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PAVIION

HENLEY-ON-THAMES

CANAPES MENU

2026
MINIMUM ORDER OF 18 OF EACH TYPE

SAVOURY CANAPES

Chicken Teriyaki skewers with sesame & spring onion £2.8
‘Reuben’ style salt beef on sourdough croute £3
Chicken satay skewers with peanut dipping sauce £2.8
Lambton & Jackson smoked salmon blini with creme fraiche and dill £3
Seared tuna nicoise £3
Mini prawn cocktail £3
Coronation chicken mini naan with mango chutney £2.8
Honey mustard glazed cocktail sausages (3 pieces per serving) £1.5
Chicken goujon with cheesy bechamel dip £3
Mini Yorkshire pudding with rare roast beef and horseradish cream £3
Mini signature sausage roll with black pudding £2.5
Mini ham and cheese tarts £2
Mini salmon and asparagus tarts £2.5
Mozarella, parma ham, melon, sundried tomato & basil skewers £2
Pea, mint and parmesan arancini £2.5
Wild mushroom and parmesan arancini £2.5

Soft goat’s cheese with pickled beetroot and truffle honey on sourdough croute £2.5

Mini vegan sausage roll £2
Heritage tomato bruschetta with black olive tapenade £2
Spanakopita bites £2

@ @foodsbypavilion pavilionfoods.co.uk hello@pavilionfoods.co.uk O 01491 571814
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PAVIION

HENLEY-ON-THAMES

CANAPES MENU

2026
MINIMUM ORDER OF 18 OF EACH TYPE

SWEET CANAPES

Mini lemon meringue tarts £2.2
Cheesecake bites £2.2
Assorted macarons £2.2
Mini Bakewell tart £2
Mini banoffee tart £2
Belgian chocolate brownie bites £2
Belgian chocolate and salted caramel brownie bites £2
Blondie bites with raspberry £2
Eton mess cups £2.2
Strawberry trifle cups £2.2
Mini fruit tarts £2

@ @foodsbypavilion pavilionfoods.co.uk hello@pavilionfoods.co.uk O 01491 571814
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HENLEY-ON-THAMES

EVENT CATERING MENU
2026
SALADS

MINIMUM ORDER OF 2KG
Charred broccoli florets and stems with baby spinach, chilli, lemon and garlic £25/kg
Roasted curried cauliflower with spiced chickpea and raisin £25/kg

Heritage tomato, mozarella & basil salad with black olive + pickled red onion £25/kg
Lightly pickled cucumber with poppy seeds, chilli, lemon rapeseed oil and fresh mint £25/kg
Squash, feta, beluga lentils, zhoug dressing + toasted seeds £25/kg
Turmeric-yoghurt cauliflower with mint and cardamom £25/kg

Orecchiette pasta salad with roasted vegetables and pesto £25/kg

Edemame & cucumber salad with miso, ginger & soy £25/kg
Roast aubergine, labneh, harissa, pomegranate + mint £25/kg
Celeriac remoulade with anchovy, caper, lemon & parsley £25/kg
Heritage beetroot & whipped goats cheese £25/kg
Maple roast carrot, zesty green goddess dressing, feta, mint & pomegranate £25/kg
Courgette, butterbean, rocket, parmesan, mint and toasted pine nuts £25/kg
Classic coleslaw, radish + onion seed £20/kg
Red chicory slaw, golden raisin, cumin + orange £20/kg
Chicken Caesar salad with sourdough croutons & anchovy £8 per serving
Seared tuna Nicoise salad with Cacklebean egg, baby potato, green bean & pickled red onion £12.5 per serving

Rare roast beef Tagliata, with rocket, parmesan, lemon, caper & extra virgin olive oil £12.5 per serving

@ @foodsbypavilion pavilionfoods.co.uk hello@pavilionfoods.co.uk O 01491 571814
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AVITION

HENLEY-ON-THAMES

LUNCH

LUNCH PLATTERS
MINIMUM ORDER 8 PERSONS £ PER PERSON

Grazing Board - Assortment of local cheeses from Nettlebed Creamery, Village Maid & Neal’s £17.5
Yard Dairy, charcuterie from Bray Cured & Brindisa, antipasti, grapes, crackers and chutney

Classic Sandwich Selection - Select fromm home baked ham and picalilli, cheese & slaw, roast £6pp
chicken and sweetcorn, Gabriel Machin smoked bacon, lettuce & tomato (in sandwich rolls,
sliced bread or bagels)

