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Welcome To Abigail's Pantry 

Abigail's Pantry is a family run business based in Torquay, South Devon. We offer a 
professional food catering service that provides high-quality delicious and tasty food. We 
service Torbay, Teignbridge and its surrounding areas. Please find included a 
comprehensive selection of menus, however if you would prefer something more bespoke, 

then please do not hesitate to contact us on 01803 326008 or call into our Café. 

Finger & Fork Cold Buffets, Hot Buffets, Canapés & Platter Selections 

Our buffets are always prepared to the highest standards, beautifully garnished and 
presented and we use only the finest, locally produced, quality ingredients. Our menus are 
designed to cater for a wide range of budgets and occasions, or to specific requirements.  
If required, our waiting staff can also service your event at an additional cost. Porcelain 
Crockery, Stainless Steel Cutlery & Linen Napkins can also be hired at an additional cost. 

Delivery, good quality disposable plates, paper tablecloths & napkins 

are provided FREE of charge 

Our services include: 

 

- Sandwich Platters, with a wide selection of breads, meats and vegetarian options. 
- Canapés & Hors D'Oeuvres including traditional, modern and oriental options 
- Homemade desserts, cakes, cheesecakes, pastries & fruit platters. 
- Adult & children’s parties. 
- Engagements, weddings, anniversaries, christenings, funerals & memorials 
- Dinner Parties 
- Business lunches, functions, meetings, seminars & conferences 
- Ready made platter selections to order 

Fully serviced event catering 

Serviced event catering can be provided for small to medium private and corporate 
events, including business functions and weddings we offer a discrete and professional 
service that caters for a wide range of events. These can include anything from luncheons 
to champagne receptions and dinner parties. Let us take care of all aspects of catering 
within your home. We pride ourselves in providing accomplished on-site catering, to 
provide a complete kitchen to dinning table experience. Our dedicated and professional 
staff will guarantee you a memorable culinary experience. 

Weddings 

We understand that your wedding will be one of the most special days of your life and to 
this end we offer a complete catering service that will make your wedding day one to 
remember. Whether you already have a specific menu plan or are looking for us to create 
an individual package we are happy (without obligation) to discuss arrangements with you. 

In order for your menu to be perfect for your occasion, we are more than happy for you to 
contact us to discuss your requirements. Payment terms can be found on page 11. 
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FINGER BUFFET MENU 
 

 

An assortment of freshly made sandwiches served with 

crisps plus: 

 

3 items - £5.75 per head  7 items - £8.75 per head 

4 items - £6.50 per head  8 items - £9.50 per head 

       5 items - £7.25 per head           9 items - £10.25 per head 

   6 items - £8.00 per head  10 items - £11.00 per head 

 

o Home Made Sausage Rolls 

Generous Buffet Size Pork Sausage Rolls in a Light Puff Pastry 

o Quiche Slices* 

Classic Lorraine, Cheese & Onion, Broccoli & Stilton 

o Deep Filled Vol-au-Vents* 

Good Size Vol-au-Vents Filled with Tuna Mayo & Sweetcorn, Egg Mayo & Onion, Sardine Mousse, 

Chicken Mayo & Cheddar Mayo 

o Mini Traditional Pasties 

Quality Mini Pasties - Beef and/Or Cheese & Onion 

o Pizza Slices* 

Thin Crust Pizza Slices - Margarita, Pepperoni, Ham & Pineapple 

o Chicken Wings 

Butchers Finest - Drumsticks & Wings – BBQ & Chinese 

o Breaded Chicken Goujons 

Goujons of Whole Chicken Breast Cooked in Breadcrumbs Served with Mayo, Garlic Mayo 

