
 
 

FESTIVAL DINING EXPERIENCE 

For those seeking a more relaxed and informal dining experience, we offer a festival-style catering option 

that brings a unique and sociable atmosphere to your celebration. Guests can enjoy a selection of 

delicious food truck offerings, with a variety of cuisines available to suit different tastes and dietary 

requirements. 

You may still choose to have a traditional seating plan with table service, allowing guests to enjoy the 

festival-style menu from the comfort of the Barn. Alternatively, for a more casual and interactive 

experience, guests can be invited to visit the food trucks themselves to collect their meals, creating a fun, 

immersive dining experience and a relaxed festival feel. 

Choose from one of the following options: 

Dough & Deer Pizza – Authentic wood-fired Italian favourites, from grazing-style starters and 

handcrafted pizzas, fresh and zesty salads to shareable desserts, served in a relaxed buffet-style 

wedding feast. 

 

Hermanos Mexican Street Food – Abundant, vibrant Mexican-inspired dishes served as generous 

sharing boards, alongside handcrafted canapés and feast-style desserts, creating a sociable and 

memorable wedding breakfast inspired by the flavours of authentic Mexican street food. 

 

Keeley’s Kitchen Paella - Abundant Spanish-inspired dining featuring handcrafted canapés, a 

generous paella feast with seasonal accompaniments, and bite-sized dessert selections, creating a 

relaxed and sociable wedding breakfast experience. 

 

Naan & Sizzle – Authentic Indian tandoori street food, freshly prepared using traditional methods and 

served as a vibrant festival dining experience. 

 

Menu prices range from £55-60 (+ VAT) per head – please refer to the caterers’ posters at the back 

of this pack for further details.   

Included within this price, your chosen caterer will provide: 

- Canapes  

- Wedding Breakfast/Meal – please refer to the catering information included in this pack as each 

catering has a different delicious offering. 

- Waiting Staff for the canape and meal services.  

 



 
 

GATE STREET STAFF PRICING  

In addition to your chosen menu, additional staffing requirements and coordination on the day is 

calculated based upon final guest numbers:  

Guest Numbers 0-40 40-80 80-120 120-150 

Costs from (inc. VAT):  £1,500 £2,100 £2,700 £3,250 

 

Include in this price, Gate Street will provide:  

- Staff for your Drinks Service (including Welcome Drinks, Reception Drinks and drinks service 

during the meal).  

- Glassware hire 

- Staffing and coordination of the Room Turnovers - from Ceremony to Meal and Meal to Evening 

Party. 

Please note:  

The above table is a provided as a guide to assist with initial budget planning and pricing is subject to 

change depending on final guest numbers and any additional or particular staffing requirements.  

Final guest numbers must be provided at least one month prior to the wedding date so the appropriate 

staffing numbers can be organised.  

As this dining style requires less service time, this may result in an earlier Evening Bar opening time (pre 

6pm), which may incur an additional charge. The Gate Street Team can advise accordingly.  

Glassware Hire – surcharges may be applicable for alternative or upgraded glassware. Please enquire with 

the Gate Street Office for further details.  

Additional tableware hire charges or surcharges for upgrades may be applicable, depending on which 

caterer you opt to proceed with.  

Seating Plan - our long rustic tables do not require linen but should you opt to have round tables, there is 

an additional charge for linen. Please enquire with your chosen caterers for options and pricing.  

Caterer’s Offerings:  

On the next pages you will see each caterer’s offerings for this style of dining.  

This information is provided to give you an overall understanding of what each will provide but you are 

welcome to speak to them directly for further information or if you have any questions.  



 
WEDDING BREAKFAST BUFFET 

GATE STREET BARN  
  

CANAPE STATION 
British Charcuterie,Cheese, Grilled Vegetabes

Warm Arranchini, Wood fired Bruschetta, Garlic breads

MAINS
A selection of four British inspired wood fired pizzas, served directly 

from our Landrover Pizza van with a selection of seasonal salads.  

PUDDING STATION 
A selection of;

Passionfruit Posset 
Raspberry Cheesecake

Tiramisu

FROM £60 PER PERSON
MINIMUM 60 GUESTS 

 
 

     



Festival breakfast menu

Canapes

cochinita pork pibil
salsa verde, pickled red onions

This is a sample menu, we think every
wedding is special, so we have many

other options to fit your tastes and
budget, Pricing starts at £15 all the way

up to £60 per guest.

