
BBQ / Street Food / Hog Roast 

 Menu  
(2024-2025) 

Contact us: 
Chef Jon: 07724179812  
thyme2dine101@gmail.com  
www.thyme2dine.net 
 
Socials: 
FB: Thyme 2 Dine - Private Chef Services 
Insta: thyme2dine101  
Twitter: @DineThyme2   



Searching for the best catering experience for your event? 

 

You’ve come to the right place! 
 

We are Thyme2Dine, a family-run catering company with a passion for producing tantalizing food  

that  will not only overwhelm your every senses ….. but be surprisingly affordable at the same time. 

 

We cater for events of all sizes and we are committed to delivering impeccable service with affordable 

 beyond. 
 

Only the best, local ingredients 

Have you ever been to an event where the food looks great but tastes… well, just OK? 

 

When it comes to great food, it’s all about the ingredients. It’s a simple formula – high quality food needs high quality ingredients. 

At Thyme2Dine we follow this simple formula. 

We’re proud of the food that we offer, its simply where Creativity meets Quality. 
 

Choosing Thyme2Dine as your caterer means that rest assured that your event is in capable hands. 

 

Your guests are been served the most delectable food from one of the most reliable catering companies and  

enjoy as you watch the smiles spread across their faces. 

 

 

 

 

 

 

 

 

Chef  Jon  



We can’t promise sunshine but we can promise excellent hearty food and full bellies! 

 

RED’S THOROUGHBRED BBQ 
………………………………...………………………………………………….. 

THE MAIN EVENT 

4oz Staffordshire Hand-Pressed Steak Burger with  

Mature Cheddar Cheese Slices 

Beechwood Smoked Pork Hot Dog 

Staffordshire Chicken Breast with a Chorizo and  

Red Peppers  

Fire Roasted Vegetables with Mediterranean Herb Halloumi 

………………………………...………………………………………………….. 

THE SIDES 

Sliced BBQ’d Red Onions 

Freshly Baked White Baps and Rolls 

Condiments 

………………………………...………………………………………………….. 

THE SALADS 

Seasonal Mixed Leaf   

New Potatoes with Chive oil  

Crunchy Homestyle Coleslaw with Mayonnaise 

Italian Pasta Salad 

………………………………...………………………………………………….. 

VEGAN / VEGETARIAN ALTERNATIVES (choose 1) 

Portabella Garlic Mushroom Steak topped with Halloumi 

1/4 Pounder Veggie/Vegan Burger with Vegan Cheese 

Veggie / Vegan Hotdog with Onions 
 

(Gluten free: Burgers, Sausages, Chicken, Bread rolls on request) 

Please enquire for pricing at: thyme2dine101@gmail.com 

 

RED’S PONY BBQ 
……………………………………………………………………………….. 

THE MAIN EVENT 

4oz Staffordshire Hand-Pressed Steak Burger with  

Mature Cheddar Cheese Slices 

Beechwood Smoked Pork Hot Dog  

Staffordshire Chicken Breast with a Mediterranean Rub  

……………………………………………………………………………….. 

THE SIDES 

Sliced BBQ’d Red Onions 

Freshly Baked White Baps and Rolls 

Condiments 

……………………………………………………………………………….. 

THE SALADS 

Seasonal Mixed Leaf   

Fresh Tomatoes and Cucumber wedges 

New Potatoes with Chive oil  

Crunchy Homestyle Coleslaw with Mayonnaise 

……………………………………………………………………………….. 

VEGAN / VEGETARIAN ALTERNATIVES (choose 1) 

Portabella Garlic Mushroom Steak topped with Halloumi 

1/4 Pounder Veggie/Vegan Burger with Vegan Cheese 

Veggie / Vegan Hotdog with Onions 

 
(Gluten free: Burgers, Sausages, Chicken, Bread rolls on request) 

 

Please enquire for pricing at: thyme2dine101@gmail.com 



We can promise excellent hearty food and full bellies! 

 
 

RED’S STALLION BBQ 
……………………………………………………………………………….. 

BEEF MAIN DISHES 

100g Monterey Jack cheese steak burger 

130g classic steak burger Steak and stilton burger 

Texas slow smoked beef brisket 

Chimichurri steak strips with vine tomatoes 

BBQ Pulled Beef Brisket 

……………………………………………………………………………….. 

CHICKEN MAIN DISHES 

Garlic and chilli chicken breast 

Cajun chicken breast 

Chicken tikka breast 

Lemon and herb chicken breast 

……………………………………………………………………………….. 

