STREET FOOD TRAILER MENU
Designed to be served from the trailer (dishes served in takeaway recyclable or compostable containers with wooden
cutlery), guests come and order as they please and wait for their dish. Organisers would preorder a set quantity of up
to 3 different dishes which will then be cooked to order on the day. Dishes will take about 3-5 minutes to serve so
service will be staggered. Perfect for evening food or a casual festival style event.
Kebabs and flatbreads
All kebabs and flatbreads are served on a warm handmade turkish flatbread (bazlama bread)
- Chicken shish kebab, pickled red cabbage, garlic mayo, house chilli sauce, coriander
- Smoked beef brisket, chimichurri, grated parmesan
- Smoked shawarma spiced lamb, harissa mayo, pickled cucumber, mint, garlic butter flatbread
- Smoked spiced cauliflower, crushed chickpeas, garlic yoghurt, parsley & onion salad, dukkah (v)
- BBQ’d Sweet potato with halloumi, herb mayo, dukkah, crispy onions, house chilli sauce, coriander (v)

Buns and dogs
- Smoked pork bun, Korean BBQ sauce, pickles, Asian slaw and miso mayo
- Smoked brisket bun, pickled cucumber, garlic mayo, house chilli sauce, Baker Tom brioche bun
- Crispy aubergine burger, caper and dill mayo, house chilli sauce, pickled fennel (v)
- Pork hot dog, crab mayo, crispy onions, chives
- Primrose Herd chorizo hot dog, mustard mayo, spring onions, crispy onions

BBQ BUFFET MENU
Served as a buffet next to the trailer BBQ or on platters to go on dining tables. Dietary requirements can be catered for
separately and decided upon once the main menu is confirmed. Quantity-wise, each guest would be able to have
some of all 3 main dishes plus 3 side dishes. More menu options and ideas are available on request, please just ask.

BBQ Main dishes
Smoked sticky pork belly or smoked local brisket, pickles and sauces
Bbq chicken shish kebabs or thighs (your choice of piri, jerk or lemon and herb or ask us for other seasoning options)
Bbq'd spiced cauliflower, dressed with smashed chickpeas, dukkah (vg), garlic yoghurt (v)

BBQ Sides - 3 sides included in menu price
Potato salad with capers, mustard and creme fraiche (v, vg available)
Fried cornish potatoes, aioli (v, vg available)
Grilled flatbreads, garlic and herb butter (v, vg)
Fennel, lemon and dill salad (vg)
Baby gem, croutons and caesar dressing (v)
BBQ’d corn on the cob, smoked paprika butter, charred lime (v, vg available)
Rainbow slaw with tangy herby mayo dressing (v, vg available)
Dressed beets, candied nuts, dill, lemon (vg)

Buffet Desserts
We would recommend choosing 1 or 2 desserts so guests either all have the same or can pick either one or the other.

Seasonal Berry Mess
Apple sponge cake, whipped cream
Milk chocolate pots, clotted cream
Chocolate brownie, clotted cream
Lemon posset with homemade biscuits
Chocolate and salted caramel tart
Homemade plain or fruit scone, jam and clotted cream
Cornish strawberries and cream (available in season)

