
 
 

Sharing Platters and Informal Dining 
 

Pink Ginger we are big on fab flavours and informal eating.  Our sharing plates are a great way to feed a crowd 
without the formality of a traditional dinner service.  

Get in touch if you wish to discuss this as an option; the selection below should give you some inspiration.  
Minimum order per platter is for 6 people. 

 

Delivery £15/north London, £20 all other London Postcodes 

Minimum order £300. 

 



 

Dip Platter, (£30, serves 6) 

A selection of dips served with flat breads, 

vegetable crisps and crudités and a choice 

of three dips,  

• Hummous with Smoked Paprika Chickpeas 

• Babaganoush, Smoky Aubergine with Garlic 

• Moroccan Spiced Roasted Carrot 

• Pea, Mint and Feta 

• Beetroot and Dill 

• Roasted Red Pepper 

 

 

 

 

 



Main Course Platters 

 

Seafood Platter (£25/person), to include Smoked Salmon Blini, Poached Salmon 
Fillets with Lemon and Dill, Fish Balls, Mackerel Pate and Flat Bread, Chilli Tiger 
Prawns, Dressed Green Salad.  

Charcuterie Platter (£20/person), Handmade Ham and Pistachio Terrine, Homemade 
Sausage Rolls, Selection of Hams and Sliced Chicken, Chutney, Breads, and Crackers 

Italian Antipasti Platter (£20/person), Sliced Parma Ham, Sliced Salami and 
Bresaola, Roasted Courgette and Olive Rolls, Roasted Peppers, Marinated Olives, 
Handmade Olive Bread Sticks and Focaccia slices 

Tapas Platter, (£20/person) Chorizo Tortilla, Sliced Serrano Ham, Orange Stuffed 
Gordal Olives, Ham and Cheese (or cheese) Croquetta, Manchego,   

Turkish Meze (£20/person), Lamb Kofta, Roasted Red Pepper Hummous, Babaganoush, 
Tabbouleh, Falafel and Flat Bread 

Vegan Platter (£20/person) Beetroot and Dill Fritters with Coconut Mint Yogurt Dip, 
Black Garlic Hummus with Flat bread, Grilled Roasted Peppers with Vegan Pesto, 
Mixed Olives and Herb marinated Artichokes, Smoked Paprika Roasted Butternut Squash 

 

 



 

And to finish… 



    

Dessert Platter (£10/person)  

Gluten free Chocolate Brownies, Lemon and 
Raspberry Tartlets, Fresh Berries 

 

Cheese Platter(£10/person) 

British and Continental Cheeses, Dolcelatte or 
Stilton, Mature Cheddar, Goats cheese, 
Manchego and Brie served with Honeycomb, 
Chutney, dried fruit and Nuts and a selection 
of crackers 

 

Fruit Box, (£50 serves 6/8) 

Selection of seasonal fruits, prepared and 
ready to serve 

	

	

	

	



Pink	Ginger	Terms	&	Conditions		

Your	booking	is	confirmed	upon	receipt	of	a	deposit	payment,	we cannot hold dates due to the many enquiries we receive daily. 
By	paying	the	deposit	you	are	agreeing	to	the	terms	and	conditions	set	out	below. 

If	you	wish	to	make	changes	to	the	booking	this	must	be	made	in	writing.	

Deposits	are	payable	as	follows,	

50%	of	the	estimated	cost	for	the	catering	must	be	paid	upon	booking.	

We	charge	a	handling	fee	of	15%	for	the	organisation	of	additional	services	such	as	hire	of	equipment,	marquee,	entertainment	or	any	
other	third	party	who	provides	services	at	your	event.	

The	balance	of	the	catering	will	become	due	7	days	in	advance	of	your	event.	

Dietary	Requirements	or	allergies,	please	let	us	know	in	advance	if	you	or	any	of	your	guests	have	any	dietary	requirements	or	
allergies.	Pink	ginger	are	not	responsible	for	any	adverse	reactions	to	our	food	if	we	have	not	been	forewarned	in	writing	before	the	
event.	

Our	cancellation	Policy			

All	cancellations	by	the	customer	must	be	made	in	writing	to	Pink	Ginger	Catering.	The	following	charges	apply,	

Cancellation	within	one	month	will	incur	50%	of	estimated	cost	

Cancellation	within	two	weeks	will	incur	75%	of	estimated	cost	

Cancellation	within	one	week	will	incur	100%	of	estimated	cost	



We	require	confirmation	of	final	numbers	one	week	prior	to	your	event.	We	cannot	decrease	the	order	but	can	increase	with	
reasonable	notice.	

Where	Pink	Ginger	provides	Staff,	we	will	agree	with	you	the	level	of	staffing	required	and	the	hours.		If	staff	are	required	to	stay	
beyond	the	agreed	time,	additional	charges	will	be	due.		We	always	provide	taxis	for	our	staff	beyond	11pm.		This	cost	is	charged	back	to	
the	client.	

Where	Pink	Ginger	have	hired	equipment,	should	this	be	lost	or	damaged	during	the	event	the	client	will	be	due	to	pay	for	any	cost	
incurred	

	


