
E&B CHRISTMAS MENU 2023 

Order at info@elephantandbundeli.co.uk or call us on 01446 773545. 

We require 48 hours’ notice for ALL orders and further notice for larger orders. 

Please make us aware of any Dietary requirements and allergies. 

(All products are handled in a kitchen that handles nuts, gluten, dairy and other allergens) 

A refundable deposit may be required for the rental of our serving platters & bowls.  

 

LAST DATE FOR ORDERS IS SATURDAY 16TH DECEMBER. 

 

 

SALADS 

Speciality platter salads: only available as a whole platter. Serve 15 to 20 people (£35) 

• Wild rice salad with roasted butternut squash, harissa, tender stem and toasted cashew 

nuts. (Vg) 

• Sardinian fregola salad with orange, grapefruit, raisins & mint (vg) 

• Roasted cauliflower with a chimichurri dressing, cherry tomatoes & Black beans. (Vegan) (gf) 

House Salads: small (£2.75) med (£4) large (£5.50) terrine (£25) 

• Coleslaw (vegan friendly available) (gf) 

• Potato salad (vegan friendly available) (gf) 

• Pesto pasta salad 

• Waldorf salad (vegan friendly available) (gf) 

• Beetroot & orange (vg) (gf) 

• Pea, broad bean, mint & feta (gf) 

• Thai red cabbage slaw with sweet chilli dressing (vg) 

• Spinach salad with sunblushed tomatoes, almonds & parmesan 

Homemade Coronation Chicken  

• Small pot - £4.25 

• Medium - £5.50 

• Large - £6.75 

• Terrine - £37.50 

• Platter - £47.50 
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• Red pepper & Brie 

• Caramelised Red onion & Goat’s cheese 

• Mushroom & asparagus 

• Mushroom, leek & truffle 

• Leek & Stilton 

• Broccoli & Stilton 

• Roasted Med Veg & Goat’s Cheese 

• Tomato & Red onion 

• 3 cheese & onion 

 

 

 

 

Pies & Pastries. 

• Homemade Corned Beef Pie = £35 / Half a pie = £18.50 

• Chicken, Ham Leek & Tarragon Pie = £40  

• Edwards of Conwy Pork Pie = £3.50  

• Scotch Eggs (ask about available flavours) = £4 each 

Sausage Rolls:  Minimum order of 4 large (same flavour) and 10 cocktail (same flavour) required 

for pre orders  

• Traditional = large £3.25 each/ cocktail size £1.20 each 

• Chorizo & Red pepper = large £3.75 each/ cocktail size £1.40 each 

• Pulled Pork & BBQ Sauce = large £3.75 each/ cocktail size £1.40 each 

• Glamorgan (Vegetarian) = large £3.75 each/ cocktail size £1.40 each    

 

Quiche:  Whole quiche = £35/ Half quiche = £18.50 

Our quiches can be left whole for you to portion at home or portioned upon request. Maximum 

serving is 16 slices.  

Meat: Vegetarian: 

• Bacon & Leek 

• Bacon & Mushroom 

• Bacon, courgette & thyme 

• Bacon & Brie 

• Parma Ham & caramelised red onion 

• Parma Ham & Asparagus 

• Ham & Cherry Tomato 

• Ham & Red onion 

• Chorizo & red pepper 

 

Fish: 

• Salmon & Dill 

• Salmon & Asparagus 

• Salmon & Broccoli 

• Salmon & Watercress 

• Tuna & Sweetcorn 

• Crayfish & Rocket = £40 

• Crayfish & Dill = £40 

• Crayfish & Watercress = £40 

 



 

 

Cakes & Sweet Treats 

Tray Bakes: Full Tray bake = £40 (20 to 40 portions) / Half a tray bake = £20 (10 to 20 portions) 

• Chocolate Brownie 

• White Chocolate blondie 

• Chocolate & raspberry brownie 

• White Chocolate & raspberry blondie 

• Carrot Cake with Cream cheese frosting 

 

LOW GLUTEN / VEGAN CAKES 

 

• Dark Chocolate & Hazelnut Praline Torte (10” round) (12 – 16 portions) (GF) - £35 

• Apricot & Pistachio Frangipane (10” round) (12 – 16 portions) (GF) - £35 

• Coffee & Candied Pecan Loaf cake (12 – 14 slices) (vegan) - £30 

• Chocolate sponge with chocolate ganache (18 portions) (vegan) - £40 

• Dark Chocolate & Orange truffle traybake with chocolate ganache (18 portions) (GF) (Vegan) 

- £35 

 

Sponges & Tarts: 

• Tart au citron (12 inch) = £28 

• Lemon Meringue Pie (12 inch) = £35  

• Chocolate torte (ask about potential flavours) (12 inch) = £28 

• Sticky toffee pudding (12 inch) = £28 / (8 inch) = £14 

• Fresh Berry Pavalova with seasonal fruit and fresh cream = £32 

• Meringue base = £8 // Nut meringue = £10 

 


