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Shoreham-by –Sea 
Delicatessen & Café 
serving local produce 

in a friendly, welcoming 
environment 

This leaflet details a selection of 
the menus we can supply for 
your party.  We like to treat 
each party on an individual 

basis and can therefore tailor 
our menus to your particular 

requirements and budget. 

Cater ing 
Menu 

Hours 
Monday-Saturday  0800-1700 

CANAPE SELECTION Prices 
From 

A selection of canapés available.  

• Savoury cheese sables 
• Cheese straws 
• Selection of crisps & nuts 
 
• Greek Skewer (olive, feta, cucumber) 
• Spanish Skewer (manchego, olive, sun-

blushed tomato) 
• Olive Tapenade Crostini 
 
• Tiny Parmesan & Rosemary  

Shortbreads with Roast Cherry  
Tomatoes & Feta 

• Tiny Parmesan and Black Olive  
Shortbreads with Pesto & Goats 
cheese 

£0.50pp 
 
 
 

£0.80pp 
 
 
 
 
 

£1.00pp 
 
 
 

• Egg & Bacon Choux Puffs 
• Classic Prawn Cocktail Puffs 
• Mini Frittata 
 

£1.00pp 

• Mini Mango or Apple Galettes 
• Mini Scones with Jam & Cream 
• Cherry & Almond Frangipane  

Tartlets 
• Citrus Tartlets 
• Chocolate Brownies 
 

£1.20pp 

• Tangy Thai Prawn Skewers 
• Curried Coconut Chicken Sticks 
• Lime Marinated Chicken Skewers 

with Avocado Cream Dip 
• Mint Marinated Lamb Kebab with 

Tahini & Honey Dip 
• Basil marinated mozzarella, cherry 

tomato & olive skewers 
• Smoked Salmon Crostini 
• Pissalediere (mini pizza) 

 

£1.50 pp 

Term
s 

A
ll p

rices quoted include delivery w
ithin a 5 m

ile rad
ius of the 

shop.  Item
s w

ill be presented
 on disposable platters and

 w
e 

w
ill includ

e pa
per na

pkins. 
 If you require crockery, cutlery, glassw

are, please let us know
 

and
 w

e w
ill be happy to provid

e a quotation. 
 W

a
iter service can also be provided at an additional cost, 

enquire for further details. 
 Paym

ent Term
s 

A
 10%

 d
eposit w

ill be required
 on booking the event, follow

ed
 

by a
 further 40%

 one w
eek prior to the event.  The bala

nce 
w

ill be payable on d
elivery.  Toast by the C

oast accepts 
cash, personal cheques, and

 a
ll m

ajor credit/debit cards. 



To order call: 01273 455515 or email 
paula@toastbythecoast.com 

ALTERNATIVE BUFFETS Prices 
From 

Hot Meal Options 
Lasagne, Moussaka, Vegetarian Lasagne, 
Cottage Pie, Luxury Fish Pie, Steak & Ale 
Casserole—accompanied with bread 
rolls. 

£5 pp 

Spanish Tapas Selection 
Chorizo & Serrano Ham 
Manchego Cheese 
Olive selection 
Empanadillas (variety of fillings) 
Pinchitos Morunos (marinated pork 
skewers) 
Tortilla Espanola 

£8 pp 

Soup 
Selection of home-made soups with 
bread rolls. 

£3 pp 

Summer Buffet 
Sandwich Selection 
Salad Bowls (mix of varieties) 
Cold Meat Selection 
Quiche Selection 
Antipasti Selection  
Vegetable Crudites & Dips 
Strawberries dipped in chocolate 
Cheesecake 

£12 pp 

Sussex Selection 
Sandwich Selection focusing on local 
produce/chutney fillings 
Sussex sausages with Local Honey & 
Sussex Beer Mustard glaze 
Slices of Sussex Gammon 
Sussex Cheeseboard 
Locally produced cakes & brownies 
 
 

£10 pp 

INDIVIDUAL ITEMS Prices 
From 

Cakes (serve 14-18) 
Choices include: Apple & Blackcurrant Crumble 
Cake, Cappuccino, Chocolate Fudge, Chocolate 
Chip, Carrot, Lemon & Blueberry, Victoria 
Sponge, White Chocolate & Cranberry 

£20 

Quiches  
Choices include: Quiche Lorraine, Broccoli & 
Stilton, Spanish, Mushroom & Tarragon, Roast 
Vegetable & Goats Cheese, Salmon & Aspara-
gus. Serve 8 large slices or 16 small bite size 
pieces. 

£15 

Sandwich Platter 
A selection of your favourite sandwich fillings 
supplied on platters. 

£3 pp 
 

Meze Platter 
A selection of mixed antipasti (olives, artichoke 
hearts, peppers, sun-blushed tomato), cured 
meats and breadsticks. 

£6 pp 
 

Cheese Board 
A selection of cheeses (Sussex or Continental) 
served with crackers accompanied with grapes, 
celery and chutneys. 

£5 pp 
 

Cheese Wedding Cake 
An alternative to a traditional wedding cake.  
Choose your cheeses and we will decorate the 
cake and provide crackers for you to serve to 
your guests. 

£80 

Whole Poached Salmon or 
Carved Roast Joints 

Dressed salmon, Turkey Crown, Sussex Gam-
mon, Roast Beef 

£35 

Vegetable Crudités & Dips  
Platter  

A platter of vegetables accompanied by home-
made dips.  Serve 10 

£15 

Dessert Platter  
A mix of desserts serving 10 

£20 

FINGER BUFFET Prices 
From 

Standard Buffet 
Selection of traditional filled sandwiches. 
Mini slices of quiche  
Mini marinated chicken skewers  

£5 pp 

Luxury Buffet 
Sandwich Selection 
Vegetable crudités & home-made dips 
Mini marinated chicken skewers 
Honey sesame glazed cocktail sausages 
Mini frittata (variety of fillings) 
 

£8 pp 

Afternoon Tea  
Selection of finger sandwiches 
Home-made scones with local jam & 
fresh cream 
Home-made cupcakes and a variety of 
sweet treats 
 

£6 pp 

Children’s Party  
Sandwich rounds (no crusts!) 
Mini sausages with dips 
Veggie sticks and dips 
Home-baked Chocolate chip cookies 
Crisps 
 

£5 pp 

Ultimate Buffet 
Sandwich Selection 
Quiche selection 
Savoury Cheese Sables  
Vegetable crudités & home-made dips 
Lime marinated chicken skewers with 
avocado cream dip 
Basil marinated mozzarella , cherry  
tomato & olive skewers 
Prawn cocktail choux puffs 
Egg & Bacon choux puffs 
Tropical fruit brochettes with passion 
fruit marscapone dip 
Chocolate brownie bites 
Cherry Almond Frangipane Tartlets 
 

£14 pp 


