
 
The Company was established in 1999 and has an excellent reputation.  We are a 5* awarded catering 

company from The London Borough of Bromley’s Environmental Health Team and we constantly 
work hard to maintain and always look to improve our already excellent services.  

 
 
 

FUNERAL TEA PACKAGES  
 

SIMPLE TEA MENU 
 

Simple Sandwich Selection: 
Platters of simple sandwiches, with a variety of fillings to include:   

Plain Cheese, Cheese & Pickle, Egg Mayonnaise & Egg Mayonnaise & Watercress, Cream Cheese & Cucumber, 
Plain Cucumber, Tuna Mayonnaise, Tuna Mayonnaise & Salad, Ham & Cheese, Ham & Mustard,  

 
Selection of Sliced Loaf Cakes & Traybakes which may include:  Lemon & Poppy Seed Loaf, Banana & Toffee Cake, 

Coffee & Walnut Traybake, Jam & Coconut Traybake & Chocolate Brownies. 
 

DROP & GO SERVICE 
INCLUDES PAPER PLATES & NAPKINS 

 
 
 

TRADITIONAL TEA MENU 
 

Our Traditional Tea Sandwich Selection 
A good variety of Vegetarian, Meat and Fish Sandwiches Plattered Separately for ease of choice.   

On the Vegetarian Platters:  Taw Valley Cheddar Cheese & Tomato Chutney or Red Onion, Tomato, Salad with 
Mayo, or Red Leicester, Spring Onion & Mayo.  Egg Mayonnaise plain or with Watercress or Spinach.  Houmous 

with Peppers or Cucumber.  Cream Cheese with Cucumber.   
On the Fish Platters: Tuna Mayonnaise, Tuna & Cucumber, Tuna with Red Onion & Peppers, Tuna with Sundried 
Tomatoes & Black Olives.  Smoked Salmon plain or with Cream Cheese, Lemon, Black Pepper & Spinach.  King 

Prawns with Mayonnaise, King Prawn with Marie Rose Sauce, Lettuce and Cucumber.   
On the Meat Platters:  Farmhouse Ham, Ham with Salad & Mayonnaise, Ham, Cheddar Cheese & Pickle, Ham & 
Tomato.  Roast Beef with Horseradish Cream, Roast Beef Salad with Mustard Mayonnaise.  Roast Chicken, Roast 

Chicken with Mayonnaise, Roast Chicken & Salad.     
 

Our Platters are all made fresh on the day of your function to be at their best quality when they reach you.  We 
recommend that you don’t individually pick your sandwiches to appeal to just the one or two guests, but to make sure 

that there is always something for everyone. You may not get each and every filling listed above, but there are always as 
many varieties as we can offer.   Individual dietary requirements are always catered for separately and we are of course 

able to offer Vegan platters if you require.   
 



Homemade Buttermilk Scones* 
Served with Clotted Cream, Strawberry/Raspberry Preserves and Fresh Strawberries 

 
 

Selection of Cakes & Bakes may include: 
Carrot Cake, Cappuccino Cake, Lemon Drizzle Cake, Victoria Sponge, Chocolate Fudge Cake & More. 

 
DROP & GO SERVICE 

INCLUDES PAPER PLATES & NAPKINS 
 

*Please Note:  If you would prefer, we can swap the Scones selection and opt for 3 savouries instead, 
this offers those with a slightly less sweet tooth a more balanced tea.  Don’t forget we are renown for 

our delicious Homemade Speciality Sausage Rolls! 
 
 

SAVOURY OPTIONS: 
 

Roasted Rosemary & Sea Salt New Potatoes filled with Cream Cheese & Chives (V) Option to fill with 
Houmous for Vegan (GF) 

Mini Cheese, Potato & Spring Onion Puffs (V) 
Caramelised Onion Quiche (V) 

Lemon & Pea Fritters with Vegan Aioli (Ve, GF) 
Mini Mozzarella, Cherry Tomato, Basil and Black Olive Skewers (V/GF) 

Sweet Potato Pakora served with Mango Chutney (Ve, GF) 
Fiona’s Homemade Speciality Sausage Rolls 

Sticky Cocktail Sausages 
Breaded Chicken Fillets served with Homemade Tomato Salsa 

Mini Duck Spring Rolls 
Mini Yorkshire Puddings topped with a Horseradish Mayo & Roast Beef 

Japanese Style Breaded Prawns served with a Sweet Chilli Sauce 
Smoked Salmon & Cream Cheese Blinis 

Mini Bacon & Cheese Turnovers 
Antipasti Skewers (Ve or Meat, GF) 

 
 
 

SIGNATURE FUNERAL TEA MENU 
 

Selection of our favourites as above along with the following premium sandwich fillings which may include… 
Smoked Salmon Mousse with Cucumber, Wild Alaskan Salmon with Watercress, Chicken Coronation, 

Pastrami New Yorkie with Gherkin & Mustard Mayo, Spiced Guacamole with Heirloom Tomatoes & Crispy 
Onions, Tuna Provencal, Mediterranean Roasted Vegetables with Houmous, Heritage Tomatoes with Black 

Olive Tapenade, Bacon & Soft-Boiled Burford Brown Eggs, Whipped Feta with Roasted Peppers & 
Mexican Black Bean & Sweetcorn Salad.  These would be served on a range of premium breads for a finer 

sandwich selection. 
 

Selection of Three Savouries 
See our list above to make your selection or leave it to our Chef’s Choice if you prefer 

 



Selection of our Afternoon Tea Favourites as per our Traditional Tea Menu, we can also supply fresh cream 
gateaux at request. 

 
DROP & GO SERVICE 

INCLUDES PAPER PLATES & NAPKINS 
 

For a totally hands-free approach, you may also like to add our:  
 

TEA & COFFEE SERVICE 
 

INCLUSIVE OF CHINA CUPS, SAUCERS, CHINA PLATES, NAPKINS, STAINLESS-STEEL CAKE 
FORKS, TEA, COFFEE, SUGAR, MILK & OAT MILK.   

PLUS, TWO MEMBERS OF OUR TEAM FOR A 4-HOUR SERVICE (50 Guests and below) 
 

 
This menu has been prepared by Fiona Harrhy, Executive Chef and Founder of Concerto Catering, it 
is by no means set in stone and if there is anything else that you would like to add, please don't hesitate 

to contact us to discuss your requirements further.   We would love to have the opportunity of 
exceeding all your expectations! 

 
 

Contact Fiona and her Team on: 
Email: fiona@concertocatering.com 

Mobile:  07870 584880 – Landline: 01689 860560 
 
 

 


