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With our delicious LAY OUT AND LEAVE buffet menus and simple pricing Galloping 
Gourmet are here to assist you with your funeral catering, please note that the menus 
include disposable plates, disposable cutlery, paper napkins and delivery. 
 
 
 
 
 

MENU 1  £12.50 plus vat 
 
 

Fresh Selection of assorted sandwiches served on malted and white bread: 
Coronation chicken 

Cheddar cheese and tomato with cracked black pepper 
Honey roasted ham with mustard mayonnaise 

Egg mayonnaise and cress 
 
 
 

Flaky puff pastry Sausage rolls 
 
 
 

Homemade Vegetarian quiche served on a bed of curly lettuce garnished with cherry 
tomatoes 

 
 
 

Authentic Crispy prawn purse with served with a mouth watering sweet chilli dip 
 
 
 

Chicken satay served with a creamy peanut dipping sauce garnished with fresh coriander 
 
 
 

Spicy mini Indian selection served with a sweet mango chutney to include:  
Mini vegetable samosa 

Indian bhajis 
Vegetable pakora 

Aloo tikka 
 
 
 
 
* 
  



MENU 2    £15.00 plus vat  
 
 
 

Fresh Selection of assorted sandwiches served on malted and white bread: 
Cheddar cheese and tomato with cracked black pepper 

Smoked salmon and cucumber 
Roast beef, tomato and horseradish 

 
 
 

Bridge Rolls:  
Egg and cress  

Tuna and sweetcorn 
 
 
 

Succulent  Cocktail sausages served with a spicy tomato dip 
 
 
 

Assorted vegetable mini quiche served on a bed of garden leaves, garnished with cherry 
tomatoes 

 
 

Assortment of pastry crolines to include: 
Salmon 

Cheese and ham 
mushroom 

 
 
 

Traditional Mini pork pies served with English mustard 
 
 

Spicy Chicken wings of fire coated in a barbeque sauce  
 
 

An assortment of homemade fruit and sponge cakes 
 
 

Selection of cheese and biscuits garnished with fresh fruit served with crackers 
 
 
 
 
 



MENU 3   £25.00 plus vat  
 
 

Assorted cold meats of: 
Rare roast beef, honey roasted ham, Italian salami garnished with watercress and served 

with pickles 
 
 

Creamy Coronation chicken garnished with fresh coriander and toasted flaked almonds 
 
 

Mediterranean vegetable quiche with feta cheese and pine nuts 
Or 

Broccoli, celery and stilton quiche    
 
 

Herby green salad with lettuce, cucumber, spring onion, green pepper, cherry tomatoes 
served with a balsamic vinaigrette  

 
 

Scrumptious Potato and bacon salad with a mustard vinaigrette dressing 
 
 

Coleslaw or Colourful roasted vegetable cous cous salad   
 
 

International cheese & biscuits garnished with fresh fruit 
 
 

Selection of assorted mini cakes 
* 

In addition to our layout and leave buffets we can include staff for your function with our full  
service to include china and crockery. 
 
.staff member based on 30 guests @ £75.00 (4hour service) 
.coffee and tea @ £1.25 per head 
.French house wine @ £10.00 per bottle (upgrade available) 
.Mineral water or fruit juice @ £1.25 per litre 
.Wine or highball glasses @ £6.00 per dozen 
 
Pease contact Paul or Teresa on 0845 078 0331 or events@gallopinggourmet.co.uk for any 
assistance. 
 
Unit 33 Capital Business centre 
22 Carlton Road 
South Croydon 
CR2 OBS 
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