
Thyme	2	Dine	
Catering	

Please do not hesitate to contact 
us for more information or to 

book a meeting. 

Email- info@thyme2dine.co.uk 
Tel: 01622 678336 (Office) 
Tel: 07809602141 (Mobile) 

Thyme 2 Dine Catering 
has been catering for 

special events in 
Maidstone since 1988. 

 
Thyme	2	Dine	is	a	family	
company	privately	owned	
since	1988.	We	are	an	

event	caterer	for	
Maidstone,	Medway	and	
the	surrounding	areas,	

from	tradiAonal	weddings,	
to	dinner	dance	funcAons,	
corporate	events	and	
parAes	for	your	special	

occasion.	We	are	proud	to	
say	that	we	use	fresh	local	
ingredients	to	produce	

perfect	menus	that	makes	
your	mouth	water.	We	
pride	ourselves	on	the	

quality	and	warmth	of	the	
service	we	offer	and	we	
personally	work	with	our	

staff	to	ensure	your	
funcAon	is	perfect	in	every	

way. 



Thyme	2	Dine	catering	can	offer	in	house	catering	at	The	
Cornwallis	Suite,	Maidstone	where	we	are	also	licenced	
for	the	ceremony,	or	if	you	already	have	a	venue	in	mind	
and	are	looking	for	caterers	we	are	more	than	happy	to	

cater	for	your	wedding	recepAon	at	your	preferred	venue.	
We	have	a	delicious	range	of	menus	for	you	to	choose	
from,	we	offer	Canapes,	Wedding	Breakfast,	Hot	&	Cold	
fork	buffets,	and	Finger	buffets,	Carvery,	Hog	Roast	and	
Barbecue	but	we	can	also	tailor	our	menus	to	suit	your	

parAcular	requirements.	
	We	offer	a	professional	yet	friendly	service	to	ensure	your	

special	day	runs	smoothly.			
		

Thank	you	
Sharon	Kember	



Canapés	
*We	can	offer	you	a	selec/on	of	hot	and	cold	canapés	

priced	from	£4.50	(minimum	3	per	person)*	
	

	Smoked	salmon	tartlets	
Thai	fish	cakes	

Marinated	feta	and	olives	
Choux	pastry	with	soP	cheese	

Caramelized	onion	and	goats	cheese	tarts	
Mini	Yorkshire	pudding	with	roast	beef	and	horseradish	

Pinwheels	sandwiches	
SelecAon	of	mini	pizzas	

Roast	pepper	and	cream	cheese	tartlets	
Spinach	and	ricoTa	mini	parcels	

SelecAon	of	crosAni’s	
Smoked	salmon	blinis	with	crème	fraiche	and	dill	

	
	Polenta	or	rye	bread	with	a	choice	of	toppings:	

Parma	ham	
Salami	

Smoked	salmon	
Gorgonzola		



Wedding	Breakfast		
Starters	
Homemade	Soup 	 	 	 	 	 	 	 	 	 	£4.75	
Trio	of	Fanned	Melon	with	Fruit	Compote	and	Yoghurt	Dressing 	 	£4.75	
Caramelized	Onion	&	Goats	Cheese	Tart 	 	 	 	 	 	£4.75	
Giant	Mushroom	stuffed	with	sAlton	and	Wrapped	in	Parma	Ham 	 	£4.75	
Mozzarella	&	Tomato	Salad 	 	 	 	 	 	 	 	£4.75	
TradiAonal	Prawn	Cocktail 	 	 	 	 	 	 	 	£4.75	
Warm	Winter	Salad	of	radicchio,	wild	rocket	and	feta 	 	 	 	£4.75	
Salmon	Mousse 	 	 	 	 	 	 	 	 	 	£5.25	
BruscheTa	with	Parma	Ham,	gorgonzola	and	figs 	 	 	 	 	£5.25	
Prawn	&	Avocado	Salad 	 	 	 	 	 	 	 	 	£5.25	
Asparagus,	Mozzarella	&	prosciuTo	parcels 	 	 	 	 	 	£5.75	
Smoked	Salmon	with	prawns,	horseradish	cream	and	lime	vinaigreTe	 	£5.75	
King	prawns	with	Chilli	and	Ginger 	 	 	 	 	 	 	£5.95	
Scallops	on	a	bed	of	pea	puree	with	panceTa	and	pea	shoots 	 	 	£5.95	
		
