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Relaxed Wedding Feasts, Crafted for Sharing

Family Style Dining | Locally Sourced | Professional Service

2027/2028 

BBQs • Grazing Feasts • Rustic Banquets • Evening Food 



Why Couples Choose
Goose Catering

No wedding is the same

Menus built around you

Locally sourced ingredients

Professional catering team

Dietary requirements catered for

Set up, service & clear down included

5 Star Food Hygiene

Family style specialists

We dont believe food has to always be formal.

Our sharing feasts are designed to get people talking,
passing plates, laughing together and making memories.



Slow Roasted BBQ Pulled Pork
Garlic & Herb Marinated Chicken

12 Hour Smoked Brisket
Maple Pork Belly Bites
Cumberland Sausage

Cajun BBQ Chicken Thighs
Minted Lamb Kofta

Chimichurri Rump Steak (+£3.00 pp)

The Barn BBQ FeastThe Barn BBQ FeastThe Barn BBQ FeastThe Barn BBQ Feast
Choose 3 Meats | Choose 1 Vegetarian Option | Choose 4 Sides

MeatsMeatsMeatsMeats VegetarianVegetarianVegetarianVegetarian
Halloumi & Med Veg Skewer

Salt Baked Celeriac, Salsa Verde
Harrissa Grilled Aubergine

Chargrilled Cauliflower Steak

SidesSidesSidesSides
Herbed New Potatoes

Skin on Fries
Charred Corn Ribs

Garlic Buttered Greens
Rainbow Slaw

Fresh Potato Salad
Green Goddess Orzo

Caesar Wedges
Seasonal Mixed Leaf Salad

Caprese Salad

ExtrasExtrasExtrasExtras
Additional Meat £4.00 pp
Additional Side £2.50 pp
Dessert Platter £8.95 pp

£34.95 per person

Served Family Style with Artisan Breads

Vegan & Gluten Free Available

Perfect for Spring &Summer Weddings



Roasted Beef Topside Served Pink
Herb Roasted Chicken Supreme
Slow Roasted Rolled Pork Belly

Honey Glazed Gammon
Slow Cooked Lamb Shoulder (+£3.00pp)

Beetroot & Butternut Wellington

The Rustic Countryside FeastThe Rustic Countryside FeastThe Rustic Countryside FeastThe Rustic Countryside Feast
Choose 3 Mains

MainsMainsMainsMains

Served withServed withServed withServed with
Goose Fat Roast Potatoes, Honey Roast Carrots & Parsnips, 

Buttered Seasonal Greens, Swede Mash, Braised Red Cabbage,
Yorkshire Puddings, Sage & Onion Stuffing,

Lots of Homemade Gravy & An Assortment of Condiments
Cauliflower Cheese (£1.50pp)

Add a Sweer Treat for your GuestsAdd a Sweer Treat for your GuestsAdd a Sweer Treat for your GuestsAdd a Sweer Treat for your Guests

Sticky Toffee Pudding, Butterscotch Sauce & Clotted Cream
Triple Chocolate Brownie, Chantilly Cream & Fresh Raspberries

Apple & Blackberry Crumble & Vanilla Bean Custard
Zesty Lemon Posset & Homemade Shortbread