Luxury Sandwich Selection - Select from Mortadella, burrata & nut free pesto / Salted beef £7pp
Reuben / Rotisserie Coronation Chicken with mango chutney / Mozzarella, nut free pesto and

slow dried tomato (in sandwich rolls, sliced bread or bagels)

Ploughmans Lunch Platter - Sausage rolls, home baked ham, scotch eggs, cheese, granary £17.5
bread, picalilli, ploughmans relish, apple, grapes, cornichon & butter

Middle Eastern Mezze Platter - Lamb koftas, falaffel, stuffed vine leaves, whipped feta & mint, £17.5
hummus, tabbouleh, greek salad, olives, pita bread

Cruditere selection - Assorted cruditeres with pea, mint, horseraddish & pickled ginger dip, £10
whipped feta and mint, beetroot hummus, flatbread

@ @foodsbypavilion pavilionfoods.co.uk hello@pavilionfoods.co.uk O 01491 571814



PAVITON

HENLEY-ON-THAMES

PICNICS 2026

PAVILION CLASSIC PICNIC
£E35PP

Witheridge cheese scone & cultured butter
Crudites with beetroot hummus
Rotisserie coronation chicken, mango chutney and baby gem sandwich rolls
Ham & cheese tart
Pavilion signature sausage rolls with black pudding
New potato saald with creme fraiche & dill
Coleslaw
Nettlebed cheese, crackers & chutney
Gordal olives & stuffed peppers
Bite-size brownies

Strawberries & cream

@ @foodsbypavilion pavilionfoods.co.uk hello@pavilionfoods.co.uk O 01491 571814
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HENLEY-ON-THAMES

PICNICS 2026
E4S5PP

PAVILION LUXURY PICNIC

Maple and mustard glazed fillet of salmon with asparagus, lemon & watercress
Rare roast beef tagliata with herb dressing, parmesan & rocket
Heritage tomato, basil, burrata & balsamic
Courgette, buttebean, rocket, parmesan, mint and toasted pine nuts
Gordal olives, smoked almonds
Scones, clotted cream, Hundred Hills strawberry jam

Victoria Sponge

All food is carefully sourced and made by chefs at the Pavilion kitchen in the heart of
Henley-on-Thames, using the finest local ingredients where possible

@ @foodsbypavilion pavilionfoods.co.uk hello@pavilionfoods.co.uk O 01491 571814
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PAVIION

HENLEY-ON-THAMES

PAVILION VEGAN PICNIC
E30PP

Crudites with beetroot hummus
Vegan sausage roll
Mediterranean vegetable, rocket + hummus sandwich roll
New potato salad with maple & mustard vinaigrette
Charred broccoli salad with preserved lemon, chilli & garlic
Vegan cheese, crackers & chutney
Gordal olives & smoked almonds
Vegan carrot cake

Golden syrup, fruit & nut flapjack

@ @foodsbypavilion pavilionfoods.co.uk hello@pavilionfoods.co.uk O 01491 571814
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PAVIION

HENLEY-ON-THAMES

AFTERNOON TEA
£20PP MIN ORDER 2 PERSONS

Assorted finger sandwiches or rolls:
Home baked ham & local cheese
Cucumber & cream cheese
Coronation Chicken
Egg and cress
Devon scones with clotted cream and Hundred Hills strawberry jam

Lemon drizzle cake
Brownie bites
Mini fruit tarts

English Breakfast Tea or Earl Grey

GRAZING BOARDS
£17.5PP MIN ORDER 4 PERSONS

Assortment of local cheeses from Nettlebed Creamery, Village Maid & Neal’s Yard Dairy
Charcuterie from Bray Cured & Brindisa
Antipasti selection
Seasonal fruit / grapes
Assorted Crackers

