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Ren’s Kitchen, 86 Penfold Road, Worthing, BN14 8PG
Tel: 01903 213953 Web: www.renskitchen.co.uk

…from small intimate garden parties to marquee weddings, everyone loves
the smell and taste of a good barbeque! Our menus are packed full of vibrant
colours, exotic tastes and �lavours to dazzle your guests at any outdoor event!

For the table;
Home made foccaccia bread and olives

On the grill;
-Chargrilled �illet of beef, grilled whole, and carved to order
-Lime marinated tuna steaks with a roast pepper and basil salsa
-Paprika spiced chicken skewers with a honey and mustard glaze
-Grilled tiger prawn skewers with lemon , thyme and garlic
-Smokey pulled pork with our own bourbon glaze, served with chilli and mango salsa
-Halloumi and Mediteranean vegetable skewers with a sweet chilli glaze
-Rosemary and garlic marinated butter�lied leg of lamb, grilled whole and served with mint yoghurt
-Jamaican jerk chicken with lime sour cream and chilli
On the side;
-Chargrilled buttered corn on the cob
-Buttered jacket potatoes
-Cajun style sweet potato wedges
Mixed baby leaf salad with honey and mustard dressing
-Creamy new potato and chive salad
-Mango, avocado and feta salad with parsley, chilli and lime dressing
-Mexican slaw with chilli and lime vinaigrette
-Cougetti ‘pasta’ with fresh pesto, parmesan and toasted walnuts
-Roasted beetroot, goats cheese, hazelnut and sprouting bean salad with orange dressing
-West Indian inspired spicy rice salad with peppers and black eyed peas
-Smokey roast veg and three bean salad with rosemary oil and balsamic glaze
For the Kids:
Home made cheese burgers on mini focaccia rolls, Sticky chicken wings,
honey glazed pork sausages, with a baked potato and crunchy salad

To �inish;
-Lemon tart with fresh berries and raspberry coulis
-Chocolate fudge cake with warm chocolate sauce and clotted cream
-Baked vanilla cheesecake with raspberries
-Sticky toffee pudding with caramel sauce
-Selection of English and French cheeses with crusty bread, oatcakes, fruit, and chutneys (£2 extra p/h)
choose 3 mains, 2 sides or salads, 1 dessert £25.95 per head
choose 4 mains, 3 sides or salads, 2 desserts £29.95 per head
choose 5 mains, 4 sides or salads, 3 desserts £33.95 per head
Kids Menu @ £6.95 per head
Plus vat @ 20%
…Prices based on minimum 20 guests

Rens Ultimate Hog Roast
Whole Barbequed Spit Roast Pig
Served with…
Home made cider, apple and sage sauce,
Smoked paprika and caramelised onion stuf�ing
English mustard

On The Side…
Fresh ‘slaw
Spinach, waterscress and Rocket salad with honey and mustard vinaigrette
Roast new potatoes with rosemary and rock salt
Home made focaccia bread
From £8.95 per guest
Plus vat @ 20%

