
YEIN AND CHRIS
Saturday 18th September 2021

Haslemere, Surrey



Fun and vibrant street food.
Carbon footprints.

Get fed, plant trees!
 
 

Dear Yein and Chris
 

We are delighted to present our proposal for your post-wedding
celebration on Saturday 18th September 2021. We have put together

some exciting street food-inspired menus for you, inspired by our
favourite global cuisines!

 
Seven Cherries is proud to be the first catering company in the UK to
use carbon footprints across all of our menus. We do this to improve

transparency, help promote low-impact foods, and give you more
sustainable food choices.

 
How it works:

1.We use best available evidence from leading climate scientists
2. We put a green, orange or red label next to each dish

3. We offset the carbon impact from your menu 
 

After you've picked your final menu, we give you a report that shows
how much carbon has been offset by donating to one of the projects

we support. This might be reforestation, peatland restoration and clean
fuel development. You can choose where the money goes.

 
Enjoy!

 
Ross

Director, Seven Cherries
 
 
 



On the day
We'll provide the following at your event:

 
FOOD

Five canapés per person
Five street food items per person

One dessert per person
 

STAFF
Back of house
One head chef
One sous chef

 
Front of house

One senior food service team member
Two food service team members
One drink service team member

 
HIRE

Glassware
Crockery for street food

 Cutlery
Napkins

Trestle tables (TBC)
Linens (TBC)

 
OTHER

Cooking equipment & utensils 
Induction hobs (TBC)

Small oven (TBC)
 



Canapés
Please choose five options
Mackerel ceviche, nam jim, bramley apple

Winter squash and chard frittata, smoked paprika aioli (v)

Cauliflower pakora, mint and green chilli chutney (v)

Lamb rump skewers, advieh, pomegranate molasses

Rye sourdough rarebit, pear and ale chutney (v)

Chicory, smoked duck, pistachio hummus, raspberries

Crisp tofu, aubergine, kecap manis, pickled cucumber (vg)

Harissa roasted autumn squash, beetroot chutney, green chilli, coriander (v) 

BBQ chicken satay skewers, peanut sauce

Crab and lemongrass sticky rice arrancini, turmeric mayo 

Charred aubergine, Welsh miso, popcorn togarashi (vg)

Aged cheddar crisp, glazed pearl onion, burnt leek butter (v)

Rye crostini, carrot hummus, roasted tomatoes, Stichleton (v)

Chicory and smoked mushroom arancini, Welsh miso mayo (vg)

Beetroot tartlet, goat cheese, lovage (v)

Lamb pastilla, roasted squash, tahini, pumpkin seeds

Roasted celeriac and walnut tartlet, parsley mayonnaise (v)

 

 

v = vegetarian

vg = vegan



Street food
Please choose five options

Chicken adobo, rice and beans, charred red peppers

Aubergine Shawarma, grilled pitta, garlic yoghurt, pickled cabbage (vg) 

Pork tacos, pickled red onion, salsa, hot sauce, queso fresco 

Jackfruit tacos, pickled red onion, salsa, hot sauce, queso fresco (vg)

Chicago-style beef hot dog, mustard, relish, white onion, pickles

Chicago-style mushroom dog, mustard, relish, white onion, pickles (vg)

Kimchi pork patties, black vinegar slaw, rice noodles, kale, fried garlic

Buttermilk fried chicken, summer vegetable slaw, blue cheese dressing

Roasted aubergine jian bing, pickles, coriander salsa (vg) 

Falafel burger, brioche, tzatziki, red onion, salted cucumber (v)

Chicory and tomato supli, saffron mayo (v) 

Beef shin, potato and swede Cornish pasties

Sri Lankan coley and autumn squash curry, steamed rice

Confit duck brioche slider, smoked kohlrabi, pickles

BBQ pork char siu bao buns

BBQ aubergine and mushroom char siu bao buns (vg)

Chicken gado gado, bean sprouts, sweet soy, fresh omelette

Masala dhal vadai, lemon pickle mayo, toasted coconut (vg)

Hafod cheddar grilled cheese sandwiches, Brixton sauerkrout (v)

v = vegetarian

vg = vegan



Dessert
Please choose one option

Almond treacle tart, marsala crème fraiche

Raspberry bavarois, macerated raspberries, fennel seed shortbread

Chocolate torte, matcha, rice crisps

Dark chocolate mousse, coffee shortbread, puffed quinoa

Darjeeling and apricot sticky toffee pudding, coconut butterscotch

Orange polenta clafouti, rose and saffron labneh

Tahini cheesecake, candied pecans (vg)

Banana mille feuille, brown bread ice cream, toffee popcorn

Burnt milk panna cotta, macerated blackberries, malt biscuits

Apple and walnut cake, clotted cream

Beetroot and chocolate cake, candied beetroot, chocolate crumble 

Strawberry ice cream sandwich, pine nut nougatine

 



Costings
 

5 Canapés @ £1.85 | £9.25pp | £370

5 Street food @ £5 | £25pp | £1,000

1 Dessert @ £5 | £5pp | £200

1 Head chef @ £30ph | £180

1 Sous chef @ £25ph | £150

1 Senior food service @ £22.5ph | £135

2 Junior food service @ £18 | £216

1 Junior drinks staff @ £18 | £108

Hire £525

1 Hire deposit £100 

2 Travel @ £50 | £100 

-

TOTAL £3,084

 
We don't charge VAT