 PORK MAIN DISHES 

Garlic Honey and pepper pork chop 

Oriental pork loin steak 

Apple and cider burger 

American hot dogs with fried onions 

……………………………………………………………………………….. 

LAMB MAIN DISHES 

Herb and garlic lamb steak 

Rosemary, honey and garlic lamb steak 

Kentucky style lamb steak 

……………………………………………………………………………….. 

FISH / SEAFOOD MAIN DISHES 

Honey and soy king prawn skewer 

Lemon and honey mustard salmon fillet 

Sticky lemon salmon fillet 

 

RED’S STALLION BBQ 
………………………………………………………………………………. 

 VEGETARIAN/VEGAN MAIN DISHES 

Garlic mushroom, mozzarella and roasted tomato flatbread 

Portobello mushroom and halloumi  

Portobello garlic mushroom steak 

Sweet chilli halloumi steak 

Quorn hot dogs with fried onions 

 

Choose 4 gourmet salads then choose between: 

4 main dishes (including veggie/vegan)  

5 main dishes (including veggie/vegan)  

6 main dishes (including veggie/vegan)  

Please enquire for pricing at: thyme2dine101@gmail.com 

 

RED’S STALLION BBQ 
………………………………………………………………………………. 

 GOURMET SALADS 

Tomato and red onion – vine tomatoes topped with red 
onions with a balsamic dressing 

Homestyle coleslaw – white cabbage, carrot and apple   
with a mayo dressing 

Simple green salad with a lemon mustard dressing 

Couscous salad – mixed leaves, chickpeas, olives, peppers 
and coriander 

Italian pasta salad – pasta in a light tomato sauce with red 
peppers and sweetcorn 



  Choose one of the food concepts from below to delight your guests! 

WRAP BAR 
…………………………...…………………………………………….. 

Flour Tortilla filled with your choice of: 

Staffordshire Slow Roasted BBQ Beef 

Grilled Chipotle Chicken 

Pork Con Carne 

Falafel and Roast Vegetables 

………………………………...……………………………………….. 

THE SIDES 

Gherkins    Seasonal Mixed Leaf 

Tomato wedges   Hummus 

Grated cheese 

Please enquire for pricing at: thyme2dine101@gmail.com 

BURRITO BOX 
………………………………………………………………………….. 

Flour Tortilla filled with your choice of: 

Staffordshire Slow Roasted BBQ Beef 

Grilled Chipotle Chicken 

Pork Con Carne 

Grilled Vegetables with Chunks of Feta  

…………………………………………………………………………… 

THE SIDES 

Braised rice   Black beans 

Sour cream   Grated cheese 

Salsa    Seasonal Mixed Leaf 

Please enquire for pricing at: thyme2dine101@gmail.com 

TACO BAR  

……………………………………………………………………….….. 

Soft Corn Tortilla filled with your choice of: 

Staffordshire Slow Roasted BBQ Beef 

Grilled Chipotle Chicken 

Pork Con Carne 

Grilled Vegetables with Chunks of Feta 

………………………………………………………….……………….. 

THE SIDES 

Grated Cheese Shredded Lettuce / Cabbage mix 

Salsa   Sour Cream  

Please enquire for pricing at: thyme2dine101@gmail.com 

NACHO BOX  
………………………...…………………………………………….. 

Tortilla chips , cheese sauce and your choice of: 

Staffordshire Slow Roasted BBQ Beef 

Grilled Chipotle Chicken 

Pork Con Carne 

Falafel and Roast Vegetables 

………………………………...……………………………………….. 

THE SIDES 

Sour cream  Diced Tomatoes 

Sliced Onions  Chopped Spring Onions   

Jalapenos   

Please enquire for pricing at: thyme2dine101@gmail.com 

PIZZA BAR  
………………………………………………………………………….. 

Margherita (v)  
Tomato base, grated mozzarella and fresh basil 
 

Garlic pizza (v)  
Garlic butter base, caramelised red onion & grated mozzarella  
 

Pepperoni  
Tomato base, grated mozzarella and fresh basil 
 

BBQ Roast Chicken  
Tomato base, oven roasted peppers, caramelised red onion 
and chilli flakes  
 

Pepperoni/Smoked ham/BBQ chicken  
Tomato base, caramelised red onions and grated mozzarella 
 

Mediterranean (v)  
Basil pesto base, goats’ cheese, sun-dried tomatoes,               
caramelised red onion, mozzarella and basil 

Please enquire for pricing at: thyme2dine101@gmail.com 



Choose one of the food concepts from below to wow your guests! 

