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A B O U T  R O S S  &  R O S S  E V E N T S

Our cater ing  s e rv i ce  has  grown organica l ly  s ince  open ing  in  201 1 ,  
main ly  f rom word  o f  mouth  recommendat ions  f rom our  c l i ent s .

We pr ide  ourse lve s  on  our  we l l - sourced ,  s easona l  food ,  de l i c ious  flavours  and  t eam o f  
pass ionate  and  exper i enced  food ie s .  We create  be spoke  menus  ta i lored  to  you  and your  

per sona l  pre fe rence s  and  requirements .

WWe have  a  s imple ,  uncompl i cated  approach  to  wedding  cater ing .  
Whether  i t  be  a  re laxed  Shar ing-Board  Supper,  a  F ive  Course  Feas t ,  

o r  our  br i l l iant  Fes t iva l -Sty l e  BBQ,  everyth ing  centre s  around three  th ings :  s easona l  produce ,  
qua l i ty  ingred i ent s  and  making  your  day  per sona l ,  memorab le  and  unique .

e  pr i c e  next  to  the  Main  Course s  on  the  P lated  and  Shar ing  Board  Menus  denote s  
the  pr i c e  for  three  course s  inc lud ing  a l l  tab l e  s e t t ings  and  s taffing required .  

e  BBQ menu inc ludes  two  course s .
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S M A L L  C A N A P É S

A l l  £ 3 . 0 0  e a c h

F I S H

Smoked Salmon & Crème Fraîche Blinis

Herb Pressed Tuna & Salsa Verde Spoons ( GF) 

Mackerel & Lemon Gougères 

CCrayfish Doughnuts

M E AT

Cocktail  Sausages coated in Honey & Mustard

Ham Croquettes

Smoked Duck & Spiced Jam on a Croute 

Preserved Lemon & Pistachio Meatballs with Yoghurt ( GF) 

Crispy Pork,  Apple Sauce & Crackling ( GF)

V E G EV E G E TA R I A N

Balsamic Tomato & Pesto Tarts (VG) 

Pea & Mint Arancini 

Caramelised Mushroom Tarts ( GF) 

Bubble & Squeak Cake with Pea Purée 

Gorgonzola,  Pear & Olive Crostini 

Charcoal Cauliflower Fritters ( GF, VG)

6 .6 .





L A R G E  C A N A P É S

A l l  £ 4 . 6 0  e a c h

F I S H

Cod Fritters & Harissa Mayo 

Crab Cakes with Chil l i  & Lime

Prawn Cocktail  Cones ( GF) 

Salt & Pepper Squid Salt & Pepper Squid Cones ( GF)

M E AT

Giant Sausage Roll  & Dijon Mustard 

Buttermilk Chicken & Wasabi Mayonnaise ( GF) 

Pork Gyoza & Soy Sauce Dressing 

Chargri l led Beef Skewers & Bearnaise Sauce ( GF)

V E G E TA R I A N

Feta Cubes & Chil l i  JamFeta Cubes & Chil l i  Jam

Smoked Aubergine on a Croute (VG) 

Mushroom Well ington & Tarragon Crème Fraîche 

Deep Fried Baby Beetroot & Aged Balsamic (VG)

8 .





C A N A P É  S T A T I O N S

£ 7 . 0 0  p e r  g u e s t

Add a bit of theatre to your Drinks Reception with a l ive Canapé Station.

A perfect way to entertain & feed your guests in one. 

Canapé Stations can be set up around your Drinks Reception for an interactive dining experience.

Our Chefs prepare and serve the food on demand, so guests can be sure they are 

getting the freshest getting the freshest food around.

O Y S T E R  S T A T I O N  ( G F )

Served with Tabasco, Shallot & 
Sherry Vinegar and Lemon.

Pre-shucked and ready to eat ,  

Oysters make a fantastic centrepiece for your drinks reception.

Y A K I T O R I  S T A T I O N  ( G F )

A BBQ station A BBQ station of Chicken Meatballs ,  
Shishito & Chicken Thigh, Soya Sauce, 

Sake & Spring Onion.

All  cooked to order in front of your guests .

I B E R I C O  H A M  S T A T I O N  ( G F )

Carved by one of our Chefs ,  
Iberico Ham is always a showstopper.

SeServed with Olives,  Almonds & Chil l ies ,  
your guests wil l  love nibbling at 

this station.

10 .