& Tomato Sauce Dips 

o Home Baked Puffs* 

Bite Sized Puffs with Various Fillings – Cheddar, Pizza, Veggie or Chilli 

o Cocktail Butchers Sausages on Sticks 

Classic – Butchers Finest Bite Size Pork Sausages 

o Breaded Plaice Goujons 

Delicate Plaice Covered in Breadcrumbs Served with Tartare Sauce Dip 

o Breaded Butterfly King Prawns 

A Light & Delicate Fresh Breadcrumb Surrounds the Succulent Tail of Black Tiger Prawns with 

a Sweet Chilli Dipping Sauce 

o Sardine Mousse on Dark Rye 

Velvety Sardine Cream piped onto Dark Rye Squares with Dill Sprigs 

o Mini Crab Tartlets 

Short Crust Pastry cases filled with Juicy Crab & a Parmesan Crust 

o Lincolnshire Fish Cakes 

Succulent White Fish encased in a Herbed Breadcrumb Served with Tartare Sauce 

o Mini Goats Cheese & Red Onion Tartlets 

Short Crust Pastry Tartlets Loaded with Red Onion and Topped with Goats Cheese 

o Mini Scotch Eggs 

Bite Size Breaded Eggs 

o Cheese & Pineapple on Sticks 

The Good Old Favourite – Cheese & Pineapple chunks on Sticks 

o Vegetable Dim Sum Selection 

A Vegetable Selection with Authentic Oriental Spices & Wrapped in Light, Crispy Pastry. 

Vegetable Samosas, Vegetable Money Bags & Sweet & Sour Vegetable Crackers 

o Mini Spring Rolls & Samosas 

Lucky Red Tsingtao Mini Spring Rolls and Samosas – Vegetables Wrapped in a Crisp Filo Pastry 

o Mixed Wrap Bites* 

Tortilla Wrap Selection – Filled with Egg Mayo & Spring Onion, Tuna Mayo & Sweetcorn, Chicken 

Mayo, Cheese & Onion Mayo 

o Potato Skins 

Crispy Skins Served with Sour Cream and Garlic & Herb Dips 

 

Cont Page 4 
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FINGER BUFFET MENU 
(Cont) 

 

o Crudités & Various Dips 

Crunchy Batons of Fresh Carrots, Celery, Cucumber & Peppers with Garlic Mayo & Houmous 

Dips 

o Blinis with Garlic Cream Cheese 

Russian Style Savoury Pancakes Topped with a Garlic Cream Cheese and Garnished with Black 

Olives or Sundried Tomatoes 

 

 

o Mini Dairy Cream Cake Assortment* 

Selection of Finger Doughnut, Chocolate Éclair. Cream Slice, Carrot Cake, Cream Scone, Black 

Forest Muffin, Chocolate Fudge & Vanilla Slice 

o Mini Strawberry & Clotted Cream Scones 

Homemade Scones with Strawberry Jam & Devon Clotted Cream 

o Mini Cup Cakes* 

Homemade Mini Cup Cakes - Vanilla, Chocolate Chip, Chocolate Mocha, Chocolate Orange & 

Lemon 

 

 
*Variety depends on how many people booked for. Choices available taken at time of Booking 

 

 

 

 

 
 

Menu Suggestion 
 

       5 items - £7.25 per person 

20 People = £145.00 

 

An assortment of freshly made sandwiches served with crisps 
 

◊ 
 

Home Made Sausage Rolls 

 

◊ 
 

Selection of Chicken Wings 

 

◊ 
 

Breaded Butterfly Prawns 

 

◊ 
 

Sardine Mousse on Dark Rye 

 

◊ 
 

Mini Cup Cakes* 
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SUPERIOR FINGER BUFFET 

MENU 
 

An assortment of freshly made Luxury sandwiches served 

with crisps and snacks plus: 

 

3 items - £6.95 per head  7 items - £10.95 per head 

4 items - £7.95 per head  8 items - £11.95 per head 

5 items - £8.95 per head  9 items - £12.95 per head 

       6 items - £9.95 per head   10 items - £13.95 per head 

 

o Nutty Beef Satays  (Contains Nuts) 

Pieces of Finest Rump Steak Marinated in an Aromatic Blend of Spices, Presented on a Bamboo 

