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THE SANDWICH THE SANDWICH
SELECTION SELECTION

VEGETARIAN SELECTION MEAT SELECTION

* Egg mayonnaise and watercress chopped and * Great British Chicken Breast fillets with a
bound with a sprinkling of cracked black choice of crunchy coleslaw, crispy salad or
pepper sweetcorn kernels bound with mayonnaise.

* Sliced free-range egg with tomato, cucumber * Wiltshire Gammon Ham with mixed leaves,
and crispy iceberg lettuce. cucumber and tomato.

* Horlick’s mature cheese thinly sliced with Ploughman’s Plus finely grated red

crunchy celery and English red apple chopped Leicester cheese, Wiltshire gammon ham
and bound with mayonnaise. with mixed leaves and Branston pickle.

e French Brie thinly sliced with crunchy ¢ Topside of beef with crispy iceberg lettuce
celery, seedless black grapes and mixed leaves. cucumber and tomato

¢ Cheddar Ploughman’s Horlick’s mature ¢ Tikka chicken breast with mixed leaf and
cheese thinly sliced with crispy iceberg lettuce, yoghurt mint dressing

tomato, red onion and branston pickle. . . .
’ P * Mexican chicken with guacamole sauce,

¢ English Stilton chopped with English red peppers and crispy lollo rosso lettuce

apple, mixed leaf and bound with mayonnaise Roast turkey and Gammon ham

¢ Simply cheddar Horlick’s mature thinly sliced bound with seasoned mayonnaise and crisp
with tomato or red onion iceberg lettuce.

¢ Humous and Couscous with mixed o Wiltshire Gammon ham and red Leicester
leaves, grated carrot (ideal for vegans) Cheese with crunchy coleslaw

¢ Philadelphia light ¢ All day breakfast egg mayonnaise, sweetcure
with a salad of your choice. bacon, chipolata sausages and sliced

tomato. (this is a cold product)
* Red Leicester cheese finely grated with

tomato, cucumber, red onion and mixed Sweetcure Bacon free range sliced egg with a
leaves. thin coating of mayonnaise

® BLT sweetcure bacon, iceberg lettuce and

FISH SELECTION sliced tomato

® Great British Chicken with sage and onion
* Red Salmon with thinly sliced cucumber £2.15 stuffing

and a light coating of creamy mayonnaise R . )
¢ Thai Chicken with mixed leaves and

* Wild crayfish with garnished rocket leaves £2.30 mayonnaise

and a light coating of lemon mayonnaise ¢ Chicken Caesar southern fried chicken,

¢ King prawns £2.30 mixed leaves with a thin coating of Caesar
with mixed leaves and lemon mayonnaise dressing

¢ Dolphin friendly tuna chunks with a choice of £2.05 ¢ Christmas Cracker roast turkey, sweetcure

salad or sweetcorn bound with creamy bacon, chipolata sausage, stuffing and
mayonnaise. cranberry sauce (this is a seasonal product)

* Royal Greenland Prawns with Marie-rose £2.15 * Brie and Bacon thinly sliced French Brie and
dressing and crispy iceberg lettuce. sweetcure bacon, mixed leaves and
oceanspray cranberry sauce.

¢ Peppered Mackerel with a mixed green salad £2.30 « Great British Chicken and Bacon

and light coating of lemon mayonnaise

bound with mayonnaise and iceberg lettuce.
Scottish Smoked Salmon With Philadelphia ~£2.30
cream cheese and watercress ALL ITEMS PRICED £2.15

Prawn and Egg Royal Greenland prawns sliced £2.15 Jackson’s are fanatical about .

egg and iceberg lettuce with a light coating of sl using British Red Tractor
creamy mayonnaise ditey)  assured meat and is Halal

assured wherever possible.




BAGUETTES
PASTA & SALAD

JACKSON’S FRENCH BAGUETTES

Jackson'’s ‘Freshly Bake’ and prepare all our
baguettes fresh in the morning then fill them with
any combination that you find in our sandwich
selection.