RED’S CHICKEN 
………………………………………………………………………….. 

Traditional roasted whole chicken with stuffing 

…………………………………………………………………………… 

THE SIDES 

Cranberry sauce   

Green leaf salad 

Crunchy Homestyle Coleslaw 

Served with a brioche bun 

 

Please enquire for pricing at: thyme2dine101@gmail.com 

RED’S BBQ RIBS 
………………………………………………………………………….. 

Traditional roasted pork ribs smothered in our 

own recipe of BBQ sauce  

…………………………………………………………………………… 

THE SIDES 

Corn on the cob   

Green leaf salad 

Crunchy Homestyle Coleslaw 

Sea-salted roasted wedges  

 
 

Please enquire for pricing at: thyme2dine101@gmail.com 

RED’S LAMB 
………………………………………………………………………….. 

Traditional roasted lamb joint 

…………………………………………………………………………… 

THE SIDES 

Mint jelly   

Green leaf salad 

Crunchy Homestyle Coleslaw 

Sea-salted new potatoes  

Served with a brioche bun 
 

Please enquire for pricing at: thyme2dine101@gmail.com 

RED’S BEEF 
………………………………………………………………………….. 

Traditional roasted beef joint  

…………………………………………………………………………… 

THE SIDES 

Yorkshire pudding 

Horse radish cream   

Green leaf salad 

Crunchy Homestyle Coleslaw 

Sea-salted new potatoes  

Served with a brioche bun 
 

Please enquire for pricing at: thyme2dine101@gmail.com 

RED’S HOG 
………………………………………………………………………….. 

Staffordshire roasted pig with crackling 

…………………………………………………………………………… 

THE SIDES 

Stuffing 

Apple sauce 

Sea-salted new potatoes 

Green leaf salad 

Crunchy Homestyle Coleslaw 

Served with a brioche bun 

Please enquire for pricing at: thyme2dine101@gmail.com 



Ask us about adding desserts to your Weekend deal 

TRAY BAKE CAKE        (Minimum 16 people) 
……………………………………………………………...…………………….. 

THE MAIN EVENT 

 Lemon Drizzle Carrot cake 
 Victoria Sponge Coffee and Walnut  
…………………………………………………………..……………………….. 

Add this to your deal and we will provide an assortment 

of all 4 flavours, so you can satisfy that sweet craving at 

any point of your weekend. 

……………………………………………………...…………………………….. 

Please enquire for pricing at: thyme2dine101@gmail.com 

DOUGHNUT MOUNTAIN (Min 16 people) 

……………………………………..………………………………..…………….. 

THE MAIN EVENT 

An assortment of: 6 flavours of iced ring doughnuts  

…………………………………………………………………….…………….. 

Add this to your deal and we will provide an assortment 

of 6 flavours of doughnuts, so you can satisfy that sweet 

craving at any point of your weekend. 

………………………………………………………...………………………….. 
(*each guest will get 3 doughnuts) 

Please enquire for pricing at: thyme2dine101@gmail.com 

CHEESECAKE POTS         (Minimum 16 people) 

……………………………………………………………………….………………….. 

THE MAIN EVENT 

Cheesecake pots with tempting toppings 

…………………………………………………………………….…………………….. 

Add this to your deal and we will provide 3 pots per guest 
with an assortment of flavours, so you can satisfy that sweet 
craving at any point of your weekend. 
……………………………………………………………………..…………………….. 

Please enquire for pricing at: thyme2dine101@gmail.com 

ICECREAM BAR          (Minimum 16 people) 
………………………………...………………………………………………….…….. 

 THE MAIN EVENT  (Choose 3 flavours) 
 

 Vanilla Strawberry 
 Chocolate Mint Choc Chip 
 Unicorn Honeycomb 
 Rum and Raisin Toffee Fudge 
 Salted Caramel 

 

………………………………...………………………………….…………………….. 

Plus:- 3 temping toppings and juicy, delicious sauces 

………………………………...…………………………...………………………….. 

Add this to your deal and  we will provide 3 large tubs of ice-
cream  with 3 tempting toppings and sauces for you to help 
yourselves to all weekend. 
………………………………...…………………………….………………………….. 

 Please enquire for pricing at: thyme2dine101@gmail.com 

Please ask for : 

Gluten free /  Dairy free  /  Vegan alternatives 



Just look at what others have said about us! 