Skewer and Smothered in a Nutty Sauce 

o Garlic Chicken Kebabs 

Tender Chunks of Succulent Marinated Chicken, Presented on a Bamboo Skewer with 

Chargrilled Vegetables served With a Creamy Garlic Dressing 

o Chilli Chicken Skewers 

Pieces of Chicken Marinated in a Fresh Thai Chilli Sauce & Presented on a Bamboo Skewer 

o Home Made Lamb Koftes (Contains Nuts) 

Middle Eastern Favourite - Aromatic Koftes Served with a Home made Mint & Cucumber Dip 

o Mini Yorkshire Puddings* 

Home Made Yorkshires filled with strips of meat and Traditional Accompaniments - Beef & 

Horseradish, Chicken & Cranberry, Duck & Plum Chutney, Pork & Apple Sauce 

o Home Made Pate & French Bread Toast 

A Coarse Country Pate with Pork Liver, Pork, Bacon, Garlic, Herbs and a Splash of Brandy 

Served on French Bread Toasts 

o Home Made Sausage Rolls 

Generous Buffet Size Pork Sausage Rolls – Seasoned with Lemon and Herbs 

o Home Made Pasties* 

Traditional Family Recipe Beef Cornish Pasty – Packed Full of Prime Beef and Vegetables 

And/or Cheese & Onion – Oozing with Mature Tasty Cheddar Cheese and Onions  

o Sweet Chilli Skewered King Prawns 

Black Tiger Prawns marinated in a Sweet Chilli Sauce & Presented on a Bamboo Skewer 

o Breaded Butterfly King Prawns 

A Light & Delicate Fresh Breadcrumb Surrounds the Succulent Tail of Black Tiger Prawns with 

a Sweet Chilli Dipping Sauce 

o Whitby Lemon & Pepper Fish Fillet Goujons 

Fish Fillet Goujons in a Delicious Lemon & Pepper Breadcrumb Served with Tartare Sauce 

o Smoked Salmon Parcels 

Seasoned Creamy Potato Mayo Hand Rolled in Oak Smoked Scottish Salmon and Lovingly tied 

with a Chive Ribbon 

o Smoked Salmon & Cream Cheese on Dark Rye 

Cream Cheese Hand Wrapped in Oak Smoked Scottish Salmon and Nestling on a Dark Rye Square 

with Dill Fronds 

o Smoked Salmon Blinis 

Russian Style Savoury Pancakes Topped with a Home Made Fresh Salmon & Smoked Salmon 

Mousse with Dill Tops 

o Prawn Cocktail Blinis 

Russian Style Savoury Pancakes Topped with Prawns in a Home Made Marie Rose Sauce and 

Garnished with a King Prawn 

o Mini Savoury Scones with Smoked Salmon & Cream Cheese 

Home Made Savoury Scones Filled with Oak Smoked Scottish Salmon and Cream Cheese 

o Classic Cheese & Pineapple 

‘posh Cheese & Pineapple - Selection of Cheese & Fruit Bites on a Bamboo Skewer – Finest Cheese 

Cubes Combined with A Selection of Exotic Fruit Pieces 

o Tortilla Bites* 

Smoked Salmon & Cream Cheese, Coronation Chicken, Pastrami New York Deli Mix, Smokey Joe, 

Chinese Chicken, Prawn Cocktail 

Cont Page 6 
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SUPERIOR FINGER BUFFET MENU 
(Cont) 

o Loaded Potato Boats* 

Deep Filled Potato Boats – Loaded with Potato, Smoked Bacon & Cheddar Cheese And/Or Potato 

& Cheese Served with a Sour Cream Dip 

o Mini Mushroom & Stilton Tartlets 

Short crust Pastry Cases Filled with Chestnut Mushrooms and Creamy Stilton 

o Mini Caramelized Red Onion & Goat Cheese Tartlets 

Tartlets filled with Red Onions Caramelized in Port & Topped with Goat Cheese  

o Luxury Quiches* 

Choices - Asparagus & Cheddar Cheese, Brie & Sunblush Tomato, Classic Lorraine, Mexican Salsa 

o Petits Crolines* 

Lattice Puff Pastry Bites filled with a Selection of Fillings - Salmon, Cheese & Mushroom & ham 

