
 

BBQ Menus 
(cooked fresh on site!)

We are absolutely delighted to be working with Roland and Miranda of Muddy Boots Foods, who are 
providing their fantastic selection of burgers that are simply superb for any BBQ. They operate from 
their farm in Worcestershire and having used their burgers for several different events, which got great 
reviews, we felt we just had to tie up with them again for 2012 to supply all the burgers for our BBQ's….  
 
This year for us is the revival of the BBQ and that starts with these brilliant burgers… 
 
 

Muddy Boots Burgers 
 Roasted Red Pepper, Paprika & Lime Burger 

 Muddy Boots Classic Burger 

 Leek & Mushroom Burger 

 Caramelised Onion & Mozzarella Burger 

 Goat's Cheese & Sundried Tomato Burger 

 Stilton & Herefordshire Cider Burger 

 

 

Other Main Dishes 

 Pork & Leek Sausages 

 Lamb & Mint Sausages 

 BBQ Pork Chops 

 Lamb Kebabs 

 Char Grilled Chicken 

 Citrus Marinated Chicken 

 Vegetable Burgers 

 Hot & Spicy Spare Ribs 

 Thai Spiced King Prawns  

 Hickory Smoked Chicken Breast 

 Char Grilled Salmon Fillet marinated in Lime & Lemongrass 

 Lemon & Herb Mackerel  

 Beef Steak Tomatoes, Asparagus & Parmesan Risotto (v) 

 Roasted Peppers with Cous Cous (v) 

 Mediterranean Vegetable Kebabs (v) 

 Fruity Duck Breasts 

 Honey Glazed Pork Chops  

 
 
Side Dishes 

 Buttered corn on the cob. 

 Fried onions. 

 Garlic mushrooms. 

 
 
 
 

 



 
 
 
 
Salads 

 Mixed Green Salad Leaves with a light Vinaigrette 

 Mexican Mixed Bean Salad 

 Caesar Salad with Anchovies 

 Plum Tomato & Fresh Basil 

 Creamy Homemade Coleslaw 

 Potato & Spring Onion Salad with Wholegrain Mustard Mayonnaise 

 Tuna, Pasta & Sweet corn Salad 

 
 
 
Potato Dishes 

 Buttered new potatoes 

 Baked Sweet Potato  

 Roasted baby potatoes. 

 Baked Potato 

 Rosemary and garlic roasted potato 

 Cajun sweet potato wedges. 

 

 

 

As a guide for choosing the food for your BBQ, if you choose 2 main courses, 
1 side dishes, 2 salads and a potato choice, we’ll add complimentary breads, 
butter and condiments.  

Price from £12.50 - This includes crockery, cutlery & staffing and is priced per person.  

If you wish to add additional items, then please let us know as we can quote accordingly. 

Please let us know of any dietary requirements that you may have at the time of booking. 

 

 

 

 

 

 

 

The Farm Office, Little Treaddow Farmhouse, St. Owen's Cross, Hereford. HR2 8LQ 
T: 01989 730353  E: info@apricotcatering.co.uk 