Canapes - £10
Taco’s from the truck - £18

Taco & sides feasting board - £35
Sides - £10

Desserts - £10
Children under 12 are a reduced price

Choose any 4 from the selection below

Chipotle chicken
Pickled red onions

Taco truck menu

butternut squash
SALSA MACHA, SALSA VERDE,

pickled red onions

12 hour Beef brisket
Tajin pineapple

Tomato & guacamole on a tortilla chip (VG, V, GF)
Cauliflower cheese croquetta, parmesan (V, GF)
Crab and crayfish tostada with mango and
avocado puree. (GF)
Nduja croute, roasted garlic mayonnaise
Crispy fried pork with pickled apple puree (GF)
Smoked Macarel pate & escabeche (GF)
Charred corn with lime mayonnaise & feta (GF)
Padron peppers (VG,V, GF)

Sides
Agave-Roasted Squash

 With toasted sunflower seeds & feta.
Mixed Cabbage, Radish & Herb Salad

 Tossed in a bright citrus vinaigrette.
Mixed bean & Piquillo Pepper Salad

 Dressed in lime & coriander.

All of our pricing is subject to VAT & priced per guest.

Desserts
Chocolate Brownie

       Served with fresh strawberries.
Churros

      With warm dulce de leche sauce.

Cornflake Panna Cotta (GF)
       Corn Panna cotta with cornflake brittle.

Pineapple Sorbet (V)
       Refreshing sorbet with fresh pineapple.

Whats included
Dedicated team of staff & event
manager.
We cater all dietary requirements.
guest count from 40 to 150.

A free tasting with us.
Biodegradable plates, cutlery &
paper napkins are included at no
additional cost.

Contact us : Hermanostacotruck@gmail.com



Selection of 3 canapes of your choice from our extensive list of canapes

A Spanish feast of chicken and chorizo paella cooked in front of your guests in
the beautiful Gate Street garden while you enjoy your canapes. 

Packed full of chicken, chorizo, roasted vegetables, saffron and garlic, served
directly to the table in paella pans for your guests to help themselves to. 

Accompanied with a fresh tomato and onion salad, extra virgin olive oil and
balsamic glaze, dressed salads and artisan bread.

Followed by a selection of canape desserts of your choice, walked around to
your guests. 

 KEELEY’S KITCHEN
SPANISH FEAST

Canapes and 2 course meal,
Staff required to serve all the food and clear,
Linen napkins with a choice of colours,
All serving dishes,
All dietary requirements,
All dietary allergies catered for on request,
Crockery and cutlery 

Table linen (applicable for round tables only - can
be supplied at an additional cost), 
Tastings - we don’t include this within the price but
we provide paella samples at Gate Street Open
Days so come and find us there! 

What is not included:

MENU

What is included:

The salads can be edited on request. 
We offer a wide selection of upgrades for plates, cutlery and linen that can be

organised on request. 
We also have a Children’s Menu if you have any little people attending.

Can I customise? 
£55

PER HEAD PLUS VAT 




	Hermanos Festival Style Dining.pdf
	Hermanos welcomes you.
	The nitty gritty
	A dedicated team of chefs and waiting staff, including an event manager will be there from welcome drinks to end the of service to ensure everything runs smoothly.
	You customise our canape selection
	for your needs and dietary requirements, all served by hand to your guests at the welcome drinks.
	Our main course is served as mexico intended, Our sharing board feast style softens the atmosphere & gives guests an experience, they lean in, talk, pass plates, laugh and enjoy the moment together. it starts conversations that turn table mates into friends. We cater for all dietary requirements.
	Dessert is served as an abundent trestle table for guests to help themselves to as you dance into the night.
	Our guest count is from 50 up to 150
	The most imporatant thing for us is that you love everything we do, a tasting is always a nesessity and can be booked in at your nearest convinience.
	Pricing starts at £15 per person
	all the way to our bells and whistles
	canape & festival breakfast for £60 per person.

	Please enquire for further details on a full list of options for canapes, starters, mains & desserts.