Main	Course	
Roast	Sirloin	of	Beef	with	Horseradish	 	 	 	 	 	 	£9.95	
Roast	Pork	with	Crackling	and	apple	sauce 	 	 	 	 	 	£9.95	
Slow	Roast	Lamb	with	mint	sauce 	 	 	 	 	 	 	£9.95	
Sea	Bass	with	sAr	fried	Vegetables 	 	 	 	 	 	 	£9.95	
Trout	with	Almonds 	 	 	 	 	 	 	 	 	£9.95	
Stuffed	Chicken	with	tarragon	sauce 	 	 	 	 	 	 	£10.45	
Chicken	Breast	with	Mozzarella	&	wrapped	in	PanceTa 	 	 	 	£10.45	
Pork	stuffed	with	Mozzarella	Sun	blushed	tomatoes	&	basil 	 	 	£10.45	
Pan	fried	Lamb	with	Caramelized	Onions,	bacon	&	parmesan 	 	 	£11.75	
Rump	of	Lamb	served	with	a	honey	&	red	wine	jus	 	 	 	 	£11.95	
Duck	with	Redcurrant	Sauce 	 	 	 	 	 	 	 	£11.95	
Tomato,	basil	&	Garlic	Rack	of	Lamb 	 	 	 	 	 	 	£12.95	
Fillet	Beef	in	brandy	and	peppercorn	sauce 	 	 	 	 	 	£13.50	
Beef	Wellington 	 	 	 	 	 	 	 	 	 	£13.50	
Lancashire	hot	pot	with	black	pudding	and	mushrooms 	 	 	 	£14.50	
Medallion	of	Veal	wrapped	in	panceTa 	 	 	 	 	 	£14.50	
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Wedding	Breakfast		
All	desserts	£5.25	per	person	
	
Crème	Brulee	
Lemon	&	Almond	Roulade	
White	Chocolate	&	raspberry	Cheesecake	
Black	Forest	Brownie	Sundae	
Strawberry	Shortbread	
Fresh	Cream	Profiteroles	
Baileys	Profiteroles	
Raspberry	Trifle	
Chocolate	Fondant	
Apple	and	Hazelnut	Pudding	with	warm	Maple	Sauce	
Lemon	Posset	
	
Cheese	&	Biscuits	£2.50/Coffee	&	Mints	£1.50	
		

We	can	offer	other	fish	dishes	if	required	
This	is	only	a	selec/on	of	the	dishes	we	can	offer,	please	feel	free	to	

discuss	alterna/ves.	
All	dishes	are	subject	to	availability.	

Methods	of	prepara/on	cannot	be	guaranteed	to	be	nut	free.	
Prices	are	subject	to	altera/on	

Vat	@	20%	to	be	added	to	all	menu	prices	
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Finger	Buffet	
		

	Sec7on	One	
		

Chicken	Goujons	with	a	Chilli	Dip*	
		

Fish	Goujons	with	a	Seafood	Dip*	
		

Chicken	Satay	SAcks	with	a	Peanut	Dip	
		

PlaTer	of	Prawns	and	CrabsAcks	with	a	Seafood	Dip	
		

Filled	Vol-au-vents	
		

Crudites	and	Dips	
	
		

Sec7on	Two	
		

Freshly	Made	Sandwiches	or	Bridge	Rolls		
	

(with	a	SelecAon	of	Fillings)	
		

Pork	Pie	Pieces	with	a	Garlic	Dip	
		

Mini	Quiches	
		

Sausages	on	SAcks*	
		

Sausage	Rolls*	
		

Chicken	Nibbles	with	a	Tomato	Dip*	
		

Cheese	and	Pineapple/Onion	SAcks		
		

SelecAon	of	Pizza	Slices*	
		

Scotch	Egg	Wedges	
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Finger	Buffet	
Sweets	

		
Cheeseboard		
£1.95	per	head	

		
Fruit	Kebabs	with	Chocolate	and	Raspberry	Dips	

£1.10	per	head	
		

Chocolate	and	Fruit	Tartlets	
£1.10	per	head	

		
PlaTer	of	cream	and	chocolate	Cakes	

£1.30	per	head	
		

PlaTer	of	childrens	party	cakes	
£1.00	per	head	

	
		

Prices	as	follows:	
		

Choice	of	5	items	£8.45	
(2	items	from	secAon	one	3	items	from	secAon	two)	

(Evening	party	menu	only)	
		

Choice	of	6	items	£9.30	
(3	items	from	secAon	one	3	items	from	secAon	two)	

		
Choice	of	7	items	£10.25		

(3	items	from	secAon	one	4	items	from	secAon	2)	
		

Choice	of	8	items	£11.15	
(4	items	from	secAon	one	4	items	from	secAon	two)		

		
*	items	can	be	served	hot		

Sweets	can	be	added	onto	your	chosen	finger	buffet	menu		
At	the	extra	shown	below	each	dish	
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Fork	Buffet		
	
•  		

Please	note	this	buffet	can	be	supplied	as	below	or	can	be	used	as	a	base	for	you	to	create	
your	very	own	menu	by	choosing	addi9onal	dishes	from	below	or	from	our	salad	bar	on	

the	following	page.		
		

