
Evening Food Menu



About Us 

At The Little Kitchen Company, we believe every
wedding deserves food that feels as special as the
day itself. Based in Hampshire and trusted by
couples across the region, we create beautifully
presented, handcrafted dishes designed to delight
your guests from the very first canapé to the final
bite.

With many years of experience in wedding catering,
we deliver a fully tailored service - from tailored
menus to smooth, stress-free coordination on the
day. Our chefs use the finest seasonal ingredients to
craft canapés and dishes that are vibrant, creative
and full of flavour, while our front-of-house team
ensures every detail flows seamlessly.



Our evening food pricing excludes crockery and cutlery;
 - we would recommend our disposable selections to 
serve this “Street Food” style menu. However, if you 
prefer crockery and cutlery we are on hand to chat 

through costs for this. 

Depending on your daytime menu, additional oven hire 
may be necessary for evening food.

All pricing excludes VAT, additional chef 
and staff serving time.

Evening Food



Evening Food Yorkshire Puddings

Yorkshire puddings filled with our heart warming fillings;
 a true British favourite!

Please choose one filling:

Pulled pork and stuffing
 Sausage, mash and gravy

 Braised beef 
Cauliflower cheese, crispy shallots (V)

£8.50 per person

Bap Menu

£8.50 per person

Served in a soft bakers bap (GF buns available)
Please choose up to two fillings:

 Bacon 
Hampshire pork sausages, caramelised onion chutney

Pulled pork, slaw, jalapeños
 Fish fingers, little gem and tartar sauce

Grilled halloumi and hot honey (V)



Evening Food Hot Dog Station

Quality pork sausages or plant-based sausages 
 

Please choose up to two toppings:

Caramelised onions
Crispy onions

Sauerkraut
Pickles

Ketchup, mustard and mayo

Optional upgrades (surcharge applies):

Chilli con carne
Smoked bacon pieces
Melted cheese sauce

£7.50 per person



Evening Food Mac ‘n’ Cheese

Classic three-cheese mac ’n’ cheese 
or vegan mac ’n’ cheese (surcharge applies)

Please choose up to two toppings:

Crispy bacon pieces
Slow-cooked pulled pork

Roasted mushrooms
Spring onions
Herb crumb

Truffle oil
Crispy onions

£9.00 per person

Soft flatbreads, tzatziki and slaw

Marinated chicken shawarma

 Marinated mushroom shawarma

Shawarma
£9.75 per person



Classic Cheese Board 
£7.50 per person

A selection of British cheeses served with artisan crackers,
chutneys and seasonal accompaniments.

Hampshire Cheese Platter 
£10.50 per person

A curated selection of local Hampshire cheeses served with
artisan crackers, chutneys, fresh fruit and rustic breads.

Cheese stack (price on request)

An impressive stacked cheese display using large whole
cheeses, finished with seasonal garnishes, artisan crackers

and accompaniments.

Evening Food Cheese Options



Evening Food Toastie Menu

Three cheese

Cheese and onion marmalade

Tomato, mozzarella and pesto

Vegan smoked cheese and spiced tomato chutney

£7.00 per person

£8.00 per person

Gammon ham, cheddar and mustard

Pastrami, swiss cheese, mustard, pickles

Halloumi, hot honey and tomato

Chorizo, Manchego and chilli jam

Vegan cheese, sundried tomato and basil



Evening Food Pizza

Our twist on a pizza using soft and salty focaccia for the base:

 Tomato, mozzarella, basil (V)

Pepperoni and chorizo

 Goats cheese and red onion (V)

 Vegan cheese and  roasted vegetables (Ve) 

£8.00 for 2 pieces per person / £10 for 2 pieces of GF or vegan Pizza

Cornish Pasty Bar
£7.50 per person

Traditional steak pasty

Cheese and onion (V)

Vegan Sri Lankan curry (Ve)

Chicken bhaji

Chicken, bacon and leek



Evening Food Grazing Platters
Mezze Platter (V/Ve)  

£12.00 per person
Can be adapted to be made suitable for vegans

Hummus, babaghanouj, marinated feta, bean dip, mixed olives,
flatbread, stuffed vine leaves, yoghurt and sumac

Antipasti Platter 
£13.50 per person

Selection of cured meats, olives, sundried tomatoes, 
bocconcini, rocket, mixed grilled vegetables, crusty breads, 

olive tapenade

Hampshire Platter 
£15.00 per person

Local cured meats, Hampshire cheeses, 
Alresford watercress, black garlic aioli, 
Isle of Wight tomato chutney, focaccia,
 cold pressed Hampshire rapeseed oil



Contact
Phone: 

01962 885600

Email: 
info@thelittlekitchencompany.com

Instagram: 
thelittlekitchencompany

Address:
Unit 6, Moorside Place, 

Moorside Road
Winnall Industrial Estate 

Winchester
SO23 7FX