	Keeley's Kitchen Spanish Feast Menu.pdf
	FESTIVAL DINNING AT GATE STREET BARN
	KEELEY’S KITCHEN IS DELIGHTED TO OFFER THEIR SPANISH FEAST
	SELECTION OF 3 CANAPES OF YOUR CHOICE FROM OUR EXTENSIVE LIST OF CANAPES
	SPANISH FEAST OF CHICKEN AND CHORIZO PAELLA COOKED IN FRONT OF YOUR GUESTS IN THE BEAUTIFUL GATE STREET GARDENS WHILE YOU ENJOY YOUR CANAPES.
	PACKED FULL OF CHICKEN AND CHORIZO, ROASTED VEGETABLES, SAFFRON AND GARLIC, SERVED DIRECTLY TO THE TABLE IN PAELLA PANS FOR YOUR GUESTS TO HELP THEMSELVES TO.
	SERVED WITH A FRESH TOMATO AND ONION SALAD, EXTRA VIRGIN OLIVE OIL AND BALSAMIC GLAZE, DRESSED SALADS AND ARTISAN BREAD.
	FOLLOWED BY A SELECTION OF CANAPE DESSERTS OF YOUR CHOICE, WALKED AROUND TO YOUR GUESTS.
	WHAT IS INCLUDED
	WHAT IS NOT INCLUDED
	CANAPES AND 2 COURSES
	CROCKERY AND CUTLERY


	£55
	PER HEAD
	PLUS VAT
	CAN I CUSTOMISE?
	THE MAIN ITSELF IS SET BUT SALADS CAN BE EDITED ON REQUEST.
	WE OFFER A WIDE SELECTION OF UPGRADES FOR PLATES, CUTLERY AND LINEN THAT CAN BE ORGANISED ON REQUEST.
	WE ALSO HAVE A CHILDREN’S MENU IF YOU HAVE ANY LITTLE PEOPLE ATTENDING (AT A REDUCED PRICE PER HEAD)
	PRICE BASED ON A MINIMUM OF 50 GUESTS UP TO 150



	Hermanos Festival Dining Poster.pdf
	Pricing starts with our Taco truck menu at £18pp,
	Or our canape & festival breakfast is £60pp.

	Hermanos Festival Dining Poster.pdf
	Contact us : Hermanostacotruck@gmail.com
	This is a sample menu, we think every wedding is special, so we have many other options to fit your tastes and budget, Pricing starts at £15 all the way up to £60 per guest.
	Taco truck menu
	Chipotle chicken
	Pickled red onions

	cochinita pork pibil
	salsa verde, pickled red onions

	butternut squash

	SALSA MACHA, SALSA VERDE, pickled red onions
	12 hour Beef brisket
	Tajin pineapple


	Desserts
	Chocolate Brownie
	Served with fresh strawberries.
	Churros
	With warm dulce de leche sauce.
	Cornflake Panna Cotta (GF)
	Corn Panna cotta with cornflake brittle.
	Pineapple Sorbet (V)
	Refreshing sorbet with fresh pineapple.
	Canapes - £10
	Taco’s from the truck - £18
	Taco & sides feasting board - £35
	Sides - £10
	Desserts - £10
	Children under 12 are a reduced price

	Festival breakfast menu

	Canapes
	Tomato & guacamole on a tortilla chip (VG, V, GF)
	Cauliflower cheese croquetta, parmesan (V, GF)
	Crab and crayfish tostada with mango and avocado puree. (GF)
	Nduja croute, roasted garlic mayonnaise
	Crispy fried pork with pickled apple puree (GF)
	Smoked Macarel pate & escabeche (GF)
	Charred corn with lime mayonnaise & feta (GF)
	Padron peppers (VG,V, GF)

	Sides
	Agave-Roasted Squash
	With toasted sunflower seeds & feta.

	Mixed Cabbage, Radish & Herb Salad
	Tossed in a bright citrus vinaigrette.

	Mixed bean & Piquillo Pepper Salad
	Dressed in lime & coriander.
	All of our pricing is subject to VAT & priced per guest.


	Whats included
	A free tasting with us.
	Biodegradable plates, cutlery & paper napkins are included at no additional cost.
	Dedicated team of staff & event manager.
	We cater all dietary requirements.
	guest count from 40 to 150.



	KEELEY’S KITCHEN’S SPANISH FEAST.pdf
	KEELEY’S KITCHEN
	SPANISH FEAST
	MENU
	Selection of 3 canapes of your choice from our extensive list of canapes
	A Spanish feast of chicken and chorizo paella cooked in front of your guests in the beautiful Gate Street garden while you enjoy your canapes.
	Packed full of chicken, chorizo, roasted vegetables, saffron and garlic, served directly to the table in paella pans for your guests to help themselves to.
	Accompanied with a fresh tomato and onion salad, extra virgin olive oil and balsamic glaze, dressed salads and artisan bread.
	Followed by a selection of canape desserts of your choice, walked around to your guests.

	What is included:
	What is not included:
	Can I customise?



	£55