P L A T E D  M E A L  P R I C E  G U I D E

e  c la ss i c  three  course  P lated  Meal .

Created  in  our  s i gnature  s ty l e  o f  f re sh ,  s easona l  and  s imply  de l i c ious .

Inc luded  in  pr i c e  per  head :

Four  Smal l  Canapés  Per  Per son

One  Choice  o f  S tar ter

OOne  Choice  o f  Main

One  Choice  o f  Desser t

Al t ernat ive  Choice  for  those  wi th  Die tary  Requirements

Tea  & Coffee  Stat ion  for  ha l f  your  gues t s  (Addi t iona l  por t ions  ava i lab l e  for  £3 .00  per  por t ion)

Pr i ce s  s tar t  f rom £69  per  per son

Chi ldren  catered  for  f rom £2 1 .50  per  per son

I f  you  would  l ike  3  op t ions  for  your  gues t s  to  pre- s e l e c t  f rom,  there  i s  a  £600  supp l ement

Al l  pr i c e s  aAl l  pr i c e s  are  inc lus ive  o f  VAT

1 2 .



P L A T E D  M E N U

C r e a t e d  i n  o u r  s i g n a t u r e  s t y l e  o f  f r e s h ,  s e a s o n a l  a n d  s i m p l y  d e l i c i o u s .  

e  p r i c e  n e x t  t o  t h e  M a i n  C o u r s e s  d e n o t e s  t h e  p r i c e  f o r  t h r e e  c o u r s e s .

2  c o u r s e  m e n u s  a v a i l a b l e  o n  r e q u e s t .  

S TA RT E R S

Ham Hock Terrine & Piccali l l i  ( GF) 

Seasonal Soup Seasonal Soup ( GF, VG)

Roasted Beetroot & Puy Lenti ls
Pickled Shallots & Aged Balsamic Dressing (V,  GF)

Heritage Tomatoes & Buffalo Mozzarella
Lemon & Basil  (V,  GF)

Chicken Liver Pâté
Red Onion Marmalade

Seared Pork BellySeared Pork Belly
Apple Sauce & Green Salad ( GF)

Hot Smoked Salmon
New Potato Salad ( GF)

Asian Duck Salad
Toasted Cashew Nuts ( GF)

Gin Cured Salmon
ShShaved Fennel & Garden Leaves ( GF)

Pea & Mint Parmesan Tart
House Slaw (V)

Twice Baked Cheese & Spinach Sou e (V)

Caponata & Flat Breads (VG) 

Charred Cauliflower
Cous Cous,  Crispy Onion & Zhoug Dressing

BeBeef Potato Cakes
Crispy Egg & BBQ Sauce

Buratta & Prosciutto
Tomato Salsa ( GF)

Classic Prawn Cocktail  ( GF)

Artisan Breads with Butter £2.00 per person

1 3 .





P L A T E D  M E N U

MA I N S

10 Hour Slow Roasted Pork Shoulder,  Fondant Potato & Apple Sauce ( GF) -  £78

Pan Fried Chicken Breast ,  Garl ic & Herb Potato Cake & Jus ( GF) -  £82

Herb Crusted Rump of Lamb, Crushed Minted Peas,  Boulangere Potatoes & Jus - £101

Beef & Ale Pie & Mash - £82

ChicChicken, Ham & Tarragon Pie & Mash - £82

10 Hour Slow Cooked Blade of Beef ,  Shallot Puree & Herb Sauteed New Potatoes ( GF) -  £89

Salmon Fishcake, Spinach & Sauce Vierge - £69

Brit ish Sausages,  Mashed Potatoes & Jus - £69

Roasted Topside of Beef ,  Roasted Potatoes,  Yorkshire Puddings & Cauliflower Cheese - £85

Smoked Aubergine, Tomatoes & Crispy Cauliflower Steak (VG) -  £76

Boneless Chicken Thigh with Tarragon Mousse, Parmentier Potatoes,  Wilted Spinach & Jus - £74

Pan Fried Sea Bream, Gri l led Pan Fried Sea Bream, Gri l led Courgettes,  Roasted Cherry Tomatoes & Pesto ( GF) -  £85

Mushroom & Roasted Beetroot Well ington (VG) -  £74

Baked Garl ic Buttered Cod, Green Beans & Lemon ( GF) -  £87

Falafel Cake, Pickled Vegetable Salad & Tahini Soya Dressing (VG) -  £71

Barbecued Miso Chicken Breast ,  Summer Slaw, Chips & Garl ic & Chil l i  Dip ( GF) -  £82

Pan Fried Duck Breast ,  Salt Baked Beetroot & Cherry Sauce ( GF) -  £97

Mac & Cheese, Herb Crumb - £69

AAubergine Cannelloni Parmigiana -£69

Vegan Meat Balls ,  Rich Tomato Sauce & Potato Gnocchi (VG) -  £71

Al l  s e rved  wi th  Seasona l  Garden  Vege tab l e s

1 5 .





