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We are proud to be one of the Home Counties leading catering companies, renowned
for our delicious food and innovative events. We are a dedicated, professional team of
foodies that are passionate about food and exceeding our client’s expectations.
The business was founded by Sara Gibson in 2015 from her home kitchen.
After the business went from strength to strength, Sara finally found commercial
premises and the business is now run from a purpose built kitchen unit on the P E
Meads & Sons Farm in Tring, Hertfordshire.

“We are very fortunate to have found such a wonderful location in the Chiltern
countryside as a base for our business and are thrilled to be among some fantastic
artisan producers at the P E Mead & Sons Farm.”
Sara started her career studying a three year chef diploma followed by a business
management course at Westminster Kingsway College. After 15 years of working in
restaurants, event catering, as a private chef in a chalet and on a yacht Sara decided it
was time to set up her own company which she had always dreamed of.
Sara’s career highlights include catering for 500 of HMQ Queen’s guests at the Queen’s
Jubilee and the London Olympics equestrian team whilst working as the head chef at
the National Maritime Museum and the Queen’s House in Greenwich, London.
The business is now ‘family run’ as Sara’s partner Frances joined the team in 2018 and
between the two of them they are consistently striving for excellence and support this
with a hands on approach in all aspects of the business.
The company has two offices, our kitchen unit and tasting room in Tring, Hertfordshire
and our office in Watlington in Oxfordshire. We cater for all events in the Home
Counties, London and further afield on request.
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PRIVATE
PARTIES
Creative And Bespoke Catering
Passion Fruit Catering offers premium, bespoke
catering in the comfort of your home or venue. We
design bespoke menus for every event, tailored
to your brief. Our menus can be adapted to suit
your theme, favourite cuisine, taste or style. We
can schedule a phone call or a meeting in person
to discuss your brief, offer advise, inspire you and
start bringing your event to life.
We have over 17 years experience in the hospitality
and catering industry, organising a wide variety
of events for all occasions such as; anniversaries,
birthdays, christenings, baby showers, hen parties,
engagement parties, Bar and Bat Mitzvahs,
intimate weddings, corporate events, summer and
Christmas parties and funerals. We have hosted
events in private homes, garden marquees, event
venues, chalets, boats and yachts!
Contact us today and allow Passion Fruit Catering
to help you create new memories.

4 | PASSION FRUIT CATERING

“Hello Sara. First of all, I can’t thank you
enough (again!) for an amazing event on
Monday – we were all completely impressed
with the whole thing from start to finish. Your
staff were impeccable and so professional
and charming, and the food was truly
beautiful – presentation and flavour were
second to none (and I’d consider ourselves to
be pretty discerning!). The Gravlax Station
was a HUGE hit and, as you pointed out
when we were discussing the menu, lifts the
whole thing to another level.
Your hard work, attention to detail and very
high standards were what made the party
truly special and we had so many comments
along those lines from our guests – we were
chuffed to bits, thank you.”
Sophie Kennedy
90th Birthday Party
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WEDDINGS
Marquee Wedding Specialists
A wedding in a marquee can be a beautiful setting during spring, summer
or even winter.
As part of our event planning service and relationships with elite
suppliers we can organise and advise on a range of components assisting
with marquees, styling and furniture hire. No brief is too big or too small,
whether you are planning a romantic fine dining wedding breakfast or
a laid back garden party, the Passion Fruit Catering team are ready to
provide the ultimate bespoke service.

Hiring A Venue?
We are proud to be accredited caterers in a number of venues across the
Home Counties. We offer current, in trend catering prepared by qualified
chefs that have extensive knowledge of ingredients and cuisines.
Whether your venue has a professional kitchen or a blank canvas we will
organise the equipment needed to cook your chosen menu.

“Dearest Sara and Frances. Where I start in thanking you I do not know.
You will never know how grateful both families are for everything you
have done in making Georgia and Hamish’s special day so incredibly
beautiful. It really is so very difficult to express our gratitude and
appreciation. We have received so many compliments about the food Sara you are absolutely AMAZING and I have thoroughly enjoyed working
with you and Frances (Frances you are a star), I can’t thank you enough,
everything was so perfect. We are truly blessed to have found you. A
massive thank you also to your team for all their hard work in helping
make the day the success it was. I can honestly say that I am going to
miss not being in touch with you, I doubt however, that you will miss my
emails filling your inboxes! Thank you once again. With warm regards to
you all at Passion Fruit Catering.”
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Complimentary Menu Tasting
We offer a complimentary menu tasting for
our clients who have booked our wedding
services. If you would like a tasting prior to
booking this can be arranged for £75 per
person + VAT which will be fully refundable if
you wish to book our services.

