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Our chefs are passionate about pushing the

boundaries and exploring culinary innovation

while paying homage to modern British cuisine. Trained in
some of the UK’s most prestigious Michelin-starred
restaurants, our development chef explores flavours and
cooking techniques used around the world to create
dishes that leave guests wanting more.
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Our chefs create seasonal menus that utilise the whole
product wherever possible, thereby minimising waste. Fish is
sourced from Daily Fish Supplies, meat from women-owned
bespoke butchery Alternative Meats, and fresh produce from
County Supplies, which sources its ingredients from
sustainable farms around the UK,
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Menus are designed to reflect the seasonality of British produce
and are changed twice a year, developed using only the freshest
ingredients that provide the boldest flavours. In addition to these
collections, we develop bespoke menus for any client brief. Your
options are limitless!
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MINI MEALS
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120 standing
50 seated
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CONTACT Us
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Hello@BlueStrawberry.co.uk

r 020 7733 3151

Blue Strawberry Group Ltd
OPB House
26-28 Sidney Road
ndon
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tel:+442077333151