AND/OR Ham & Cheese, Mushroom & Chicken Curry 

o Diamond Savoury Puffs* 

Light & Delicate Puff Pastry Diamonds Filled with Goats Cheese & Chutney, Smoked Salmon & 

Cream Cheese, Coronation Chicken, Smokey Joe, Chinese Chicken 

o Home Made Pizza Slices* 

Deep Crust with a Generous Tomato Based Topping and Loaded with All Your Favourite 

Ingredients: Margarita, Pepperoni, Ham & Pineapple. Or Customise Your Own 

o Oriental Selection 

Great Dragon Mixed Dim Sum – Prawn Crackers, Duck Spring Rolls, Sweet Chilli Vegetable 

Wontons, Thai Green Chicken Curry Moneybags 

o Indian Snack Selection 

Mini Onion Bhajis, Vegetable & Spinach Pakoras, Vegetable Samosas Served with a Pakora Sauce 

 

o Mini Danish Pastries* 

Bite Size Selection of Danishes – Maple Pecan Plait, Cinnamon Swirl, Vanilla Cream Crown, 

Raspberry Crown & Apple Coronet 

o Mini Strawberry & Clotted Cream Scones 

Homemade Scones Oozing With Strawberry & Champagne Jam and Devon Clotted Cream 

o Mini Cake Selection* 

Homemade Cakes –Soft & Moist Carrot Cake, Cream & Jam Scones, Indulgent Chocolate, Gooey 

Chocolate Chip and Vanilla (Some Contain Nuts) 

 

*Variety depends on how many people booked for. Choices available taken at time of Booking 

 

 

Menu Suggestion 
 

       5 items - £8.95 per person 

20 People = £179.00 

 

An assortment of freshly made sandwiches served with crisps 
 

◊ 
 

Chilli Chicken Skewers 

 

◊ 
 

Home Made Beef Pasties 

 

◊ 
 

Smoked Salmon Parcels 

 

◊ 
 

Caramelised Red Onion & Goat Cheese Tartlets 

 

◊ 
 

Mini Cake Selection* 
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COLD FORK BUFFET MENU 
 

 

All prices include an Assorted Bakers Bread Roll Basket & Butter 

 

For salads & Desserts - please see Pages 9 & 10 

 

3 Main Courses & 2 Salads - £10.00 per head 

4 Main Courses & 2 Salads - £12.00 per head 

5 Main Courses &2 Salads - £14.00 per head 

6 Main Courses &2 Salads - £16.00 per head 

7 Main Courses &2 Salads - £18.00 per head 

 

Extra Salad – Add £1.95 per person  

Desserts - Add £2.95 (per person) 

Choice of desserts depends on numbers booked (See page 10) 

 

o Roast Beef Platter 

British Beef - Succulent Slices of Rare Home Roasted Beef Served With Vine Tomatoes, Silverskin 

Onions and Mustard & Horseradish Dips 

o Gammon Ham Platter 

Finest Wiltshire Ham – Home Roasted Honey & Mustard Slices & Traditional Roast Ham a Side of 

Vine Tomatoes and Apple Sauce 

o Mini Chicken Fillet Platter* 

Juicy Home Roasted Mini Chicken Fillets Marinated in a Variety of Flavours – BBQ, Garlic & 

Lemon, Chinese and Lime & Coriander 

o Assorted Cooked Meat Platter 

Selection of Home Roasted Meats – Gammon Roasted Ham, Rare Roast Beef, Roast Chicken with 

Vine Tomatoes and Selection of Accompaniments 

o Chicken Wings 

Butchers Finest – Selection of Drumsticks & Wings Marinated in BBQ and Chinese Seasoning & 

Roasted to a Deep Golden Brown 

o Continental Meat Platter 

A Selection of Italian Meats & Antipasti. Prosciutto di Parma, Mortadella, Salamis & Chorizo. 