JACKSON’s PAsTA TuBs

Freshly prepared twisty pasta tubs consist of
pasta bound with mayonnaise, chopped red
onion, sweetcorn, peppers and a choice of the
following fillings:

Prawn with Marie-Rose, Chicken with Caesar
dressing, Tuna and creamy mayonnaise, tikka
chicken with yoghurt and mint dressing.

If you wish, create a topping of your choice.

JACKSON’S SALAD Box

Freshly prepared Salad box consisting of mixed
leaves, tomato, cucumber, red onion, sweetcorn,
celery, mixed peppers, bacon bits, and a
sprinkling of Horlick’s mature cheese all the
above are finished of with a topping of your
choice.

JACKSON’S TORTILLA WRAPS

Freshly prepared Tortilla wraps with a choice of
flour, tomato or spinnach with the following
fillings:

Thai, Tikka or Mexican Chicken.

Chicken Caesar.

If you wish, create a filling of your choice.

Jackson’s endeavour to offer a special of the
day. Whether it’s a sandwich or a tub, the
fillings will change daily.

/]ackson’s Mobile catering service has been )
serving local companies since 1988, our
friendly staff carry a wide range of foods that
are listed on this menu plus confectionary,
crisps and snacks, fresh fruit and drinks.

If you require a Jackson’s van to deliver to
your workplace:

Please enquire by phoning: 0121 553 1777

\Or Email info@jacksonscatering.co.uk y

FINGER PLATTERS
MEnu D
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e Selection of freshly prepared sandwiches

Wholemeal, granary and white bread cut into
quarters, beautifully arranged and garnished.

¢ Finger platter consisting of various dips with
vegetable crudités — chicken bites — cocktail
Sausage rolls — mini sausages — scotch free-
range egg — pork pie — cheese and pineapple —
royal Greenland shell on prawns all garnished
with seasonal fresh fruit and salad.

¢ Southern fried chicken
Arranged on a bed of salad leaves
accompanied with a honey and mustard dip.

* Mixed basket of potato crisps. £4.95
U
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¢ Selection of French baguettes
Variety of white and malted grain cut into
manageable bite sizes and garnished with
seasonal fruit.

¢ Chicken Tikka split sticks
Arranged on a bed of salad leaves
accompanied with yoghurt and mint dressing.

¢ Selection of meat or vegetarian quiche triangles

¢ Crispy prawn parcels
Accompanied with a lemon dip

* Authentic vegetable samosas
¢ Cool tortilla chips with a hot salsa dip (v) or
® Vegetable crudités, cheese and herb straws
with a selection of dips
¢ Oriental spring rolls
Accompanied with a sweet and sour dip

¢ Selection of seasonal fresh fruit.
Beautifully arranged and garnished
o
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® Organic Poppy Seed rolls
Variety of white and wholemeal rolls filled
with Jackson'’s classic recipes beautifully
arranged and garnished.
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¢ Finger Platter
As in Menu A plus basket of Tyrrell’s potato
chips.

¢ Feta and Spinach goujons
Arranged on a bed of mixed salad leaves
accompanied with a guacamole dip

¢ Authentic Onion Bhaji’s
With a yoghurt and mint dip

e Skewered Breaded chicken fillets

* Crispy vegetable parcels
Light crispy pastry filled with carrots,
cabbage, leek and red pepper

¢ Cocktail Vol-au-vents
Various fillings of meat, fish, vegetarian...

* The Mini Selection or
¢ Selection of Seasonal Fresh Fruit
beautifully arranged and garnished




JACKSON'S
FORK BUFFETS

¢ Tortilla wraps
Selection of flour, tomato and spinach wraps
filled with a variety of spicy fillings

¢ Small open bagels
Smoked salmon and watercress, brie and
cranberry, bacon and egg mayonnaise

Choose to have one of the above or a mixture of both

¢ Chargrilled Chicken Fillet Saté
arranged on a bed of salad leaves accompanied
with a peanut sauce dip