Blueberry Crunch Cheesecake
Classic Eton Mess

£39.95 per person

Choose One Homemade Dessert £6.95pp

Served Family Style

Perfect for Autum & Winter Weddings

Vegan & Gluten Free Available



Served Family Style OR as a Large Grazing Table

The Grazing FeastThe Grazing FeastThe Grazing FeastThe Grazing Feast

Artisan Cheeses
Continetal Meats

Pork & Sage Sausage Rolls
Homemade Scotch Eggs

Mini Cheddar & Caramlised Onion Tarts
Fresh Focaccia & Grissini

Selection of Dips & Antipasti
Fresh Fruits & Olives

Mixed Nuts
Homemade Salads

Complete the FeastComplete the FeastComplete the FeastComplete the Feast

£27.95 per person

£8.95 per person

Perfect for Relaxed Day Times or Show Stopping Evenings

Add our Luxury Dessert Table

Vegan & Gluten Free Available



Evening FoodEvening FoodEvening FoodEvening Food

Burger BarBurger BarBurger BarBurger Bar
1/4lb Beef Burger

Buttermilk Fried Chicken Burger
Pumpkin & Spinach Burger

2 Personalised Special Burgers
Designed to your taste

Served with Skin on Fries

Greek GyrosGreek GyrosGreek GyrosGreek Gyros
Greek Style Chicken
Seasoned Halloumi

Medetteranian Falafle

Served in a Greek Flat Bread
with Lettuce, Onion, Cucumber,

Tomatoes, Skin on Fries &
Tzatziki

Street FoodStreet FoodStreet Food
BurritosBurritosBurritos

Street Food
Burritos

Traditional Carne Molida
Chipotle Spiced Chicken

Plant Based Carne

Served in a 12" Floured Torilla
Build Your Own with Our

Toppings Bar

Loaded FriesLoaded FriesLoaded FriesLoaded Fries
Seasoned Skin on Fries

Topped With

BBQ Pulled Pork
Mexican Chilli & Cheese
Truffle Mayo & Parmesan
Garlic Mayo, Olive & Feta

Nacho Cheese & Bacon Crumb

From £8.00 per person

StationStationStationStation

Perfect after the fist dance!

Vegan & Gluten Free Available



DessertsDessertsDessertsDesserts

Triple Chocolate Brownies
Mini Lemon Drizzle Cakes

Scones, Jam & Clotted Cream
Mini White Malteaser Cheese Cake Pots

Mini Banoffee Pots
Assirted Macaroons

Fersh Berries
Toffee Popcorn, Salted Pretzels & Mini Fudge Pieces

Sticky Toffee Pudding, Butterscotch Sauce & Clotted Cream (Gf)
Triple Chocolate Brownie, Chantilly Cream & Fresh Raspberries (Gf)

Apple & Blackberry Crumble & Vanilla Bean Custard
Zesty Lemon Posset & Homemade Shortbread

Blueberry Crunch Cheesecake (Ve, Gf)
Classic Eton Mess (Gf)

Our desserts are made fresh and served beautifully to
finish your wedding feast!

Luxury Dessert TableLuxury Dessert TableLuxury Dessert TableLuxury Dessert Table
Ideal instead of a traditional wedding cake!

Vegan & Gluten Free Available



FAQs

“We used them for our wedding in June 2026, we had a BBQ Buffet and the set up
was first class, and the food was amazing. Everyone commented on how good and
tasty it was. Would thoroughly recommend them. The staff were very approachable

and nothing was to much trouble.”

“In one word: Phenomenal! Thank you so much for all you did at our event. The food
was a solid 11/10 and the presentation was exquisite. Proof is in the taste and

everyone was in awe”

“We had our evening reception catered with a lovely selection for everyone,
including a gluten free portion kept seperate for a family member. 100% would use

Goose Catering again, lovely company and very helpful”

Testimonials

Have you catered at Jenners Barn before?
Yes! We’re familiar with Jenners Barn and understand how the venue operates,

allowing us to deliver a smooth, stress-free service from start to finish.

Can we create our own menu?
Of course! Every wedding menu is bespoke. We’ll work with you to create

something that reflects your tastes, style and budget.

Can you cater for dietary requirements and allergies?
Yes. We cater for vegetarian, vegan, gluten-free, dairy-free and other dietary
requirements. Every special meal is clearly labelled and prepared with care.

When should we book?
We recommend booking as soon as you’ve secured your wedding date, as popular

summer weekends fill quickly.

How do payments work?
A booking fee secures your date, with a further payment due four weeks before
your wedding and the remaining balance payable 48 hours before your event.

Do you provide staff?
Yes. Our friendly, professional team will prepare, serve and clear away your food,

allowing you to relax and enjoy your day.
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