Served with Black Olive Tapenade, Green & Black Olives & Pesto 

o Home Made Coronation Chicken 

Classic – Succulent Generous Pieces of Chicken in a creamy Apricot Sauce with a Hint of Curry 

o Spicy Mini Meat Balls 

Home made Beef & Garlic Meat Balls in a Spicy Chilli & Tomato Sauce with Parmesan Shavings.  

o Home Made Country Pate 

A Coarse Country Pate with Pork Liver, Pork, Bacon, Garlic, Herbs and a Splash of Brandy 

Served with Melba Toasts 

o Pork & Pistachio Terrine 

Lincolnshire Pork Meat combined with Sage, Apricots & Pistachio Nuts Served with a Plum Sauce 

and Orange & Rocket Salad 

o Home Made Smoked Salmon & Fresh Salmon Terrine 

Delicately Poached Salmon combined with Butter, Greek Yoghurt & Chives then Wrapped in 

Smoked Salmon. Presented on a Bed of Lettuce with Dill Sprigs & Lemon Wedges 

o Luxury Prawn Cocktail 

A Selection of the Finest Prawns & King Prawns in a Delicious Home Made Marie Rose Sauce and 

Served on a Crispy Bed of Cos Lettuce 

o Smoked Mackerel & Hot Smoked Trout Fillet Platter 

Delicately Moist Hot Oak Smoked Fish Served with Vine Tomatoes & Horseradish Cream 

o Smoked Salmon Platter 

Finely Sliced Best Oak Smoked Scottish Salmon Served with Lemon Wedges and Onion & Chive Dip 

o King Prawn Platter 

Shell on Sweet King Prawns Presented on a Bed of Crispy Lettuce Leaves and Served with a 

Garlic Mayonnaise Dip 

o Sea Bass Lime & Ginger Fish Cakes 

A Premium Blend of Sea Bass & White Fish with potato and chopped Spring Onions, Seasoned with 

Ginger & Lime 

o Home Made Salmon & Chilli Fish Cakes 

Delicately Flaked Salmon combined with Potato, Chilli, Coriander and Onion. Coated In a Light 

Crisp Crumb and Pan Fried. Served with Tartare Sauce 

 

Cont Page 8 
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COLD FORK BUFFET MENU 
(Cont) 

 
o Butterfly Prawn Selection (4 Varieties) 

A Fine Selection of Breaded Butterfly Black Tiger King Prawns, King Prawns in Crispy FIlo 

Pastry, Fresh Water Butterfly Prawns Marinated in Garlic & Herb, and Chilli Mango Hand 

Crumbed Butterfly Prawns. Served with a Sweet Chilli Dipping Sauce 

o Asparagus & Parma Ham 

Tender Asparagus Spears Wrapped in Parma Ham and Oven Roasted. Served with a Black Olive 

Tapenade  

o Home Made Deep Filled Quiche* 

Classic Quiche Lorraine –Deep Filled with Smoked Streaky Bacon & Mature Cheddar Cheese 
 

Roasted Red Pepper & Goats Cheese –Deep Filled with Red Peppers, Cherry Tomatoes, Firm Goats 

Cheese & Mature Cheddar Cheese 
 

Smoked Salmon & Broccoli –Deep Filled with Succulent Hot Smoked Salmon Combined with 

Asparagus Spears, Onion Chilli & Tarragon 

o 3 Cheese Loaded Potato Boats* 

Deep Filled Potato Boats - Smoked Bacon & Cheddar Cheese, Smoked Bacon with Brie & Smoked 

Bacon & Stilton. Served with Sour Cream Dip 

o Mushroom & Stilton Tartlets 

Short crust Pastry Cases Filled with Chestnut Mushrooms and Creamy Stilton 

o Caramelized Red Onion & Goat Cheese Tartlets 

Short Crust Pastry Tartlets filled with Red Onions Caramelized in Port & Topped with Goat 

Cheese  

o Duck & Ginger Tartlets 

Exotic Taste – Short crust Pastry Cases crammed full of Onion & Ginger Filling Topped with 

Tender Strips of Duck Breast and Glazed with Redcurrant Jelly 

o Spanish Tortilla 

Spanish Favourite – Mouth Watering Omelette Slices Stuffed with Potato, Onion & Peppers and 

Baked in the Oven 

 

 

*Variety depends on how many people booked for. Choices available taken at time of Booking 

 

 

Specialities – These items incur an extra charge  

Please ask for prices on booking as these items vary due to seasonal fluctuations. 