P L A T E D  M E N U

D E S S E RT S

Eton Mess ( GF)

Baked Chocolate Ganache, Chocolate Crumb & Whipped Vanil la Cream

Strawberry Cheese Cake (VG on Request)

Raspberry & Brownie Knickerbocker Glory  ( GF) 

Seasonal Fruit Panna Seasonal Fruit Panna Cotta & Crunchy Topping 

Chocolate Flourless Torte & Whipped Cream ( GF)

Charred Pineapple,  Agar Agar & Crushed Candied Nuts ( GF, VG)

Lime & Coconut Posset & Mango Salsa (VG on Request) 

Chocolate Delice ( GF on request)

Peach Melba, Raspberries & Vanil la Ice Cream ( GF, VG) 

Treacle Tart & Clotted Cream

BanBanoffee Pots

Hazelnut Parfait & Freeze Dried Cherries ( GF)

English Trifle Pots

Lemon Tart & Fresh Raspberries

17.





S H A R I N G  B O A R D  P R I C E  G U I D E

Our show s topp ing  Shar ing  Boards  are  a lways  a  winner  & offer  the  u l t imate  soc ia l  d in ing  exper i ence !  

Served  to  the  midd le  o f  tab l e s ,  gues t s  can  tuck  in  & he lp  themse lve s .

e  pr i c e  next  to  the  Main  Course s  denote s  the  pr i c e  for  three  course s .

 Inc luded  in  pr i ce  per  head :

Four  Smal l  Canapés  Per  Per son

FFour  Shar ing  Board  Star ter  I t ems

One  Choice  o f  Main

ree  Choice s  o f  Desser t  I t ems

Al ternat ive  P lated  Choice  for  those  wi th  Die tary  Requirements

Tea  & Coffee  Stat ion  for  ha l f  your  gues t s  (Addi t iona l  por t ions  ava i lab l e  for  £3 .00  per  por t ion)

Price s  s tar t  f rom £77  per  per son

19 .





S H A R I N G  B O A R D  M E N U

Our show-s topp ing  Shar ing  Boards  are  a lways  a  winner  & offer  the  u l t imate  soc ia l  
d in ing  exper i ence !  Served  to  the  midd le  o f  tab l e s ,  gues t s  can  tuck  in  & he lp  themse lve s .

e  pr i c e  next  to  the  Main  Course s  denote s  the  pr i c e  for  three  course s .

S T A R T E R S
Please  choose  four  i t ems  

Cured Meats Cured Meats ( GF)

Sausage Rolls & Dijon Mustard 

Cotswold Pork Pie & Piccali l l i  

Westcombe Cheddar & Chutney ( GF, V)

Beetroot Yoghurt & Feta Dip ( GF, V)

Falafel & Tahini Dip ( GF, V)

Baba Ghanoush ( GF, VG)

Lemon & SaLemon & Saffron Arancini (V)

Hummus, Smoked Paprika & Extra Olive Oil  ( GF, VG)

Smoked Mackerel Patè ( GF)

Picked Cornish Crab (£4.50 Supplement) ( GF) 

Black Mountain Hot Smoked Salmon & Lemon ( GF) 

Salmon Goujons & Caper Mayonnaise

Art i san  Breads  & Butter  £2 .00  per  per son

21 .2 1 .





