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Gather & Feast, first and foremost, feed people beautiful,
honest food that’s made with love We understand.i

While every brief may be different,
passion and expertise along with f
Fresh and flavoursome, without the fuss.:Wé‘%E

of crafting menus, meals and m¢ _nems&bcmpo ale ¢ ts of 4)}.'&&,\,,,

sizes and swlcs With extensiv expcn@éc uuglelstandmg‘auﬁu e
knowledge of Osea Island our frigndly t@mn/can l)ucll(ﬁdﬁ Y
clevate your event with their persés alyef@mfcsswnﬁ]' ctppio'ach;' B’

. »,%R‘*'":'* '
Our menus change with the seasons, We care@hout produce -
where it comes ﬁom and how it slamlc N OIkmE“wahl@cal
suppliers we celebrate fresh ingredients and@bundant flavours
to serve hearty meals infused w11.h luxury. Steppl 10 aws
from the standard and getting people talking.

From planning to plate we deliver a seamless experience
allowing you to gather and feast together.
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bacon & egg bap
> or
~mushroom & cgg bap
sausages - butchers &veggic
hash browns.
option to add a barista coffee truck

flowsllons -

Lrardluonal full english
sweet potato & chorizo hash, poached eggs
smashed avocado, sweet potato & feta hash
llll‘kl\s\h €gus, ﬂatbfead
mexicair style hrunch )
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filled deli rolls. ...
chicken caesar salad
roast beef, rocket
mozzarellagsuablush tomato & basil

individualsaladpots...

chicken tikka, I€mony grains, tomato salad, I‘alta
hot smoked salmon; dill potatoes, roast beetrootr' T
sweet potato falafel, roastveggies, cous cous

freshly baked muffins
seasonal fruit basket
soft drinks, infused water
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lemon & thyme marinatcd-ehieken, chorizo, King prawn
roastsweet potato; gl pepper,white bean
! '_!ul W wx qu' AR
| ) |
scrved with, |
rocket salad
~ tomatocs & red onion
- garlic pillow bread

“seéa salt caramel brownies
~ Aresh strawberries




bring people together
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spicy béan burgers sesame buns

‘butchers sausages @ B =4 1
rmarinated chicken pm piri ‘pra‘wns

2« corn on the cob . ga;rhc & herb roast potatoes
- sexved with a salad bar ¥
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tzatziki
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antipasti graze platter

garlic & thyme chicken
lemon & samphire salmon
herby crushed new potatoes
pea & asparagus salad with goats cheese
heritage tomatoes, basil oil
salsa verde
summer berry & elderflower pavlova
lemon curd ice crecam




roast Lomatoes

lemon tarl:
raspbeny sorbe
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pulled brisket chillt
baja fish
roast sweet potato & black'bean
toppings and salad bar

Traditional PizzaOven...
margherita
nduja & hothoney, &
truffled mushroom
bbq chicken & peppadew

Bao ...
hoisin pork belly
sticky korean chicken
tempura mushroom
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Gather & Feast offer a range of drinks packages
tailored to your event.

From an ice cold beer as the sun goes down to late
night crowd pleasing cocktails, an extcnsive range

of soft drinks and our own infused watcrs and cordials,
we will serve something for everyonc.

Add to your event with:

branded cocktails and mocktails
pop up/themed bars’

beer gardens

wine tasting

cocktail masterclasses

Our bespoke drinks packages are priced by the
scrving hour and offer outstanding valuedos money.
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freshly shucked oysters

ice creams by the pool

boozy hot chocolate for post wild swimming
midnight munchie snacks

=

“barista coffee and doughnut truck
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interactive cookery lessons or competitions
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seasonal wreath making A o8
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fresh flower and tablescape packages.




At Gather & Feast we know that there is a lot of work to be done in
making the events industry more environmentally [riendly.

We are committed to reducing our impact on the planet, improving
our sustainable work practices and continuing to create a working
environment that we are proud to be partof.

We use suppliers who share our values and prioriuse those local to-us
and Osea Island. This means our menus are as seasonal as possible,

highlighting local ingredients and produce. |
We aim to minimise food waste on sitc and pass on excess stock — e T S

‘-f

to local food banks. A en -
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All our food packaging and single use serveware is made Fromnatural - = 20 momes :5“'?,‘{' : ;vm- =
and renewable plant materials. All waste is collected and processed g o AL DY

~ ‘o.( 0/ \T' -
via a local high tech recycling centre.

These are justa couple of the steps we take to help us deliver enjoyable
cvents as sustainably as possible, please ask for further details.




Why Getler & Treast?

“Nothing short of a 1st class service. The food was “Absolutely fantastic! ! I"ve been organising

excellent for the full 3 days and the service was events for a good few years now in the UK and

justas great. We are well used to using caterers, the US. Linda and her team, Amy and Emily,

and know very well when we come across an excellent arc amongst the best Ive ever had the pleasure
provider, and we couldn’t recommend Gather & Feast of working with. Their food was delicious, they
enough. The vegetarian and non-vegetarian options could nothave been more helpful and they’re

were super creative and tasted amazing. We very much cheerful to have around too. Cannot recommend

hope to work with the team again in the near future.” highly enough - book them you won”t be disappointed.”
Justine Kane, Breakthrough Global Shirley Chalmers, Silverrail

“As another busy summer of events draws to a close, [ just have to say again how incredible Gather & Feast
on Osea Island are. They quite simply make our events. The food and drink are always perfect and plentiful.
Linda, Rob and their team make everyone feel completely comfortable whilst maintaining the highest level of
professionalism. They come up with delicious menus to suit all briefs and budgets. Beautifully cooked and
presented. Just wonderful! Thank you!”

Carlie Buckley Events
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~ We understand the importance of delivering a scamless and inspiring event.
VZhich is why, regardless of whether your guest list is 5 or 500,
wegvﬂl make sure that everyone remembers the food!
- Contact our team to chat about your event,
email : hello@gatherandfeastevents.co.uk
' call: 07841 585 025

website: www.gatherandfeastevents.co.uk
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