
B u r n s  S u p p e r  

Your Name:                                                                       The Company: 

Address:  

Telephone:                                                             Email:                                                                         Guest Nos: 

Delivery Date:                                Delivery time before:                                                          Purchase Order No:                              

Eden Caterers Ltd. 199 Hercules Road, London SE1 7LD.  January 2010 

 

Equipment —see equipment menu  

Drinks –  see dr inks menu  

Staff—cal l  us  to arrange  

Celebrate the birth of the bard with our Burns Night Supper at home with friends and family or as an extraordinary  
and special staff lunch.  We will deliver all you need to celebrate the event even including the wording for the Selkirk 
Grace and the Address to the Haggis (translation also supplied!) and of course the “gravy” to add spirit to the haggis 
and occasion.   
We recommend, but it is not necessary, that Eden staff assist with the serving of the Supper particularly for functions 
of 20 guests or more. The hot food will be delivered in insulated hot boxes, from which we recommend it is trans-
ferred into chafin dishes where it can be kept hot ready to serve. To order we would suggest ringing to discuss with 
us but you can simply enter the quantity of guests in the box, complete your details box and fax to us. There is a 
minimum of 10 people.   

t :  020 7803 1212 
 

f :  020 7803 1213 
 

e :  orders@eden-
caters.co.uk 

 
w :  www.eden-caters.co.uk 

 

THE SMALL PRINT—Hot Fork Buffet 
Orders must be placed by 12.00 3 days before the day of service.  
Cancellations after these times will be charged in full. 
Minimum of 10 people per order.  
Delivery can be made between 11:00am–19:00pm Mon to Fri.  
Deliveries after 17.00 incur a £25 delivery charge 
weekend deliveries are possible but please call to discuss arrangements 
Platters/serving dishes are not included in the sale - please keep them for collection later.  
Breakages or losses of equipment hired/lent are charged at cost. 
Cutlery and plates are required but not included for the service of this food. These can be 
hired from us if required (see the Equipment menu).    
VAT is chargeable on most items  
Payment is required by credit card with order unless a credit account is open.  
   

Burns Night Supper (or lunch) 
Starter  

Cock-a- leekie Soup  
Chicken, carrot , leeks ,  prunes and herbs  

 
Main 

Haggis,  Bashed Neeps and Champit  Tatt ies  
with “the gravy”  

(vegetar ian hagg is  avai lable i f  required)  
 

Dessert 
Tipsy Laird 

(a Scottish variant of trifle) 
 
 

 
                           £19.50 per head + VAT  

guests 


