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Caiger & Co. is a bespoke & luxury caterer based in London & the 
Home Counties. We specialise in bespoke briefs and menu creations, 
and would love to work with you to design a menu specifi cally to you 
for your wedding day! We can do everything from BBQ banquets, to 
refi ned fi ne dining; offering something unique with locally sourced, 

seasonal ingredients. We can also do more than the food side of 
things;  from styling and entertainment, to creating a personalised 

artisan cocktail, we can assist with all aspects of your day!

At the heart of what we do is a desire to bring  to life your 
vision for your wedding. Your vision, our expertise.
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Hoxton Arches, wedding venue:

Succulent and tasty food! We would highly recommend Caiger&co for 
your weddings, events, christmas parties! Fantastic team! 

Hilde, – Wedding Planner & Stylist:

Alix, Millie and the team are an absolute dream to work with! They 
catered for my food savvy client’s wedding and went above and 
beyond with the menu they created! The service provided was 

exceptional, and left everyone including myself feel assured at all 
times.

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

Alix, Millie and their wonderful 
team tailor a dinning experience 
just for you. The food we chose 

was out of this world and left our 
guests in what I can only describe 
as a feeding frenzy... The staff were 

amazing, friendly, relaxed and 
blended into the background as 

though they were part of  
the wedding.

Alistair Bennett
Wedding Client

Caiger & Co catered for our 
wedding in September and we 

would highly recommend them for 
any event. Their food and cocktails 

are exceptional. Modern and 
creative but just down right tasty. 

They provided a fun tasting session 
at their London kitchen, and we 

were pleasantly surprised that the 
quality was replicated on the day 

even though they were catering for 
175 people in a garden marquee. 

They returned the next day to bang 
out a great BBQ. Lost of comments 
from our guests on how good the 

food was. 

Chess and Simon
Liz Linkletter Wedding Client

Succulent and tasty food! We would 
highly recommend Caiger&co for 
your weddings, events, christmas 

parties! Fantastic team! 

Hoxton Arches 
Wedding Venue

The team are an absolute dream  
to work with! They catered for my 
food savvy client’s wedding and 

went above and beyond with the 
menu they created! The service 

provided was exceptional, and left 
everyone including myself feel 

assured at all times.

Hilde 
Wedding Planner & Stylist
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Tuna ceviche  
on a shisho leaf with a  

spicy gochujang dressing 
and micro coriander

Mini crayfish  
finger rolls  

with orange, rose harissa

Parmesan & smoked 
mozzarella arancini  
with orange zest and 

smoked salt

Turmeric  
spiced cod cakes  

smashed pea, parsley  
& lemon salsa

CFC - Caiger  
Fried Chicken Burger  

with slaw, nacho cheese 
and fermented tomato 

ketchup

Cones of tequila  
cured stone bass  

hibiscus salt, smashed 
avocado and micro 

coriander

Chorizo &  
pecorino doughnuts  
with peach ketchup  
and coriander cress

Parmesan brulees 
in charcoal cups with 
parmesan crisps, and  

pink pepper corns

Tamarind &  
ginger king prawns  
on bamboo skewers 

Salt baked salmon salad 
garden pea and broad bean 

salad, orange aiol

Grilled king prawns 
smacked cucumber salad, 

homemade labneh  
and pistachios

Burrata salad 
with elderberry and sloe 

vinegar, toasted sourdough 
and olive oil

Caramelised duck breast 
shiso leaf salad, charred 

lime and coriander

Soy marinated  
beef onglet skewers  

on the BBQ, fennel salad 
with spiced cashews

Seared tuna tataki  
with poached asparagus 

and miso sauce

Glass noodle salad 
purple basil, sweet  

and sour aubergines, 
sesame dressings & 

sechzuan pepper

Soy glazed  
Dorset lamb rump 
sous vide lamb belly 

croquette, smoked celeriac 
puree, sautéed new 

potatoes with shiro miso  
& toasted cavolo nero

Roast guinea fowl  
with toasted pine-nut &  
wild garlic crumb, curly  

kale and a spelt and  
squash risotto

Rib of beef 
Jerusalem artichoke, 
chestnut and coffee  

roasted carrots

Smoked roasted pumpkin 
Jerusalem artichoke, 
chestnut and coffee  

roasted carrots

Strawberry  
& sansho tartlets 
with homemade  

creme fraiche

Chocolate tart  
with a coconut pastry, sour 

cream, English berries

S A M P L E  M E N U

STARTERS MA INS

DESSERTS

CANAPES
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Your Vision, Our Expertise.


