Gibbons Ca+erinﬁ

Fabulous Buffet Catering for Corporate, Party, Wedding, Event, Wake

Our food is Homemade in our
kitchens which are in Bracknell, Richmond & Gloucester
using the very best, freshest ingredients and products from our local suppliers made on the day of the
event that offers a varied range of dishes for your guests to choose from

Our menus include dishes suitable for Vegetarian, Vegan, Dairy Free,
Gluten Free dietary preferences

With our flexible service, we can either provide our door step drop off delivery service for you to set
up at your convenience or provide staff to assist with the setup, serving, clearing
and tidying up using our crockery and cutlery range allowing you to relax
and mingle with your guests

You can contact us using the details below or alternatively by using our contact page on our
website, where you can provide us with more details.

www.gibbons-catering.com  Tel:-07957 978123 Email:- info@gibbons-catering.com




Asian Menus

Drop & Go price includes

Cold are delivered chilled on
platters with see through lids
ready to serve

Served price includes

Serving Staff for 2 hours, set
up, serve, clear & tidy away,
Crockery plates,

Drinks
We can provide soft &
alcoholic drinks

Delivery Stainless cutlery, Abbreviations
Disposable napkins & table (V) Vegetarian, (VE) Vegan,
covering (DF) Dairy free, (GF) Gluten
Delivery free, (HA) Halal
Travel Staffing
Up to 10 miles one way is included Included is staffing for a total of 2 hours serving
We do cater in venues further away than this and time

charge an additional charge

Hot Food
We require heating facilities at the venue to serve
this menu, if there is not we can provide them at
an additional cost

We can provide service assistance for longer
periods for an additional charge

Click on this QR code to go to our website where we have a fantastic
range of menus that suit all tastes and occasions




Asian Menus

Minimum number of guests

Asian Finger Buffet Menu 20 guests
Asian Cold Fork Buffet Menu 20 guests
Asian Hot Fork Buffet Menu 25 guests
Asian Themed Ultimate Banquet Table 40 guests

Shi y1 zhong juyou xudud diqi chayi de dudyuan hua méishi, dan ta juydu yixié gongtong de fengwei
tézh&ng, jiang tian, suan, 1a, ki de weidao ronghé zai yidao cai zhong. Tongchang baokuo de
chéngfén dami, shéngjiang, dasuan, zhima, lajiao, gan yangcong, dadou hé doufu. Pengtido fangfa
baokuo chao, zhéng, zha. Zhidi tongchang baokuo song cui hé rourudn de yuansu de zithé; hunhé
xiangliao

Is a diverse cuisine with many regional variations, but it has some common characteristics of Flavour,
combining sweet, sour, spicy& bitter tastes in a single dish.; Ingredients which commonly include
rice, ginger, garlic, sesame seeds, chilies, dried onions, soy, and tofu.; Cooking methods including stir
frying, steaming, and deep frying.; Texture often including a combination of crunchy & soft elements;
Spice blends often blending whole spices or freshly grinding them.



Asian Finger Buffet Menu

Yazhou shouzhi zizhucan caidan

Drop & Go price @ £ 13.00 per guest
Served price @ £ 15.95_ per guest

Sanmingzhi (Sandwiches)

Yuenan wén Banh Mi (Vietnamese)
beef topped with pickled vegetables and spicy sauce in a baguette

Yilake sa bi qi (Iraqi)
pitas with aubergine, eggs, hummus, tahini & mixed salad

Ribén chidomian Pan I (Japanese)
noodles, sausage, cabbage, seaweed, onion roll with Yakisoba sauce
Shouzhi wupin (Finger Items)
Ya rou chiinjuin Duck spring rolls (China)

Shéngcai juin Lettuce wraps (Thailand)
stir-fried chicken & vegetables wrapped in iceberg lettuce with an oyster sauce

Zhéng zhiirou jidozi Steamed pork Gyoza (China)
with a soy dip.
Yuénan chiinjuin Vietnamese spring rolls — (V)

with our homemade nuoc cham sauce

Yu bing Fish cake (Brunei)
with a sweet chilli dip.

Tian fu lué xia Tempura prawns
with tentsuyu dip

Kio haixian jiang jichi Baked Hoisin Sauce Chicken Wings (Oman)

Tai shi la binggan Thai Spicy Crackers
with a sweet chilli dip



Chuan shao (Skewers)

Tian la nitdrou yézi chuan Sweet chilli beef coconut skewers (Thailand)

Zhan tian jiangyou ningméng cio xia chuan Sticky sweet soy and lemongrass prawn
skewers (Nepal)

Jirou sha di€ chuan Chicken satay skewers (Indonesia)

Tianpin (Sweet Items)

kohii zerii(Japanese)
black coffee jelly topped with whipped cream

Dorayaki (Japanese)
Sweet pancakes filled with sweet azuki beans



Asian Cold Fork Buffet Menu
Yazhou léng cha zizhucan caidan

Drop & Go price @ £ 21.00 per guest
Served price @ £ 24.00_ per guest

Dianyuan (Mains)

Jirou sha die
Chicken satay

oven baked and served a drizzle of our fresh mango chutney and roasted peanuts and pumpkin seeds with a satay sauce to
pour over the chicken. Flavours are simply divine.

