
Quite Simply Catering 

Funeral Catering Menu 

Our menu is freshly prepared on the day and brought to your location to be set up and displayed on platters.  

Our two menus are designed to give you two simple choices.  However we are happy for you to make 

changes and adapt the menus to suit your needs on the day.  Please feel free to ask for dishes even if they 

are not on our menu 

Each of our Menus includes the following; 
 
- White crockery 
- Linen feel napkins 
- Attractive trays and platters with appropriate serving utensils 
- 6’ trestle tables with white linen table cloths for the buffet to be displayed on 
- Dirty return of all crockery, trays and utensils 

 
We can also provide professional, uniformed waiting staff to help with your finger buffet.  Our staff will 
serve your guests, top up their drinks and ensure everything is clean and tidy at all times.  We work hard 
so you don’t have to.  Our aim is to provide our services with professionalism, friendliness and efficiency 
so that you can concentrate on hosting your event. 
 
If you would like us to provide waiting staff to serve your finger buffet we can do so for £15.00 an hour per 
staff member (a minimum hire period of 4 hours is required) 
 

 

Finger Buffet Package Options  
 

Option 1 – 6 items £8.50 per person  
Option 2 - 8 items £10.00 per person 

 
A Selection of Finger Sandwiches  
Lemon and Chilli Prawn Skewers 

Chicken Goujons With Salsa 
Sausage Rolls 

Cocktail Sausages 
Mini Pork Pies 

Kettle Crisp and Dips 
Fresh Cut Crudities and Houmous  

Plain or Fruit Scones with Butter and Jam 
Fresh Fruit Skewers 

Selection of Sponge Cake Slices 
 

Tea and Coffee Including Decaffeinated and Peppermint Tea 
Including Cups and Saucers and Milk and condiments £1.50pp 

 

This menu may contain all or some of the 14 EU registered allergens - Cereals containing gluten, namely: wheat (such as spelt and 
khorasan wheat), rye, barley, oats, Crustaceans for example prawns, crabs, lobster, crayfish, Eggs, Fish, Peanuts, Soybeans, Milk 

(including lactose), Nuts; namely almonds, hazelnuts, walnuts, cashews, pecan nuts, Brazil nuts, pistachio nuts, macadamia (or 
Queensland) nuts, Celery (including celeriac), Mustard, Sesame, Sulphur dioxide/sulphites, where added and at a level above 10mg/kg 
or 10mg/L in the finished product. This can be used as a preservative in dried fruit, Lupin, which includes lupin seeds and flour and can 
be found in types of bread, pastries and pasta, Molluscs like, mussels, whelks, oysters, snails and squid.  Please speak to any of our 

team about allergies you or your guests may have so we can provide you with further information 



 


