
BRANCA
 BUFFET, BOWLS

& CANAPÉ
MENU

BUFFET MENU
20 - 150 GUESTS / £25 PER PERSON

CHOICE OF TWO HOT DISHES+THREE SALADS+TWO PUDDINGS
FOCACCIA AND DIPPING OIL

HOT DISHES CHOICE OF TWO
•	 MOROCCAN SPICED LAMB KEBABS

•	 GNOCCHI, CHESTNUT MUSHROOM, SPINACH, GOATS CHEESE

•	 BAKED PENNE BOLOGNESE

•	 CRISPY FRIED SQUID+KING PRAWNS, RED PEPPER KETCHUP

•	 SEARED SMOKED SALMON

•	 ONGLET/HANGAR STEAK (served medium rare) MARINATED WITH SOY+LIME, CHIMICHURRI

SALADS CHOICE OF THREE

•	 KALE SALAD, ZESTY LEMON, CHILLI AND PARMESAN V (GLUTEN FREE)

•	 WILD RED RICE, BEETROOT, CITRUS, PISTACHIOS  V (VEGAN+GLUTEN FREE)

•	 ROAST SQUASH, CHICKPEAS, CORRIANDER, CHILLI YOGHURT V (GLUTEN FREE)

•	 RAW ROOTS, MUSTARD VINAIGRETTE, GREEN RAISINS, DILL V (VEGAN+GLUTEN FREE)

•	 CELERIAC, SPELT, GRAPES, HAZELNUTS, GOATS CHEESE V 

•	 BULGAR WHEAT, CELERY, POMEGRANATE, ALMONDS V (VEGAN)

PUDDINGS
•	 LEMON TART & CRÈME FRAÎCHE

•	 SALTED CARAMEL CHOCOLATE TART

PRIVATE AND SEMI PRIVATE SPACES AVAILABLE 
PLEASE FEEL FREE TO CONTACT A MEMBER OF THE MANAGEMENT TEAM



CANAPÉS 20 - 150 GUESTS/ MINIMUM ORDER OF 20 PER CHOICE

3 PER PERSON - PRE DINNER RECEPTION £7.50
6 PER PERSON - DRINKS PARTY £15

SAVOURY CANAPÉS
•	 CRISPY FRIED SQUID, RED PEPPER KETCHUP

•	 HARISSA CHICKEN SKEWER, AVOCADO DIP

•	 SMOKED HADDOCK+PEA ARANCINI

•	 JAMON IBERICO+CREAM CHEESE

•	 GRILLED SIRLOIN SKEWERS, AIOLI DIP

•	 TENDERSTEM BROCCOLI, ARTICHOKE, KALAMATA OLIVES, RED ONION, TALEGGIO PIZZETTA V OR VEGAN

•	 WELSH RAREBIT ON SOURDOUGH V

BOWLS OF NIBBLES 
•	 NOCELLARA OLIVES

•	 MARCONA ALMONDS

SWEET STUFF 
•	 CHAMPAGNE CHOCOLATE TRUFFLES

•	 SALTED CARAMEL CHOCOLATE FIGS

•	 MINI FLORENTINES

109-111 Walton street, Oxford OX2 6AJ Tel: 01865 556111 www.branca.co.uk
A service charge of 12.5% will be added to all parties. For any allergies, please contact a member of the management team.

BOWLS MENU - 2 SMALL BOWLS PER GUEST £15
20 - 150 GUESTS/ MINIMUM ORDER OF 20 PER CHOICE

•	 FISH+CHIPS

•	 CRISPY FRIED SQUID

•	 CHICKEN OR KING PRAWN CEASAR SALAD

•	 ONGLET/HANGAR STEAK (served medium rare) MARINATED WITH SOY+LIME, CHIMICHURRI, CRUNCHY SALAD

•	 BEETROOT RISOTTO, SOFT WINDRUSH VALLEY GOATS CHEESE, HAZELNUTS V

•	 ROAST BUTTERNUT SQUASH, CHICKPEAS, CORRIANDER, CHILLI YOGHURT V

•	 BULGAR WHEAT, CELERY, POMEGRANATE, ALMONDSV (VEGAN)

•	 CHOCOLATE BROWNIE+SALTED CARAMEL ICE CREAM 