NOTE: Ranges may change due to availability 

o Dressed Whole Salmon (Contains bones) 

Whole Poached Scottish Salmon Beautifully Dressed in Thinly Sliced Cucumber Scales. Served 

on a bed of Lettuce with a Garlic Mayonnaise and Lemon Wedges 

o Poached & Dressed Side of Salmon (may contain bones) 

Whole Side of Scottish Salmon, Pin Boned and Dressed with Cream Cheese, Succulent Prawns & 

Asparagus. Served on a Bed of Lettuce with Lemon Wedges 

o Shellfish  Platter (Contains shell) 

Delicious range of Fresh Crab Claws, King Prawns, Langoustines and Crevettes. Served with a 

Marie Rose Dip, Lemon & Dill 

o Lobster Platter (Contains shell) 

Platter of Fresh Local Lobster, Dressed with a Lobster Mousse & Presented Ready to Eat. 

Served with a Marie Rose Dip, Lemon & Dill 

o Individual Dressed Crab (Contains shell) 

Fresh Local Dressed Brown Crab Meat Served in Shells and Topped with a Herby Cheesy Crumb 

 

 

o Luxury Cheese Platter 

Brie, Wensleydale & Cranberries, Mature Cheddar, Lancashire, Goats Cheese & Stilton with 

Crackers, Grapes and Relishes 

o Strawberries & Cream 

A Mountain of Freshly Picked Strawberries & Devon Clotted Cream 

o Fruit Platter 

Seasonal Fruit Slices with a Crème Fraiche Dipping Sauce 
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The Salad Menu (All Home Made) 

o Green Mixed Leaf Salad 

Crispy Salad of Mixed Green Leaves and Cucumber and Tomatoes 

o Potato & Red Onion Salad 

Baby New Potatoes & Red Onions in a Creamy Dressing 

o Curried Pasta Salad 

Pasta Shells Tossed in Curried Dressing with Peppers, Chives & Mushrooms 

o Caesar Salad with Parmesan Shavings 

Cos Lettuce with Anchovies in a Home Made Caesar Dressing and Tossed with Croutons 

o Spicy Chorizo & Tomato Pasta Salad 

Al Dente Penne Pasta Tossed in a Fiery Chilli Dressing with Cherry Tomatoes & Chorizo Slices 

o Rice Salad 

Firm Rice Mixed With Red Onion, Mixed Peppers, Nuts & Raisins and Tossed in Mayonnaise 

o Waldorf Salad 

Crunchy Red Apple Combined with Walnuts, Celery, Mayo & Lemon 

o Tabbouleh Eastern Salad 

Bulgar Wheat with Tomatoes, Onions, Mint & Parsley in a Lemon & Olive Oil Dressing 

o Greek Salad 

Cucumber, Red Onion. Tomatoes, Feta, Black Olives in a Lemon & Olive Oil Dressing 

o Couscous & Roasted Vegetable Salad 

Lemon Infused Couscous with Roasted Peppers, Red Onions, Aubergine and Garlic and Tossed in a 

Lemon & Olive Oil 

o Luxury Coleslaw 

Deli style Shredded Green Cabbage and Grated Carrot in a Creamy Mayonnaise 

o Tomato & Mozzarella Salad 

Cherry Tomatoes with Firm Mozzarella & Basil Splashed with Olive Oil & Balsamic Vinegar 

 

 

 

 

Cold Fork Buffet - Menu Suggestion 
 

       5 items - £14.00 per person 

15 People = £210.00 

 

Coronation Chicken 

◊ 

Roast Beef Platter 

◊ 

Sea Bass & Lime Fishcakes 

◊ 

Caramelised Red Onion & Goat Cheese Tartlets 

◊ 

Sea Bass & Lime Fishcakes 

◊ 

Couscous with Roasted Vegetables 

◊ 

Rice Salad 

 