¢ Freshly prepared, jackson’s pasta salad
Pasta bound with mayonnaise, chopped
onions, sweetcorn and peppers with a choice of

your topping

¢ Authentic vegetable pakora
accompanied with its own pakora sauce

¢ Crushed filo coated king prawns
with lemon dip

¢ Monterey jack cheese and onion goujons

¢ Choice of dessert
from the mini selection range see
‘And for afters’
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¢ Cornets of freshly sliced meats

with a variety of specialty bread and butter
dishes

¢ Italian ciabatta slipper rolls
filled with various fillings

Choose to have one of the above or a mixture of both
¢ Red thai chicken skewers
chicken breast pieces marinated in authentic

thai flavours on a paddle skewer

e Jtalian stone baked pizza
choose vegetarian or meat

¢ Selection of fresh salads

¢ Japanese style torpedo breaded prawns
arranged on a bed of mixed leaves accompanied
with a lemon dip.

¢ Skewered vegetable sate

¢ Selection of Seasonal Fresh Fruit
Beautifully arranged and garnished

BOARDROOM
BUFFET LUNCH

—
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* Organic poppy seed rolls
filled with smoked salmon, watercress and
fresh lemon wedges.

e Freshly baked French croissants with a
variety of fillings such as cheese and celery,
Prawn and mayo, Brie and grape, Ham and
Dijon Mustard.

Choose to have one of the above
or a mixture of both.

e Skewered chicken yakatori
marinated in a Japanese style yakatori
sauce.

® Mini Yorkshire puddings roast beef and red
onions bound with creamy horse radish

¢ Crudités and dip vegetable crudités, mini
pitta bread, and cheese and herb straws with a
selection of tzatski, avocado and humous
dips

® Duck and Hoisin spring rolls

e Chicken Caesar mixed salad consisting of
mixed leaves, tomato, cucumber, red onion,
sweetcorn, celery, mixed peppers and a
sprinkling of Horlick’s mature cheese. Finally
finished off with slices of chicken with a Caesar
dressing.

¢ Lemongrass Chicken Sticklers

¢ Smoked or Peppered mackerel fillet goujons
accompanied with a Horseradish dip.

¢ English and Continental Cheese Board
accompanied with celery, grapes, butter
dishes, and after dinner mints.




EXECUTIVE
BUFFET LUNCH

STARTER

Continental patés served with crispy Bruschetta
or
Avocado pear and prawns topped with a
Marie-rose dressing
or
Smoked salmon cornets with shell on prawns
and fresh lemon wedges

MAIN COURSE

Fresh Seafood Platter
or
Cornets of freshly sliced meats
both accompanied by specialty breads, butter
dishes and garnished with salad

Selection of freshly prepared sandwiches
with wholemeal, granary and white bread.

Choose to have one of the above
or a mixture of both.

Lime and Coriander chicken kebabs

Finger platter consisting of various dips with
vegetable crudités — chicken bites — cocktail
Sausage rolls — mini sausages — scotch free-
range egg — pork pie — cheese and pineapple .
Includes Tyrrell’s potato chips royal Greenland
shell on prawns all garnished
with seasonal fresh fruit and salad.

Carrot & Coriander goujons
arranged on a bed of mixed salad leaves
accompanied with a sour cream and chive dip

Mediterranean tomato and feta cheese salad
with green leaves, cherry tomatoes, cucumber,
feta cheese, black and green olives and drizzled
with olive oil

Medley of Authentic Indian cuisine
presented on a bed of leaves accompanied with a

yoghurt and mint dip

Tortilla chips and hot salsa dip

AND FOR AFTERS

Choose anything from the menu for dessert
“the choice is yours”

¢ Torte au citron

 Strawberry and clotted cream tart

* Lemon cheese and blueberry tart

* Rhubarb tart

o Fruitti di bosco (minimum order)

* New york autumn fruit burst cheesecake

* Strawberry, mandarin, blueberry,
blackcurrant and cheesecake. (minimum order)

* Chocolate fudge cheesecake

* Lemon and lime cheesecake

* Mango and coconut briilée cheesecake

* White chocolate and raspberry briilée
cheesecake

* Coffee and walnut cake

* Passion cake

* Organic banana cake

* Organic carrot cake

* Mile high chocolate gateau

* Black forest gateau

* Strawberry gateau

e Orange and cranberry meringue roulade
(minimum order)

¢ Toffee and Apple Meringue roulade
(minimum order)

* Raspberry and white chocolate
pavlova (minimum order)

e Orange and Amaretti truffle torte

e Jackson’s centre piece fruit platter

featuring pineapple filled with fresh fruit £1.95

MINI SELECTION

¢ Assorted Petits Fours — Stunning assortment
of handmade French petits fours

¢ Jtalian mini chocolate cups filled with
lemoncello and Amaretti, tiramisu
and raspberry pannacotta.