‘’We would like to thank you for the amazing
food and service your team delivered on our
wedding day, people were blown away by
the menu and the full service you provided.’’
Victoria & Joe
Stowe House
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WEDDINGS

Our Packages Include;

Sample Wedding Packages

•
•
•
•
•

Crockery and cutlery
All presentation ware for buffet display or sharing feast
Dedicated wedding co-ordinator
Qualified event chefs and uniformed waiting staff
Set up, service and clean down post event

•
•
•
•
•

Transport, deliveries and collections
Bespoke menu design
Site visit and meeting
Menu tasting
Insurance

We have created a variety of wedding packages tailored to suit wedding couples with different styles and budgets, please
see below our three most popular packages.

Prices are based on 100 day and evening guests. Prices are subject to VAT.

Our wedding packages are designed to simplify the booking process, however if you would like a different package from
any of our services below, please do contact the Passion Fruit Catering wedding team for a bespoke quotation.

ESCAPE
TO THE
MEDITERRANEAN

BEST
OF
BRITISH

THE
WOW
FACTOR

Canapé Reception

Seafood & Champagne
Cocktails

A variety of three Canapés allowing
a minimum of five per guest

A variety of fresh seafood Canapés
served on an ice station with a
choice of Champagne Cocktail on
arrival

Canapé Reception

Three Course plated Wedding
Breakfast

A variety of three Canapés allowing
a minimum of five per guest

Cutting & service of your
wedding cake

Three Course “Family Style’’
Sharing Feast

Evening Food

Cutting & service of your
wedding cake

Free-range Oxfordshire Crispy Pork
Belly Board

Cutting & service of your
wedding cake

£65.00 per guest

Black Pudding & Chorizo Sausages

Evening Food
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Four Course plated Wedding
Breakfast
Tea & Coffee

Sea Salt & Fennel Crackling, Apple
& Cider Jam, Red Cabbage Slaw &
Ciabatta Rolls

A selection of 10 Artisan Cheeses
served on our 6ft Douglas Fir board

£85.00 per guest

£95.00 per guest
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Some of our clients:

CORPORATE
EVENTS
Innovative and Truly Memorable Events
Corporate events require perfect planning to ensure our
clients and your clients are impressed every time. We have
experience in planning and delivering innovative and truly
memorable events from board room lunches, product
launches, ladies lunches, gala dinners, staff away days, staff
training days and Christmas parties.
We have a variety of menus available to suit your event and
budgets from fine dining, BBQ’s, buffets, bowl food, canapés
to themed street food stations.

“Once again, you went above and beyond expectation and
the feedback has all been positive. From a fairly demanding
start, you remained calm and managed to produce a
fantastic spread under some pressure! The attention to
detail was amazing, from the chalk boards to the actual
food presentation and the success of the event was in a
major way down to you and your team’s performance.
Thanks again for pulling it off with professionalism!”
Sarah – Knorr Bremse Rail Services
Themed food stalls for 400 people
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CANAPÉS

BOWL FOOD

Freshly Cooked And Artistically Decorated One
Bite Wonders

Individual Bowls, A Quarter Of The Size Of A Main
Course, Served In Hand - Sized Bowls And Comes
Ready To Eat With A Fork Or Spoon

We can provide our beautiful hand made canapés in line with your drinks
reception prior to a dinner or as a substantial canapé menu for a cocktail
party.
We recommend 3-4 canapés for a pre-dinner reception or 10-12 canapés
for a cocktail party.
Our signature canapés can include our Thai Beef Satay Skewers, Salt Cod,
Chorizo and Saffron Aioli and Watermelon, Burrata and Mint.

Our bowl food is perfect for stand up events of all sizes where you wish to offer
your guests something more substantial than canapés. Our bowls are designed to
be eaten standing up so that you can mingle with your guests.
We recommend three savoury bowls and one sweet bowl per guest. From all time
classics such as Thai Panang Curry to intricate modern dishes such as Confit Duck,
Compressed Watermelon and Cashew Nut Salad.
Our chefs can work from your home kitchen, office or if space is limited set up an
outdoor kitchen.

