
E V E R Y D A Y
C A T E R I N G  

M E N U

Our everyday catering menu allows you to choose from a large 
selection of freshly prepared meals, sides, salads and desserts 

handmade to order in our Delicatessen Kitchen.

Let us take away part of the stress of entertaining guests by providing 
you with delicious cakes and desserts, or perhaps use this service to 

provide for a family picnic or salads for a BBQ. For our complete 
catering service which can include staff, crockery and even cocktails 

please visit our website.

www.abigails.co.uk 
email us at hello@abigailsdeli.co.uk 

or call the Deli on 01277 355568



Dauphinoise potato with double cream, garlic and thyme (v,gf) £20
Leek, potato and goat’s cheese gratin (v,gf) £20
Aubergine, tomato and mozzarella parmigiana (v,gf) £20
Beef lasagne with homemade tomato sauce and béchamel £25
Slow cooked beef brisket lasagne in a red wine sauce with béchamel £35
Vegetarian lasagne with squash, peppers and courgette (v) £25
Butternut Squash and ricotta cannanoli with spinach (v) £25
Classic macaroni cheese with or without smoked bacon (v) £25
Cottage pie with minced beef and mashed potato £25
Shepherd’s pie with minced beef and mashed potato £25
Slow cooked vegetable tagine with saffron £25
Slow cooked pork belly with apple sauce £35
Toulousse style sausage casserole in a mustard and vegetable stew £30
Italian style baked beef meatballs in a basil and tomato sauce £35
Chicken, leek and smoked bacon in a creamy sauce with puff pastry £35
Lamb tagine a spicy saffron sauce with prunes, almonds and apricot £35
Fish pie with smoked haddock, salmon and cod  £35 
in a dill and parsley sauce with mash
Slow stewed lamb shoulder in a red wine sauce  £35 
with dumplings or puff pastry
Steak and Guiness stew, chestnut mushrooms £35 
with dumplings or puff pastry
Classic beouf Bourguignon, slow cooked beef in French red wine  £45 
with pancetta and button mushrooms
Baked side of salmon stuffed with spinach  £45 
and creamcheese in puff pastry
Beef wellington with mushroom duxelle,  £90 
herbed pancake and pastry

Main meals, starters and sides to serve hot
The following serve eight people and are sold in returnable ceramic dishes 
or disposable foil. Alternatively you can provide your own dishes and we can price 
according to portion size. The meat we use is freshly prepared by our local butcher 
and is mostly local where possible or at the very least British. Gluten free options 
readily available on most products.



Poached and dressed sides of Scottish salmon (8-10 people) £30
Antipasti selection of salamis, serrano ham,  £3.50 
olives and Italian crackers per person (4 min)
Artisan cheese selection with chutney and crackers £3.50 
 per person (4 min)
Pork and apple sausage rolls (can be cut into 2) £1.75 each
Scotch egg £2.95 each
Gloucestershire old spot pork pie £2.80
Sandwich platters, freshly made and cut into triangles £2.75 
 per person (5 min)

Quiche Lorraine with sweet white onion, smoked bacon and cheddar
Ham, leek and Stilton
Mushroom and Gruyere cheese
Roasted vegetable, leek and feta cheese
Roasted vegetable, chorizo and cheddar
Asparagus and parma ham
Smoked salmon, leek and cheddar
Goat’s cheese and caramalised red onion
Poached smoked haddock, spring onion and saffron cream (large only) £18
Poached salmon, new potato and dill (large only) £18

Quiches
A firm favourite in the Delicatessen, made with 
our finest cheeses, English free range eggs, double cream 
and butter. Individually from £3.50 or for 8 people from £15

Cold food and party food



Coleslaw with red cabbage and celeriac £1.20 portion
Potato salad with spring onion and parsley £1.20 portion
Roasted red pepper and tomato pesto pasta salad £1.40 portion
Basil pesto pasta salad with rocket, parmesan and fresh basil £1.40 portion
Couscous salad with roasted vegetables £1.20 portion
Coronation chicken salad with green beans and new potato £1.75 portion
Greek salad with olives, feta and a red wine vinegar dressing £1.50 portion
Green bean and cherry tomato with shallot, lemon and parlsey £1.20 portion
Tomato and pomegranate tabbouleh (bulgar wheat) £1.75 portion
Roasted butternut squash, feta and beetroot salad with herb dressing £1.75 portion
Courgette and chickpea salad with roasted peppers £1.50 portion
Mixed leaf salad £0.75 portion
Cherry tomato, cherry mozzarella and basil pesto salad £1.75 portion
Roasted new potato, banana shallot and chorizo £1.75 portion

Raspberry and almond tart £16
Lemon curd and almond tart £16
Chocolate pecan pie £16
Victoria sponge with fresh cream and jam £16
Lemon, blueberry and poppy seed cake £20
Earl grey tea and blackcurrant cake £20
Carrot cake with cream cheese icing £22
Lemon drizzle loaf £16
Banana loaf cake £16
Pistachio and lemon loaf cake £16
Classic English trifle (serve 8-10) £20
Chocolate and cherry trifle £20
Chocolate mousse with Chantilly cream and brownie £22
(gluten free an vegan cakes available on request)

Salads
Freshly prepared for your order, available in portions of 6 and upwards

Desserts, cakes, loaves and tarts (all tarts serve 8)