Reédai niirou hé gii mi péi jiang chéng jiang
Tropical beef and wild rice with a ginger & orange dressing
ginger, honey, orange, chilli, mango, baby salad leaves sprinkled with toasted sesame seeds

Cui pi sanwényu hé l1ajiao jiao tang shala
Crispy salmon and chilli caramel salad
on a coconut, apple, mint, basil, coriander, shallot base, drizzled with chilli caramel

Yazhou shala péi tian jiang hé jiangyou
Asian salad with a sweet ginger & soy dressing (V/Ve/DF)
red cabbage, carrot, coriander, garlic, ginger, maple syrup, pepper & soy sauce, spinach

Shala (Salads)

La miantido shala
Spicy noodle salad
loaded with heaps of finely chopped vegetables and tossed in an oriental soy and sesame dressing

Y¢é mi shala péi shengjiang jiangyou
Wild rice salad with a ginger soy dressing
wild rice, carrot, celery, dried apricot, spring onion, dry roasted peanut

Caomi, douzi, zhima hé shiicai st shala péi jiangyéu jiang

Brown rice, bean, sesame and shredded vegetable salad with tamari dressing
kidney beans, spring onions, shredded red cabbage, carrot, mangetout,

Buding (Puddings)

Yézi mushii péei lizhi hé bolué
Coconut tapioca with lychee and pineapple



Asian Hot Fork Buffet Menu

Yazhou reé cha zizhucan caidan
Served price @ £ 25.00_ per guest
Zhushi rou léi (Mains-Meat)

Féngmi jiang j1
Honey & Ginger Chicken (DF/GF)

soy-marinated higher-welfare British chicken in a honey, ginger and garlic sauce with sesame-topped choi sum, yellow
peppers and red onions

Hiixian ya mian
Hoisin Duck Noodles (DF)
shredded duck, egg noodles, red peppers, baby sweetcorn and spring onion in hoisin sauce.

Huang tai shi gali xia
Yellow Thai Prawn Curry (DF/GF)

King prawns in a mild curry sauce infused with fennel seeds, turmeric and lime leaf.

Tai shi qingcai gali
Green Thai Vegetable Curry (V/Vel/IDF/GF)
an aromatic, green Thai curry with coconut milk, roasted butternut squash, red peppers, edamame beans and baby corn.

Putong yindu xiang mi
Plain Basmati Rice

Buding (Puddings)

Yézi mushii péi lizhi hé bolué
Coconut tapioca with lychee and pineapple

Béihaidao kio zhishi ta
Hokkaido Baked Cheese Tarts

sweet shortcrust pastry tart that is filled with a combination of creamy, sweet, and savoury dairy and cheese products cream,
Philadelphia cream cheese, and parmesan cheese.



Asian Themed Ultimate Banquet Table
Yazhou zhiiti zhongji yanhui zhuo
Served price @ £ 35.00 per guest

Yazhou reé cha zizhucan caidan (Hot Fork Item)

Zhiishi rou léi (Mains-Meat)

Féngmi jiang ji
Honey & Ginger Chicken (DF/GF)
soy-marinated higher-welfare British chicken in a honey, ginger and garlic sauce with sesame-topped choi sum, yellow
peppers and red onions

Hiixian ya mian
Hoisin Duck Noodles (DF)
shredded duck, egg noodles, red peppers, baby sweetcorn and spring onion in hoisin sauce.

Huang tai shi gali xia
Yellow Thai Prawn Curry (DF/GF)

King prawns in a mild curry sauce infused with fennel seeds, turmeric and lime leaf.

Tai shi qingcai gali
Green Thai Vegetable Curry (V/Ve//DF/GF)
an aromatic, green Thai curry with coconut milk, roasted butternut squash, red peppers, edamame beans and baby corn.

Putong yindu xiang mi
Plain Basmati Rice

Buding (Puddings)

Yézi mushii péi lizht hé bolué
Coconut tapioca with lychee and pineapple



Béihiidao kio zhishi ta
Hokkaido Baked Cheese Tarts
sweet shortcrust pastry tart that is filled with a combination of creamy, sweet, and savoury dairy and
cheese products cream, Philadelphia cream cheese, and parmesan cheese.

Yazhou shouzhi zizhucan caidan (Finger Item)

Sanmingzhi (Sandwiches)

Yuénan wén Banh Mi (Vietnamese)
beef topped with pickled vegetables and spicy sauce in a baguette

Yilake sa bi qi (Iraqi)
pitas with aubergine, eggs, hummus, tahini & mixed salad

Ribén chidomian Pan I (Japanese)
noodles, sausage, cabbage, seaweed, onion roll with Yakisoba sauce
Shouzhi wupin (Finger Items)
Ya rou chiinjuin Duck spring rolls (China)

Shéngcai juin Lettuce wraps (Thailand)
stir-fried chicken & vegetables wrapped in iceberg lettuce with an oyster sauce

Zhéng zhiirou jidozi Steamed pork Gyoza (China)
with a soy dip.
Yuénan chiinjuin Vietnamese spring rolls — (V)

with our homemade nuoc cham sauce

Yu bing Fish cake (Brunei)
with a sweet chilli dip.

Tian fu lué xia Tempura prawns
with tentsuyu dip

Kio haixian jiang jichi Baked Hoisin Sauce Chicken Wings (Oman)



Tai shi la binggan Thai Spicy Crackers
with a sweet chilli dip

Chuan shao (Skewers)

Tian 1a niGrou yézi chuan Sweet chilli beef coconut skewers (Thailand)

Zhan tian jiangyou ningméng cio xia chuan Sticky sweet soy and lemongrass prawn
skewers (Nepal)

Jirou sha di€ chuan Chicken satay skewers (Indonesia)