“We just wanted to send you a note to say thank you so much for the fantastic
food and service you provided last night for our party. So many people have said
how lovely it was. The bowl food worked perfectly and we were so impressed
with all of your staff. They were so professional and friendly. Please pass on
our thanks to them. Thank you too
for arranging everything at quite
short notice. We wouldn’t hesitate
to use your company again and
recommend you to others. Many
thanks again for helping make our
party a success.”
Rachel and Martin
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POSH CHARCOAL
BBQ’S
One Of Our Most Popular Summer Services Is
Our Posh Charcoal BBQ
We provide a premium BBQ service for clients that are looking for
something different.
We offer a variety of unique BBQ dishes and allow you to choose your
preferred dishes from our menus.
Our signature dishes include our Tandoori Salmon Fillets cooked on
cedar wood, 12 hour Sous Vide Pork Belly glazed in Sticky Thai BBQ Sauce
and garnished with Pineapple and Chilli Pickle and BBQ shell on King
Prawns with Garlic and Parsley Butter. We also have a large variety of
vegan, vegetarian and gluten free options to ensure all of your guests are
catered for.
We provide all of the essential outdoor kitchen equipment in our
packages.

HOT FORK AND COLD
FORK BUFFETS
Premium Buffet Catering For All Occasions
Our buffets offer your guests a variety of fresh, seasonal dishes
that they can enjoy at their leisure.
We can design a bespoke buffet menu around any particular
theme or cuisine you have in mind. From decadent seafood
platters, dessert stations, to Asian curry’s or classics such as Beef
Bourguignon, we can design a menu to suit your personal taste and
budget.
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AFTERNOON TEA

GRAZING TABLES

A Selection Of Hot, Cold, Savoury And Sweet Indulgent Treats

Artistically Arranged Decadent Food With A Wow Factor

Our afternoon tea can be displayed as a buffet on vintage cake stands and platters or served to your guests at tables with
waiter service.

We can provide themed grazing tables to suit your party such as a breakfast and
brunch theme for a corporate event or our ‘Artisan Food Grazing Table’ using the
very best of local and British produce, speciality cheeses, locally baked breads not to
mention our house made Gravlax and Creative Pate’s. The food is artistically arranged
directly on our 6ft Douglas Fir board dressed with fresh fruits, nuts, herbs and flowers.
If you are looking to wow your guests, this is the perfect option.

Popular choices are our Mini Ham and Comte Croissants with Mustard and Honey Glaze, Smoked Salmon and Avocado on Rye,
Passion Fruit Possets and Chocolate and Raspberry Tartlets.

“You’re Hired! For your efficiency, your professionalism, for the quiet way in which you operate, your
attention to detail and for the outstanding quality of the food you serve and the presentation. There
were no surprises, you delivered on our special family occasion exactly what you promised. “The
only drawback was that everybody raved about the lunch you served, completely overshadowing my
carefully wrought and well delivered speech. Unforgivable - but we’d hire you again any day.”
Nick Hewer
One time Apprentice aide to Lord Sugar
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PASSION FRUIT
MOBILE BAR
Flexible Mobile Bar Hire
We can provide your party with any of the following options;
•
•
•
•
•
•
•
•
•
•

Fully inclusive CASH BARS or PRE-PAID bar packages
Stylish mobile bar units to suit your theme or a simplified no cost
option
Bottle fridges and chest freezers for ice
Bartenders, mixologist and flair bartenders
A bespoke drinks menu
Glassware hire
Provision of all necessary ingredients, stock and consumables
Licences and insurance
Cash and card payments
Delivery and set up

We allow clients to tailor the above bar services to suit their budget
and requirements without having to sacrifice quality of service.

“Hello Sara, We’ve just got back from honeymoon and
wanted to drop you a note to say thank you so much for
being a part of our wedding two weeks ago!”
“Everyone we spoke to said that the food was interesting,
exciting and fantastic, just what attracted us to Passion
Fruit in the first place! We were also very impressed with
the full bar service which was just perfect, your team did
an amazing job!”

CATERING
EQUIPMENT AND
FURNITURE HIRE
Co-ordinated Perfectly For Your Event
As well as taking care of your catering requirements we can also assist in
helping you with styling your event with elite furniture hire and reliable
PAT tested equipment. We work with a number of trusted equipment
hire specialists that can provide;
•
•
•
•
•
•
•
•
•
•

Tables and chairs
Bar furniture
Bar units
Marquees
Dance floors
Vintage furniture
Boutique and French chic furniture
Outdoor furniture
Outdoor heat lamps
Catering equipment such as; BBQ’s, ovens, hot cupboards, fridges,
freezers and lots more!

READY TO START PLANNING?
For all enquiries and a quotation please contact us:
Tel: + 44 1491 282 520
Email: info@passionfruitcatering.co.uk
Website: www.passionfruitcatering.co.uk

Designed and produced by MBDM Limited. Web: www.the-creativeagency.co.uk
Photography by Celestee Photography.
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