


WHY WORK WITH US?
Great food and excellent service is what we do, 
our feasting menus are designed to bring 
seasonality and joy to your celebration. 

Our menus and our service are bespoke and Our menus and our service are bespoke and 
dynamic. We change with the seasons and try 
and bring vibrancy and passion into a catering 
space often filled with formula and rigidity. We 
search for independent suppliers and staɪ who 
share our commitments of quality, dedication 
and respect and seek to create lasting 
partnerships with those who we choose to work 
with. 

Shoots & Leaves was founded in 2022 by owner 
and lead chef Woody Pyke. Since then we have 
formed lasting partnerships with some amazing 
clients and delivered events at some spectacular 
venues.

We can take care of every aspect of food delivery, We can take care of every aspect of food delivery, 
working alongside you or your planner to ensure 
everything runs as you envisioned it.



OUR MENUS
Our menus are designed to bring seasonality and 
joy to your celebration. We strive to ensure that 
our service and our food shine equally brightly 
and your guests feel well cared for. 

Our favourite way to deliver wedding meals is Our favourite way to deliver wedding meals is 
with a family/sharing style but we are happy to 
serve plated/individual meals, as well as buɪets 
for a more economical and relaxed vibe.

Whatever your preference is for how you see your Whatever your preference is for how you see your 
day, we will work alongside you to deliver it. We 
also oɪer a range of evening food - perfect to 
keep everyone going into the night. 

All our menus are bespoke and seasonal, the 
following menus are samples of what we can 
oɪer. 



SPRING - 
A light yet abundant wedding breakfast

Canapes
Wild Mushroom Tartlets with Comté
Anchoide on Bread
Potato Pavé, Aioli

StarterStarter
House Sourdough, Whipped Butter
Fried Artichokes, Aioli
Bitter Leaves, Fennel, Blood Orange

Main
Roast Spring Lamb 
Braised Broad Beans in Dill and Wild Garlic
Glazed Carrots and Roscoɪ Onions, Toasted Glazed Carrots and Roscoɪ Onions, Toasted 
Pumpkin Seeds, Wild Garlic, Stracciatella
Jersey Royals, Herbs

Puddings
Almond and Polenta Cake

Pricing
From £35 Per Person
* Ex.VAT - other charges may apply* Ex.VAT - other charges may apply



WINTER -  
An indulgent feasting menu

Sparkling Wine- one glass per guest

Canapes
Kimchi & Cheddar Croquettes
Wild Mushroom Tartlets with Comté
Anchovy GildaAnchovy Gilda
Dutch Style Beef Croquette, Mustard Mayo
Confit Duck Crostini with Pickled Cornichon

Starter
Beetroot, Goats Curd, Toasted Pine Nut
Winter Tomato, Burrata, Rye Crumb
House Sourdough, Whipped Butter

MainMain
Braised Ox Cheek 
Mushroom Galette

Caramelised Heritage Carrot & Salsify
Potato Puree
Sauteed Greens in Garlic and Lemon

Puddings
Steamed Treacle Sponge, Double CreamSteamed Treacle Sponge, Double Cream
Lemon Tart

Cheese Boards
A selection of some of the best British & French 
cheeses, served with crackers & quince 

Pricing
From £58 Per Person
* Ex.VAT - other charges may apply* Ex.VAT - other charges may apply



DRINKS
Let us help you raise a glass of something 
truly delicious for your celebration. 

We can oɪer a range of diɪerent services - We can oɪer a range of diɪerent services - 
from wine tasting with some of our trusted 
suppliers, to shaking margaritas and 
espresso martinis for your guests or simply 
staɫng a bar that you have stocked up 
with your favourite tipple.

We are happy to work with you to find We are happy to work with you to find 
wines that fit within your budget and have 
listed some of our favourite wines below



SUMMER -
A bountiful vegetarian buɪet

Canapes
Seeded Bread, Hummus and Burnt Peppers
Polenta Bites, Olive Tapenade
Rye Bread, Ricotta, Smashed Broad Beans, Radish
Oyster Mushroom Skewer, Soy GlazeOyster Mushroom Skewer, Soy Glaze

Salads & Buɪet Spread
Focaccia
Baba Ganoush, Romesco, Hummous
Veggie Quiches & Tarts with Seasonal Toppings
Tomato & Peach Salad with Burrata, Chives 
Grilled Mixed Vegetables, Lemon Dressing, Feta Cheese
Summer Slaw, Fennel, HerbsSummer Slaw, Fennel, Herbs

Pudding
Apricot & Frangipane Tart

Pricing
From £32 Per Person
* Ex.VAT - other charges may apply



EVENING FOOD
Cheese Toastie
Four Cheese
Kimchi
Ham

Baked Goods
Homemade Sausage Roll, Seasonal ChutneyHomemade Sausage Roll, Seasonal Chutney
Spiced Potato Pasty
Chicken & Leek Bake 

Topped Focaccia
San Marzano Tomato, Burrata 
Courgette, Peppers, Olives, Basil
Mortadella, Ricotta, Rocket

PricingPricing
From £8 Per Person
* Ex.VAT - other charges may apply



Sparkling reception
Montlouis-Sur-Loire ‘Nouveau Nez’, 2021, France
La Grange Tiphaine (Chenin Blanc) 13%
Crémant de Loire, NV, France
Domaine de Veilloux (Chardonnay) 12%

White
Pinot Gris ‘Le Fromenteau’, 2019, FrancePinot Gris ‘Le Fromenteau’, 2019, France
Domaine Josmeyer (Pinot Gris) 13%
Cheverny ‘Les Veilleurs’, 2019, France
Domaine Josmeyer (Orbois, Sauvignon Blanc) 13%

Red
IGP Cotes Catalanes ‘Che Chauvio’, 2022, France
Les Enfants Sauvages (Cinsault, Syrah) 12.5%
Rioja ‘Rayos Uva’, 2022, SpainRioja ‘Rayos Uva’, 2022, Spain
Olivier Rivière  (Graciano, Tempranillo) 14%

Soft drinks
Seasonal spritz
Spiced lime soda
Selection of bottles
Still & sparkling 

Cocktails
Margarita
Tom Collins
Grapefruit Paloma
Negroni

Beer
Gritichie beer  
Peroni 0% 

Hot drinks
Coɪee
Selection of teas



GET IN TOUCH
If you are intersted in hosting your event 
with us, we would love to hear from you. 

You can contact us by filling in our You can contact us by filling in our 
enquiries-form here, or email us directly 
with a bit of information about what you 
have in mind.

We will provide you with a quotation 
which includes a sample menu based on 
your specifications.

Email: hello@shootsandleaves.londonEmail: hello@shootsandleaves.london

mailto:hello@shootsandleaves.london
https://www.shootsandleaves.london/contact

