or without karaoke.

Performers and PR & Promotions Staff
Staff to promote your event or just provide entertainment at it.  Fully trained
performers who can dance with, eat and blow fire, walk around on stilts, perform
magic or juggle.

The Mobile Bar
Complete with super chilled draught beer and lager, full range of premium spirits,
chilled bottled beers, alcopops, and soft drinks.  The Mobile Bar also incorporates
a built in large screen plasma display.

Mobile Smoothie and Cocktail Bar
This can be added to the Mobile Bar or hired as a separate unit.  A comprehensive
range of delicious cocktails, smoothies and fresh milkshakes with or without
alcohol are available.

Delicious Hot Drinks
Freshly ground and filtered coffees available with various flavoured syrups, hot
chocolates, lattés, mochas, and a range of teas are available.

Mini Chocolate Fountain
Available with a choice of fresh fruit or sweets to enhance any buffet table.

Burger Bar
Gourmet homemade burgers and fries for any event indoor or out.

Ice Cream Tricycle
Our beautiful buttermilk coloured tricycle comes complete with its own freezer
full of delicious dairy ice cream ready for your event or big day.
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Terms & Conditions
All orders via the website, email or fax will be confirmed by phone or email within 24 hours.  If for any reason
you don’t hear from us within 24 hours please contact us.

To qualify for free delivery within the Inverness area, the catering order must be delivered between 8.30am
- 4.00pm, Monday to Friday.

When you place an order you will be asked for a ‘Delivery By’ time.  This will be used by us as the latest time
we can deliver, therefore we reserve the right to deliver in advance of this time on the day the order is
required.  All items are subject to availability and the information contained within this brochure was correct
at time of print.

All non disposable platters remain the property of City Catering Services and should be available for our
collection.  Items not available for our collection will be charged for at list price.

Payment Terms
Corporate Clients - 30 days from date of invoice unless agreed otherwise.  Cancellations must be confirmed
in writing at least 24 hours prior to buffet requirements.

Private Clients - A non returnable booking fee will be charged, followed by a 50% pre-payment one month
before.  The final payment should be made on or before the delivery.

All prices shown are exclusive of VAT.
VAT is chargeable on all deliveries.

Cancellations
Should the booking be cancelled up to 4 weeks prior to the date, only the deposit is forfeited.  If the booking
is cancelled between 4 and 1 weeks prior to the date, then a charge of 50% of the anticipated cost of the
booking will be made.  If the booking is cancelled less than 1 week prior to the function then a charge of 90%
of the anticipated cost will be payable.  Cancellations on the day will be charged in full.

Cancellations will only be accepted once confirmed in writing.

City Catering Services
21 Queensgate
INVERNESS
IV1 1DF

0345 2570 320
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