Pavilion chutney

@ @foodsbypavilion pavilionfoods.co.uk hello@pavilionfoods.co.uk O 01491571814



	CATERING MENU 2026
	CANAPES MENU 2026 MINIMUM ORDER OF 18 OF EACH TYPE

	SAVOURY CANAPÉS
	Chicken Teriyaki skewers with sesame & spring onion
	£2.8
	£3
	‘Reuben’ style salt beef on sourdough croute
	£2.8
	Chicken satay skewers with peanut dipping sauce
	£3
	Lambton & Jackson smoked salmon blini with creme fraiche and dill
	Seared tuna nicoise
	£3
	Mini prawn cocktail
	£3
	£2.8
	Coronation chicken mini naan with mango chutney
	£1.5
	Honey mustard glazed cocktail sausages (3 pieces per serving)
	Chicken goujon with cheesy bechamel dip
	£3
	£3
	Mini Yorkshire pudding with rare roast beef and horseradish cream
	Mini signature sausage roll with black pudding
	£2.5
	£2
	Mini ham and cheese tarts
	£2.5
	Mini salmon and asparagus tarts
	Mozarella, parma ham, melon, sundried tomato & basil skewers
	£2
	£2.5
	Pea, mint and parmesan arancini
	Wild mushroom and parmesan arancini
	£2.5
	Soft goat’s cheese with pickled beetroot and truffle honey on sourdough croute
	£2.5
	Mini vegan sausage roll
	£2
	Heritage tomato bruschetta with black olive tapenade
	£2
	Spanakopita bites
	£2
	CANAPES MENU 2026 MINIMUM ORDER OF 18 OF EACH TYPE


	SWEET CANAPÉS
	£2.2
	Mini lemon meringue tarts
	£2.2
	Cheesecake bites
	Assorted macarons
	£2.2
	£2
	Mini Bakewell tart
	£2
	Mini banoffee tart
	£2
	Belgian chocolate brownie bites
	Belgian chocolate and salted caramel brownie bites
	£2
	Blondie bites with raspberry
	£2
	Eton mess cups
	£2.2
	Strawberry trifle cups
	£2.2
	£2
	Mini fruit tarts

	EVENT CATERING MENU 2026
	Charred broccoli florets and stems with baby spinach, chilli, lemon and garlic £25/kg
	Lightly pickled cucumber with poppy seeds, chilli, lemon rapeseed oil and fresh mint £25/kg
	Squash, feta, beluga lentils, zhoug dressing + toasted seeds £25/kg
	Orecchiette pasta salad with roasted vegetables and pesto £25/kg
	Edemame & cucumber salad with miso, ginger & soy £25/kg
	Roast aubergine, labneh, harissa, pomegranate + mint £25/kg
	Roasted curried cauliflower with spiced chickpea and raisin £25/kg
	Heritage tomato, mozarella & basil salad with black olive + pickled red onion £25/kg
	Turmeric-yoghurt cauliflower with mint and cardamom £25/kg
	Celeriac remoulade with anchovy, caper, lemon & parsley £25/kg
	Heritage beetroot & whipped goats cheese £25/kg
	Maple roast carrot, zesty green goddess dressing, feta, mint & pomegranate £25/kg
	Courgette, butterbean, rocket, parmesan, mint and toasted pine nuts £25/kg
	Classic coleslaw, radish + onion seed £20/kg
	Red chicory slaw, golden raisin, cumin + orange £20/kg
	Chicken Caesar salad with sourdough croutons & anchovy £8 per serving
	Seared tuna Nicoise salad with Cacklebean egg, baby potato, green bean & pickled red onion  £12.5 per serving
	Rare roast beef Tagliata, with rocket, parmesan, lemon, caper & extra virgin olive oil  £12.5 per serving
	@foodsbypavilion
	pavilionfoods.co.uk
	hello@pavilionfoods.co.uk
	01491 571 814

	LUNCH
	LUNCH PLATTERS MINIMUM ORDER 8 PERSONS
	£ PER PERSON
	@foodsbypavilion
	pavilionfoods.co.uk
	hello@pavilionfoods.co.uk
	01491 571 814


	PICNICS 2026
	PAVILION CLASSIC PICNIC £35PP
	Witheridge cheese scone & cultured butter
	Crudités with beetroot hummus
	Rotisserie coronation chicken, mango chutney and baby gem sandwich rolls
	Ham & cheese tart
	Pavilion signature sausage rolls with black pudding
	New potato saald with creme fraiche & dill
	Coleslaw
	Nettlebed cheese, crackers & chutney
	Gordal olives & stuffed peppers
	Bite-size brownies
	Strawberries & cream

	PICNICS 2026 £45PP

	PAVILION LUXURY PICNIC
	PAVILION VEGAN PICNIC £30PP
	Crudités with beetroot hummus
	Vegan sausage roll
	Mediterranean vegetable, rocket + hummus sandwich roll
	New potato salad with maple & mustard vinaigrette
	Charred broccoli salad with preserved lemon, chilli & garlic
	Vegan cheese, crackers & chutney
	Gordal olives & smoked almonds
	Vegan carrot cake
	Golden syrup, fruit & nut flapjack

	AFTERNOON TEA £20PP MIN ORDER 2 PERSONS
	GRAZING BOARDS £17.5PP MIN ORDER 4 PERSONS