Sliced	Turkey	Breast	Garnished	with	Stuffing	Balls	
		

Honey	Roasted	Ham,	Sliced	and	Garnished	with	Pineapple	
			

Choice	of	Hand	Raised	Pies	and	/	or	Homemade	Quiches.	
(Please	see	following	page	for	choices.)	

		
New	Potatoes,	Jacket	Potatoes	or	Potato	Salad	

Choice	of	dessert	(see	aTached	page)	
Plus	Three	Salad	Dishes	from	the	Salad		

(addiAonal	salad	dishes	can	be	added	at	a	cost	
	of	75p	per	dish	per	person)		

French	Bread	and	BuTer	or	a	selecAon	of	Rolls.	
Choice	of	Dessert	

		
		£16.80	per	head	

		
Extra	Dishes	that	can	be	added	to	the	Fork	Buffet:	

			
Seafood	PlaQer 	 	SelecAon	of	Prawns	and	CrabsAcks	with	Seafood	dip	£2.50	per	head	
		
Whole	Dressed	Salmon 	 	Garnished	with	Prawns	£4.00	per	head	(Minimum	15	guests)	
		
	CoronaAon	Chicken 	 	Diced	Chicken,	pineapple	and	almonds	in	a	Creamy	curried	mayonnaise			

	 	 	 	 	 	 	 	£2.50	per	head	
		

		
Handraised	Pies 		game	pie,		pork	&	sAlton,	Gammon	&	pineapple,	Turkey	&	cranberry,	pork	&	apple,	

Gammon	&	apricot.	
		

Quiche	 	 	Pear	&	sAlton,	asparagus,	courgeTe	&	tomato,	cheese	&	onion,	Spanish,	mushroom,	
broccoli	&	tomato.		
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Fork	Buffet	
SALAD	BAR	

	
Vegetable	Rice. 	 	Rice	with	Peas	and	Sweetcorn	
		
Special	Vegetable	Rice. 	Rice	with	Peppers,	Peas	and	Sweetcorn	in	a	tasty	vinagareTe	Dressing	
		
Curried	Vegetable	Rice. 	As	above	but	in	a	Tasty	Curry	Sauce	
		
Peanut	Salad	 	 	Apple,	Peanut	and	Sultana	mixed	with	Rice 		
		
		
Waldorf. 	 	 	Celery,	Apple,	Sultanas	and	Walnuts	in	a	Rich		
																																																	dressing	
		
Spanish	Vegetable. 	 	Crisp	salad	with	Chopped	Tomato,	Onions,	Peppers	and	Cucumber	in	a	

	 	 	 	tasty	vinagareTe	Dressing	
		
Tuna	Pasta. 	 	 	Pasta	Twirls	with	Tuna	and	Onion	in	a	rich	Mayonnaise	
		
Curried	Pasta.								 	 	Pasta	in	a	Curried	Mayonnaise	
		
Tomato	and	Cucumber	Pasta.	 	With	Tomato	and	Cucumber	in	a	French	Dressing	
		
Tomato	and	Onion	Salad.	 	With	a	Herb	and	VinaigareTe	Dressing	
		

	 	 	 		
Coleslaw. 	 	 	freshly	Shredded	White	Cabbage,	Carrot	and	Onion	in	a	rich	Mayonaise	
	 		
Mixed	Salad.	 	 	LeTuce,	Cucumber,	Tomato	and	Onion	
		
Green	Salad 	 	 	Mixed	Salad	Leaves	with	or	without	dressing	
		
Potato	Salad	 	 	Diced	potatoes	mixed	with	chives	and	a	creamy	Mayo				
		
Hot	New	Potatoes	
		
Jacket	Potatoes	
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Hot	Running	Buffet	
Choice	of		three	of	the	following	dishes:	

		
Sweet	and	Sour	Chicken		

		
Fruity	Chicken	Curry	

		
Chicken	Provencale	

		
Beef	Stroganoff	

		
Szechuan	Beef	

		
Chilli	Con	Carne	

		
Vegetable	Curry	

		
Sweet	and	Sour	Vegetables	

		
Tradi/onal	Lasagne	with	Salad	

		
Vegetable	Lasagne	with	Salad	

		

		
All	served	with	Rice	and	French	Bread.	