* Mini cheese cake selection: raspberry,
chocolate and pecan, chocolate orange.

¢ Pattisserie selection coffee éclairs, apricot and
raspberry tartlettes, morrello cherry tartlettes,
vanilla choux, and hazelnut choux

¢ Chocolate éclairs

* Assorted fruit tartlettes: strawberry. Raspberry
and fruits of the forrest.

£0.65

* Selection of seasonal fresh fruit. Beautifully

arranged and garnished. 075

¢ English and Continental cheese board with
celery, grapes and butter portions accompanied
with after dinner mints.

£1.95



CREATE YOUR
OWnNn BUFFET

¢ Selection of freshly prepared sandwiches:
wholemeal, granary and white bread

¢ Cornets of freshly sliced meats with a
variety of specialty breads

¢ French flour baguettes filled with classic
Jackson recipes

* Scottish smoked salmon with
Philadelphia cream cheese, watercress and
cracked black pepper.
Flour, tomato, or spinach tortilla wraps
Italian ciabatta or focaccia slipper rolls
with various fillings
Freshly baked French croissants
Organic poppy seed rolls filled with
classic Jackson recipes
Small open bagels with a selection of
meat, fish and vegetarian
Hoagie deli rolls wholemeal rolls
with cracked malted wheat grains and
various fillings
Mixed seafood plater. Consists of smoked
salmon cornets, crayfish, king prawns,
smoked and peppered mackerel.
Finger platter with various dips and
potato chips
Italian stone baked pizzas
meat or vegetarian
Cocktail vol-vents
variety of meat, fish and vegetarian
Various quiche triangles
French canapé selection (minimum order)
Smoked salmon canapé selection
(minimum order)
Mini duck and hoisin spring rolls
Savoury crolines
Crispy mini Yorkshire puddings
with roast beef, horseradish and red onion

CHICKEN SELECTION

¢ Chicken tikka split sticks

¢ Skewered chicken yakatori

* Luxury fillet chicken sate

¢ Sweet chilli mini chicken kebabs

¢ Lime and coriander mini chicken kebabs
¢ Red thai chicken skewers

* Lemongrass or tomato and chilli sticklers
¢ Thai chicken selection

¢ Southern fried chicken

¢ Breaded chicken fillets

¢ Plain chicken drumsticks

CREATE YOUR
OWnNn BUFFET

FISH SELECTION:

¢ Skewered tempura battered prawns

¢ Crispy prawn purse

¢ Japanese style torpedo breaded prawns

¢ Butterfly king prawns

¢ Crushed filo coated king prawns

¢ Smoked and peppered mackerel goujons

* Hot and spicy king prawns

¢ Marinaded roast salmon skewers

* Smoked salmon skewer selection

* Lemongrass marinaded king prawn skewers
¢ Smoked salmon cornets and lemon wedges

EGETARIAN SELECTIC

¢ Feta and Spinach goujons

¢ Oriental spring rolls

* Montrey jack cheese and onion goujons
* Authentic vegetable samosas

¢ Authentic vegetable pakora

¢ Authentic onion bhajis

* Nacho cheese pequitos

¢ Crispy vegetable parcels

¢ Skewered vegetable sate

¢ Carrot and coriander goujons

-

JACKSON'S
BREAKFAST

* Freshly baked French croissants.

e Selection of preserves, marmalades and
butter dishes.

¢ Swiss Emmental and Sliced whiltshire ham.
* Real fruit low fat yoghurts.

o American mini muffins or mini Danish
pastries.

e Fresh fruit platter.
* Tropicana Fruit Juices or ‘innocent’

Smoothie.

(drinks are optional, a reduced price if not chosen)

£6.00
i
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