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W E L C O M E  T O  
C A I G E R  &  C O .  C A T E R I N G .

Your    Vision,    
Our expertise.

From events to weddings 
we are committed to 
bringing innovative 
bespoke concepts to life, 
with the most personalised 
experience available.

Our focus on luxury, artisan and local 
sourcing sets our kitchen and event  
teams apart. 

Get in touch today to speak to one of our 
events planners to see how we can help 
you bring your ideas to life. 



Caiger & Co.  
CateringF O O D  &  D R I N K S



Headed up by chef & founder Alix Caiger, the 
Caiger team brings innovative ideas, on trend 
suggestions & creative thought to all briefs that 
we receive. Caiger & Co. can manage all aspects 
of event planning, from designing the menu 
& creating a unique cocktail list to theming & 
floristry. At the heart of what we do is a desire to 
bring to life your vision for your event, whether 
that’s a wedding or a corporate brand launch.

Your vision; our expertise.

Caiger & Co. is a bespoke  
& luxury caterer based in 
London & the Home Counties.

C R E D E N T I A L S

AB OUT US

C H E F ’ S  M A N I F E S T O 

“We believe in the future of food, and our work 
with the chefs manifesto is focused on that. As the 
first catering member of the Chefs Manifesto, we 

are using the action plan to drive progress against 
the food issues that matter most to us”

S U S T A I N A B I L I T Y  S T A T E M E N T

“Our focus takes on three avenues: sourcing, 
environmental and community. Through focusing 

on these we can make an impact and have a 
voice on the issues in the industry. Allowing us to 

be an advocate for change.”

Caiger & Co.  
Catering



C R E D E N T I A L S Caiger & Co.  
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The Caiger and Co. team are innovative and  
hand selected by Alix to deliver excellence, and 
share her passion for food, service and events.  
From the events team with their eye for detail, 

and focus on perfect planning and service, 
through the to the chefs creativity and precision. 

TEAM
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OUR INGREDIE NTS

DUCK    
DEVON 

RYE    BY    THE    
WATER BAKERY
BRENTFORD,  LONDON

CRU COFFEE
LONDON

TRUFFLE

WILTSH I RE

VEGETABLES

DUCHESS  FARM ,  HARLOW

OYSTER

MALDON

GIN & VODKA
WALES

TOMATOES

ISLE  OF  WH ITE

Cannon and cannon 
charcuterie    

LONDON 

NEal's YARD
BRITISH    ISLE    CHEESE    

LONDON 



M E N U

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

Tuna ceviche  
on a shisho leaf with a  
spicy gochujang dressing 
and micro coriander

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

Chorizo &  
pecorino doughnuts  
with peach ketchup  
and coriander cress

Made from surplus, or 
undervalued but incredibly 
tasty ingredients in the 
kitchen. Zero waste snacks will 
be revealed on the week of 
the event. These nibbles are a 
perfect showcase of how chefs 
can cook sustainably. 

Crispy chicken skin, whipped 
taramaslata, sour cream, 
pickled fennel

Veal kofta  
with Zazou saffron 
infused strained yoghurt 
dipping sauce

Salmon rillette  
aged in koji with white miso, 
kafir lime, and spelt crackers 
with onion seeds

Tempura herbs and  
stems, pantry vinegar  
and kumquats

Carrot jerkey on  
seeded crackers  
with lime pickle from the 
Pantry and long pepper

Burrata salad 
with elderberry and sloe 
vinegar, toasted sourdough 
and olive oil 

Salt baked salmon salad 
garden pea and broad bean 
salad, orange aioli

Grilled king prawns 
smacked cucumber salad, 
homemade labneh and 
pistachios

Caramelised duck breast 
shiso leaf salad, charred lime 
and coriander

Smoked chicken  
breast salad  
with yuzu dressing 
and toasted hazelnuts, 
watercress salad

Strawberry  
& sansho tartlets 
with homemade  
creme fraiche

Chocolate tart  
with a coconut pastry, sour 
cream, English berries

Matcha custard 
with ginger and pink 
peppercorn poached 
pears

Pistachio and  
Strawberry vacherin 
with prosecco

 SUSTAINABLE

SNACKS

STARTERS

MAINS

CANAPES

DESSERT

Vibrant, flavourful, elegant

Caiger & Co.  
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C R E D E N T I A L S

“TES TIMO N IALS

“Succulent and tasty food! 
We would highly recommend 

Caiger & Co. for your weddings, 
events, christmas parties! 
Fantastic team, great to 

collaborate with.”

HOXTON ARCHES

“I chose Caiger & Co to cater my 
event in Central London with 
200 guests. I gave them very 

little lead time before the event. 
They suggested an innovative 

World Street Food themed menu 
with passed food and 2 stations 

manned by chefs. I also gave 
them my exact budget and told 
them it was essential to stick to 

the budget. The food and service 
was excellent and all my guests 

were happy. I would highly 
recommend Caiger and plan to 
use them again in the future.”

STANFORD BOOKS

“Just amazing. Thank you 
so much to you and all the 
team for all their brilliant, 

calm, efficient and personable 
attitude. Caiger delivered 

the perfect event, exactly as 
I envisaged but with your 

creative spin. Thank you. The 
client was thrilled, too many 

compliments to relay.” 

LIZ AND ZIE EVENTS 

“The Caiger team were 
nothing short of exceptional. 
We were let down by another 
caterer last minute, but the 

Caiger & Co team turned 
everything round within 

days, and went to every effort 
possible to work with our 

Executive Chef and his unique 
menu to provide a 5 star 

taste experience for our VIP 
clients and partners. Highly 

recommended!”

VICEORY HOTEL GROUP 

“We were delighted with 
the catering and received 

great feedback from guests 
and from the senior team. 
The food was great and we 

want to thank you for all 
the attention to detail and 
editing you did for us. We 

really appreciated it and it 
showed in the finished result.”

MATCHES FASHION

“Fantastic company - highly 
recommended. Professional 

staff, very easy to work 
with, great communication. 

Amazing food!”

THE BORNE FOUNDATION

“The Caiger team delivered 
an exceptional event. Food 
was delicious and all was 
super organised and slick. 
Will definitely work with 

Caiger & Co. again!”

VIP PRIVATE CLIENT 

Caiger & Co.  
Catering

“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. I will definitely 
work with Caiger & Co. again 

and so will my clients,  
no doubt!”

HILDE  
WEDDING PLANNER & STYLIST



A sharing platter menu inspired 
by the traditional Sunday roast to 
honour the great British cars, using 
the best seasonal local ingredients  
– from the menu to the drinks.

Guests seated on a balcony above 
the showroom, at a long dining 
table styled simply with local wild 
flowers, mis-matched chairs and 
vintage crockery and glassware. 

MENU

Starter/snacks

Crispy pigs’ tails
Smoked bone marrow butter,  
pork scratchings
Artisan breads

Main

Rib of beef, Porcini mushroom powder, 
served with umami gravy
Beef dripping roast potatoes,  
with garlic and thyme
Bone marrow stuffing
Mixed wild mushrooms with garlic,  
lemon and parsley
Anchovies with salted butter
Buttered greens
Yorkshire puddings
Truffle cauliflower cheese

Dessert

Tart Tartin served warm to the table, with 
Cornish clotted cream

Welcome Drink

Bloody Mary made with local Sipsmith vodka 

Wine Menu

Ladoix Blanc, 2017   
Domaine du Roc des Anges, Reliefs, 2014
Cave de Maury, Maury 1995

Paired wines by Nothing But The Grape

40 Guests

LUXURY CAR SUNDAY ROAST
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