Thyme 2 Dine - Private Chef Services came and 

cooked our Hen party an amazing BBQ on Saturday!! 

There was soooo much food and it was all amazing!! They 

provided all the utensils and condiments you could want! 

And even left all the food that wasn’t eaten so we could 

have midnight snacks    So lovely!! 100% recommend  

Holly (Aug 23) 

…………………………………………………………………..……………………….. 
 

Thank you so much Jon for all of the food provided this weekend 

at Hannah’s Hen Do.  

Your attention to detail for the Harry Potter theme afternoon tea was amazing 

and something I think you should definitely offer in the future.  

The breakfasts were delish and those homemade burgers on the bbq were spot 
on!! Thank you so much for your help too on little bits and pieces to make this 

weekend so special for our friend. I will certainly recommend you to others 

Emma (July 23) 

…………………………………………………………………..……………………….. 
 

We chose Thyme 2 Dine to cater for our Hen Party at 
the weekend and they were absolutely amazing.  

From the BBQ on Friday evening to the wonderful cooked break-
fasts, croissants and fresh fruit on Saturday and Sunday, packed 
lunches and Street Food (we opted for Burritos) on Saturday night 
the food was nothing short of amazing.  

They were happy to cater for our Vegetarian guests and went the 
extra mile to cook chicken Nuggets and Chips for our Bride. The 
food was hot, fresh and plentiful and all of the guests, 28 in total, 
were full of praise and compliments for our Chefs Jon, Jane and 
Kesley and to Charlotte who helped with service on Saturday.  

You were amazing and helped make the event extra special.  
Thank you.      Anna (July 23) 

 

What a place to have a hen do, I am so glad I was recommended this 

place. I would recommend Thyme 2 Dine - Private Chef Services their 

food was insane and there is lots of it. I can’t recommend this place 

enough great venue and what a gem in Staffordshire  

Rosie (Aug 23) 

…………………………………………………………..……………………….. 
 

Would like to say a massive huge thank you to 
Thyme 2 Dine - Private Chef Services !  

You were amazing all weekend the food was 
absolutely beautiful! And there was plenty for 

us all  
 

If anyone is looking for catering for any occasion 
give these guys a shout !  Such lovely people to  

 
Thanks again xx  

Sarah-Jayne (July23) 
…………………………………………………………..……………………….. 

Absolutely beautiful food. I was at that hen party and would 

highly recommend Thyme 2 Dine  Ann (May23) 

…………………………………………………………..……………………….. 

 
We had the full catering package from  

Thyme2Dine for my hen weekend and the food was amazing!  
 

The guys were so friendly and made sure we had everything we  
wanted, they were very efficient with set up, serving and cleaning and it 

made everything so easy.  
 

The food was delicious and everyone was catered for with lots of really 
good choices, thank you!  

Sasha (Aug 23) 
 

 

https://www.facebook.com/Thyme2DineChefs?__cft__%5b0%5d=AZWuuG9bSBxxr3Ltv32oiFzkpJctXkdq8xo_nldtrgi8S5INKniB2MORO8XwyYGBka0OiF2CVqqHe13SGvzI0szV9NN2uLm_VoDwTpyGJL74FT00afMJ0rgLDDQnfSe7v5FEYAi5dwK7xGSRqKrc-eSCvnoZ-RX2ODJtz8nYZ-nr8w&__tn__=-%5dK-R
https://www.facebook.com/Thyme2DineChefs?__cft__%5b0%5d=AZU-Vgdnn9VOPzJVkezxO-QsLd2tB_6xK_tjOVn-ND0de84Y8bu-3kTObfhpJosz1SFhCwwxFq33w38g-udJWsvgqwDNcv8S2GGHk4JSlS3NYCISoCgUjTr-1Hu7R7CeyJpcxeqU85YDkQaOxJ1zUeOokZD3_RVEWDE98-pwMk6Sq-5DS_rFoQcbU6XmZcU_hbk&__tn__=
https://www.facebook.com/Thyme2DineChefs?__cft__%5b0%5d=AZVkAtXZIgXdiYvYBUWr3S_L75oN3eg9V63cFY5r9L_Y0UVERquYmy49DZKfhVDU1QNt6ROWxE-4SeaoiLPdO2lCZqaiWA9dUcT1xr7w1iTMWSlGTkZbOPrKcrII4IGPo6NC441SiLUai7CD3cuXWJhU9F7UR1kFgfygOnlgtBaXzorqlf6PSphbcENP3YKgGoQ&__tn__=