		
		

Choice	of	Dessert		
		

£18.60	per	head		
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Barbeque	
		

All	prices	include	waitress	service,	our	crockery,	cutlery,	
	napkins	and	hire	of	a	barbeque	

		
		

Chargrilled	Chicken	Kebabs	
Cajun	Chicken/Tandoori	Chicken	

Minted	Lamb	Steaks	
Mediterranean	Lamb	Kebabs	

Peppered	Steak	
Steak	Kebabs	
Tuna	Steaks	
Cajun	Salmon	
Garlic	Sardines	
Basil	Prawns	

Chinese	or	BBQ	Spare	Ribs	
	Quarter	Pound	pure	Beef	Burger	

Linconshire	Sausages	
		

Vegetarian	Op7on	
Stuffed	Peppers/Aubergine	

Chilli	Mushrooms	
		

Served	with	a	Choice	of	4	dishes	from	our	salad	bar	
		
		

Choice	of	Four	main	dishes	plus	salads	£19.00	
Choice	of	Five	main	dishes	plus	salads	£21.50	
Choice	of	Six	main	dishes	plus	salads	£23.00	

		
		
		
		
		
		



Carvery	

Starter	
Pre-ordered	choice	of	three	of	the	following	

Ham	Hock	Terrine	
Trio	of	Fanned	Melon	with	Fruit	Compote		

Prawn	&	Avocado	Salad					
Homemade	Carrot	&	Coriander	Soup				

Mozzerrella	&	Tomato	Salad	
Baked	Brie	

		
Main	Course	

Carvery	
Choice	of	3	of	the	following	meats	

from	the	Carvery	
Roast	Beef,	Roast	lamb,	Roast	Pork,	

	Roast	Turkey,	Gammon	Ham,	Vegetarian	OpAon	
Served	with	a	selecAon	of	fresh	vegetables	

	and	Potatoes		
		

Sweet	
Choice	from	the	Dessert	Trolley	

		
	Coffee	and	Mints 		

		
		

£22..00	per	head	including	vat	
		

•  		



Hog	Roast	

			

All	prices	include	waitress	service,	our	crockery,	cutlery,	
	napkins	and	hire	of	spit	

		
		

Hog	with	Stuffing	&	Apple	Sauce	
		

Vegetarian	Op7on	
Stuffed	Peppers/Aubergine	

Chilli	Mushrooms	
		
		

Served	with	a	Choice	of	5	dishes	from	our	salad	bar	
		

A	selecAon	of	rolls/bread		
		

Plus	a	selecAon	of	desserts	
		

£26.99	per	head		
	(Prices	based	on	50	guests)	

	



Drink	List	
White	Wines	
		
CasAllo	De	Moro	Blanco 	 	@		£12.45	
Spanish	
		
Liebfraumilch	
ScmiT	Sohne	–	German 	 	@	£11.95	
		
Piersporter	
ScmiT	Sohne	–	German 	 	@	£12.25	
		
Chardonnay	False	Bay 	 	@	£12.95	
		
FrascaA	Superiore	Secco	
Terre	Romane,	Lazio 	 	@	£12.95	
		
Pinot	Grigio		
Cesari,	Veneto		-	Italien 												 	@		£13.95	
		
Sauvignon	Blanc	
False	Bay	Winery,		
Western	cape	–	South	African	 	@	£13.95	
		
		
Rose	Wines	
		
Zinfndel	Rose 	 	 	@	£13.50	
Cinsault 	 	 	 	@	£13.50	
		
Red	Wines	
		
CasAllo	De	Moro	Tinto	Spanish 	@	£12.45	
		
Cotes	Du	Rhone		
Enclave	Des	Papes	–	French	 	 	@£13.45	
		
Andes	Peakes	Merlot	
Santa	Emiliana,	Mulchen	–	Chilean	 	@£13.50	

		
False	Bay	Shiraz	
False	bay	Winery	–	South	African	 	@	£13.50	
		
Chevalier	Lasalle	Claret	
Schroder	&	Schyler	(Single	Chateau)	–	French	 	@	£13.95	
		

Pinotage	
False	Bay	Winery,	Western	cape	–	South	African 	@	£13.50	
		
Montepulciano	D’Abbruzzo	
Cornviviale	Abbruzzo 	 	 	 	@	£12.95	
		
		
El	Coto	Rioja	Crianza 		
Alavesa	–	Spanish	 	 	 	 	@	£15.50	
		
Cabernet	Sauvignon		
Pugilist–	Australian	 	 	 	 	@	£14.95		
		
		
Sparkling	Wines	and	Champagne	
		
Marquis	de	la	cour/Demi	Sec	
	–	France 	 	 	 	 	@	£16.95	
		
Prosecco	 	 	 	 	 	@	£16.95	
		
Gremillet	SelecAon	Brut	Champagne	
France 	 	 	 	 	@	£29.95	

		
Pre-Recep7on	Drinks	
		
Sweet,	medium	or	dry	Sherry	 	 	@£2.25	per	glass	
		
Glass	of	sweet,	medium	or	dry	wine 	@	£3.25	per	glass	
		
Pimms	&	Lemonade 	 	 	@£3.25	per	glass	
		
Bucks	fizz 	 	 	 	@£3.50	per	glass	
		
Jugs	of	juice	 	 	 	 	@£3.00	per	jug	
		
BoTles	of	sAll	of	sparkling	Water	 	 	@	£2.95	per	boTle	
		

	