S H A R I N G  B O A R D  M E N U

MA I N S

Pies - £77

Cornish Fish

Beef ,  Bacon & Shallot 

Chicken & Mushroom 

Lamb Shank, Pea & Mint Lamb Shank, Pea & Mint 

Cheese & Potato (V) (£69)

All Served with Seasonal Garden Vegetables & New Potatoes

Free Range Porchetta,  Cherry Tomatoes,  Olive Oil  Potatoes,  
Seasonal Garden Vegetables & Jus ( GF) -  £86

Salmon En Croute, Hollandaise Sauce, Garden Greens,  Garl ic & Herb New Potatoes - £90

12 Hour Slow Roasted Shoulder of Lamb, Lamb Croquettes,  Salsa Verde, 
TThyme & Smoked Salt Sautéed Potatoes & Seasonal Garden Vegetables - £94

Ras el Hanout Whole Chicken, Sticky Chicken Wings,  Chips & House Slaw ( GF) -  £84

Garl ic & Rosemary Stuffed Leg of Lamb, Dauphinoise Potatoes,  
Jus & Seasonal Garden Vegetables - £98

28 Day Dry-Aged Roasted Sir loin of Beef ,  Yorkshire Puddings,  Dauphinoise Potatoes,  
Jus & Seasonal Garden Vegetables - £110

23 .





S H A R I N G  B O A R D  M E N U

D E S S E R T S
S e r v e d  t o  t h e  t a b l e s  f o r  g u e s t s  t o  h e l p  t h e m s e l v e s !

P l e a s e  c h o o s e  o n e  f r o m  t h e  f o l l o w i n g ,  
o r  t h r e e  f r o m  t h e  p l a t e d  m e n u .

Sticky Toffee Pudding & Salted Caramel Sauce

Seasonal Fruit PSeasonal Fruit Pavlova ( GF)

Apple Pie & Custard

Chocolate Gateau & Chocolate Sauce

Croquembouche (£4.00 Supplement)

English Trifle

25 .





B B Q  P R I C E  G U I D E

Our de l i c ious  BBQ Menu adds  a  fe s t iva l  fe e l  to  any  event !

Our  two-course  BBQ menu a l lows  you  to  choose  a  de l i c ious  range  o f  Mains  & Sa lads  

which  we  s erve  on  wooden  boards  to  your  tab l e s  for  gues t s  to  he lp  themse lve s .

Inc luded  in  pr i ce  per  head :

Two Course s  -  e i ther  Star ter  & Main ,  or  Main  & Desser t  

Al t ernat ive  P latAl ternat ive  P lated  Choice  for  those  wi th  Die tary  Requirements

(Addi t iona l  Extra :  Two Smal l  & Two Large  Canapes  £ 1 3 .50  Per  Per son)

Tea  & Coffee  Stat ion  for  ha l f  your  gues t s  (Addi t iona l  por t ions  ava i lab l e  for  £3 .00  per  por t ion)

£72  per  per son

27.



B B Q  M E N U

MA I N S

Please choose four from the following -

12 hour Slow Roasted Shoulder of Lamb & Salsa Verde ( GF) (£2.75 Supplement)

Chil l i  & Ginger Flat Iron Chicken ( GF)

Bacon Cheese Burger,  Gherkins & Relish 

Charred Charred Vegetable Kebabs & Feta Crumble ( GF,V) 

10 hour Braised Blade of Beef & Romesco Sauce 

Brit ish Pork & Apple Sausages

BBQ Sticky Baby Back Ribs

Gri l led Halloumi & Pesto ( GF,V)

BBQ Sweetcorn & Lemon & Herb Butter ( GF,V) 

Scottish Roasted Salmon & Charred Lemon ( GF) 

Hot SmoHot Smoked Pork Belly ( GF)

S A L A D S

Please choose three from the following - 

Green Salad (Vg, GF)

House Slaw (V, GF)

Bulgar Wheat Tabbouleh (Vg)

Ross & Ross Potato Salad (V, GF)

BeBeef Tomato, Basi l  & Rapeseed Oil  (Vg, GF)

Gri l led Courgettes,  Toasted Pistachios,  Quinoa & Nigella Seeds (Vg, GF)

Garl ic & Thyme Roasted New Potatoes (V,  GF)

Charred Tenderstem Broccoli ,  French Beans & Dukkah (Vg, GF)

28 .





E V E N I N G  F O O D
Perfect  late  night  snacks  to  keep your  guests  going unti l  the  ear ly  hours ,  

our  evening food i s  c irculated to  guests  on Cinema Trays  so  they  don’t  even 

have  to  leave  the  dance  floor!

£ 1 4  P E R  P O R T I O N

Fish Finger Sandwich & Tartare Sauce

Gril led Cheese & CaGril led Cheese & Caramelised Onion Toasties (V)

Crispy Chicken Wings ( GF)

Mac ‘n’  Cheese with a Choice of Toppings (V)

Dirty Dogs

Smoked Meatloaf Sandwich & Pickles

£ 5 . 5 0  P E R  P O R T I O N

Cone of Chips ( GF,V)

Giant Sausage Roll  & MustardGiant Sausage Roll  & Mustard

Ask for detai ls of our Pizza & Grazing Board Menus

30 .