 

 

£2.95 per person 

15 People (2 dessert choices, 1 portion each) 

£2.95 x 15 =£44.25   (Total Price = £254.25) 

 

 

Banoffee Pie 

◊ 

Fresh Fruit Salad 
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THE DESSERT MENU 

(All Home Made) - Served with Clotted or Pouring Cream  

 

Note: Each dessert choice serves 8 people. Divide the total number of 

people booked for by 8 to give how many dessert options (Where possible) 

For Example:     1-8 people – choice of 1 dessert (1 portion each) 

      9-16 people – Choice of 2 Different Desserts (1 portion each) 

                   17-24 people – Choice of 3 Different Desserts (1 portion each) 

  

 

o Fresh Fruit Salad 

Good Selection of Seasonal Fresh Fruit in Light Syrup 

 

o House Speciality:  Banoffee Pie 

Crunchy Biscuit Base with Delicious Toffee, Banana Chunks, Whipped Cream & Chocolate 

Sprinkles 

 

o New York Style -  Baked Chocolate Cheesecake 

Crunchy Biscuit Base with a Creamy Vanilla, Baked Cheesecake Topping. Decorated with Coulis & 

Fresh Berries 

 

o New York Style - Baked Vanilla Cheesecake 

Crunchy Biscuit Base with a Decadent Rich Dark, Baked Chocolate Cheesecake Topping. 

Decorated with Coulis & Fresh Berries 

 

o Chocolate Orange Mousse 

Dark, Velvety Chocolate Orange Mousse with a Hint of Grand Mainer 

 

o Eaton Mess 

Crushed Meringue with Whipped Cream and Packed Full of Fresh Strawberries Pieces 

 

o Fresh Fruit Trifle 

Classic – Home made Jam Sponge, Fresh Fruit Soaked in Liqueur, Vanilla Custard and Whipped 

Cream 

 

o Limóncello Trifle 

Unusual Twist of the Classic – Sponge Fingers Coated in Lemon Curd and Drenched in 

Lemoncilla Liqueur Topped with Homemade Custard & Whipped Cream 

 

o Rum, Pear & Ginger Trifle 

Family Recipe – Home made Ginger Cake and Pears Soaked in Rum and Topped with Custard & 

Whipped Cream 

 

o Apple Pie 

Short crust Pasty packed full of Bramley Apples with a hint of Cinnamon 

 

o Rich Dark Chocolate Tart 

Sweet Pastry Base Topped with a Decadent Dark Chocolate Filling – Lightly Baked for a 

Chocoholics Heaven. Topped with Seasonal Berries 

 

o Fresh Strawberry Tart 
Sweet Pastry Base Smothered in Vanilla Cream Heavily Laden with Fresh Strawberries. Finished 

with a Strawberry Glaze & Mint Sprig 

 

o Tiramisu 
Savoiardi Biscuits Soaked in Marsala Wine & Strong Dark Coffee and Layered with a Cream & 

Mascarpone Topping. Sprinkled with Rich Cocoa Powder 

 

o Lemon Meringue Pie 
Sweet Pastry Base with a Tangy Lemon Curd Filling and Chewy Meringue Topping 

 

o Carrot Cake 
Soft & Moist Carrot Cake with Walnuts and Cream Frosting 

 

o Scone & Butter Pudding 
Home made Buttered Scones with Grand Manier Soaked Sultanas Baked in Creamy Custard 
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Disclaimer 

It is our aim to deliver food in good condition and fit for the 

purpose for which it is intended. 

Abigail’s pantry will not be responsible for food consumed 

at a time, date or place other than for which it was 

intended. 

 

A 20% non-refundable deposit will be required on booking. 

The balance will be paid by credit or debit card or cash one 

week prior to the event. Cheques only taken by prior 

agreement. 

 

Business Customers & Charitable Organisations – 

BACS payments and other terms can be arranged prior to 

booking. 

 

Abigail’s pantry reserves the right to change ingredients 

and products according to availability. 
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