
 

 

 

 

 

 
 

 

 

 

 

 

 

 

Our Wedding Menus are designed to offer locally sourced ingredients 

from our trusted Sussex Food suppliers.  

 

Please find below a selection of our seasonal menus for your wedding 

day.   

These are a guide line of what we can offer you for your big day.  

 

If you are looking for a totally bespoke menu, we are more than happy to 

arrange a consultation where you can bring your own ideas with you and 

discuss in more detail your wedding day catering; together with our 

experienced chefs we can create a totally unique dining experience.  

 

We encourage lots of different styles of eating on your wedding day from 

restaurant standard plated meals, to a more informal style of family 

service brought to you and your guests. 
 

  

 Circa Events, Unit 2-4 Bevendean Farm, Brighton BN2 6AF 

01273 694111 
Eat@CircaCirca.com  
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Barbeque Wedding Breakfast  2016-2017 

We use Sussex farms and butchers to provide top quality produce for our BBQS. Using GM 

Free Meats we believe the animals have a better life, making a better product. We cook all 

our meat and fish at your venue. We can design a menu around your taste 

Barbeque Menu 1  

Hand Made Beef Burger  

Sussex Sausage, Harvey’s Ale 

Tiger Prawn, Squid, Old Bay Seasoning    

Marinated Chicken, Chermoula Rub  

Spiced Lamb Seekh Kebab  

Four Circa Salads  

Farm Made Dressings, Sauces 

 

Barbeque Menu 2 

Monk Fish, Chorizo, Kebab    

Bavette Steak, Chimichurri 

Moroccan Rub Chicken Breast  

Four Circa Salads  

Farm Made Dressings, Sauces 

 

Veggie Barbeque Menu  

Hand Made Sussex Veggie Burger 

Grilled Hallumi, Asparagus Stick 

Choke Kebab, Herb Butter   

Roasted Chilli Corn Cob 

Four Circa Salads  

Farm Made Dressings, Sauces 

 

Salads 

Organic Nama Yassi Leaf, House Dressing 

Vine Tomato, Shaved Red Onion, Balsamic Vinegar, Baby Basil  

Nicola Potato Salad, Sliced Spring Onion, Creamy Mayonnaise 

Char Grilled Vegetables, Bulgur Wheat, Fresh Herbs, Marinated Fruits   

Braised Beetroot, lemon Juice, Greek Yoghurt, Chopped Mint 

Salad Nicoise, Spanish Olives, Crunchy Greens, Friendly Tuna 

Barrel Aged Feta, Greek Garnish, Vine Cherry Tomatoes 

Asian Greens, Crispy Bean Sprouts, Sesame Dressing 

Cos Lettuce, 7 Minute Free Range Eggs, Ceasar Dressing 

Wild Rocket, Shaved Parmesan, Balsamic Dressing  

Farm Made Beetroot Coleslaw, Fresh Herbs  

Rigatoni Pasta Salad, Ranch Dressing 

Roasted Aubergine, Parsley, Lemon Tomato  

Chickpea, Carrot, Coriander, Chilli Seed Dressing 

Shaved Fennel, Tzatziki, Pomegranate   
 

£40 plus VAT 