AWARD S

We are  huge ly  proud  to  have  won some  great  awards  and  fabulous  acco lades  –  
here  are  some   o f  th e  t roph ie s  adorn ing  our  k i t chen  she l f

WINNER BEST WEDDING & EVENT CATERING COMPANY, COTSWOLDS
LUX WEDDING AWARDS 2021

WINNER BEST WEDDING CATERER, UK 
UK WEDDING UK WEDDING AWARDS 2020

WINNER BEST WEDDING CATERER, UK 
UK WEDDING AWARDS 2019

WINNER BEST WEDDING CATERING COMPANY SOUTH ENGLAND 
FOOD & DRINKS AWARDS 2018 

WINNER BEST WEDDING CATERER, UK 
UK WEDDING AWARDS 2018

FINALISTS SOUTH CENTRAL REGION FINALISTS SOUTH CENTRAL REGION 
THE WEDDING INDUSTRY AWARDS 2018

BEST WEDDING CATERING COMPANY 2017 – OXFORDSHIRE 
LUX WEDDING AWARDS

WINNER BEST WEDDING CATERER IN THE COTSWOLDS 
COTSWOLD AWARDS 2016

WINNER BEST SMALL BUSINESS 
OXFORDSHIRE BUSINESS OXFORDSHIRE BUSINESS AWARDS 2016

FINALISTS FOR BEST FOOD PRODUCER 
THE COTSWOLD LIFE FOOD & DRINK AWARDS 2015

ONE TO WATCH
INVESTEC FOOD & DRINK ENTREPRENEUR OF THE YEAR 2014

WINNER OF BEST MICRO BUSINESS 
WEST OXFORDSHIRE BUSINESS AWARDS 2014

WINNERS OF MIDWINNERS OF MIDLANDS BEST STREET FOOD
BBC GOOD FOOD SHOW 2013

32 .



C A T E R I N G  T E R M S

Minimum spend :  weekend  wedding  £4 ,500 ,  midweek  wedding  £3 ,500

Guest  Numbers :  Confirmat ion  o f  expec ted  numbers  due  s ix  months  pr ior  to  your  wedding.  F ina l  numbers  are  

due  one  month  pr ior  to  the  event .  Ross  & Ross  wi l l  c red i t  for  no  more  than a  5%  reduct ion  in  numbers  

be tween  the  s ix  month  meet ing  and  the  fina l  number.  With in  30  days  o f  your  wedding,  no  amendments  can  

be  made  to  your  gues t  numbers

PPayment  for  your  cater ing  i s  made  through  Crockwel l

T E S T I M O N I A L S

" anks  for  the  wonder fu l  mea l  th i s  even ing .  e  food  was  exce l l ent  and  the  s taff were  incred ib ly  

he lp fu l  and  pro fe s s iona l .  ank  you  for  be ing  pat i ent  wi th  a l l  our  la s t  minute  changes  and  for  go ing  the  

ex tra  mi l e  for  some  o f  our  gues t s  wi th  spec ia l  d i e tary  requirements ."

Ruth Murray,  Previous  Cl ient

"Exce l l ent  food ,  f r i end ly  and  very  efficient  s e rv i ce ,  wi th  qu ie t  h e lp fu l  a t t ent ion  to  keep  us  

ababreas t  o f  proceed ings ."  

Previous  Cl ient

" We had  such  a  good  t ime ,  not  in  smal l  par t  down to  Ross  and  Ross  who  were  abso lute ly  amaz ing  on  the  day .  

ank  you  so  very  much !  I  knew we  had  made  the  r i ght  cho i ce  and  you  guys  de l ivered  in  every  way poss ib l e ”

Lucien Oppler,  Previous  Cl ient

P h o t o g r a p h y  b y :
E l l e n  S e a r ,  D a n  Wa l k e r  P h o t o g r a p h y ,  W e d d i n g s  b y  N i c o l a  &  G l e n ,  

S o p h i e  C a r s o n ,  S t u d e n t s  S o p h i e  C a r s o n ,  S t u d e n t s  o f  A b i n g d o n  &  W i t n e y  C o l l e g e ,  
W i l l i a m  J  S h a w ,  S t e f a n i e  C a l l e j a - G e r a  P h o t o g r a p h y .
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