Private events by Tom Hunt - Eco chef, food waste activist,
restaurateur, foodwriter & author of The Natural Cook.
Tom Hunt is an acclaimed eco-chef,
restaurateur, food writer and author
of The Natural Cook. He founded
the Forgotten Feast, a campaign
working on projects throughout the
UK designed to revive our cooking
heritage and help reduce food waste,
and Poco, a nomadic festival cafe and
award-winning restaurant with sites
in Bristol and London. Tom writes
regularly for The Guardian and was
one of the first chefs to be asked to
join the ‘Slow Food’ Chef Alliance
alongside chefs such as Richard
Corrigan, Angela Hartnett and Fergus
Henderson.

Our team sincerely enjoy every
minute of an event, from the tastings
at early planning sessions, to the
greeting of guests with seasonal
cocktails and canapés to the serving
of our sharing feasts and seasonal
desserts.
We operate around the year in
locations varying from sprawling
country estates to inner-city chapels.
Our team can roll into kitchens of any
size or, in the absence of a workable
catering area, can simply create one.
Whether it’s a fully blown feast or just
canapés, finger bowls and drinks that
you’re after, we are happy to tailor a
menu that reflects you and your style
of event or celebration.

“How do
you feed
270 people
Michelin
standard
food in the
middle of the
wilderness?
You call the
Tom’s Feast
team.”
– James Whewell,
organiser Wilderness
Festival

OUR FOOD AND STYLE
Our food and recipes are inspired by our travels through
the Mediterranean, North Africa and Latin America. Rustic,
vibrant and full of flavour.
Our dishes are designed to celebrate
communal eating, bringing old and
new friends together around the table.
Dishes like Fattoush – a Moroccan
bread salad made with tomato,
cucumber and basil – are served on
sharing platters alongside mains such
as Mechoui Lamb with harissa and
wild rice. For dessert we serve dishes
like Grilled apricots, yogurt, toasted
almonds, bee pollen, and English
honey. Our dessert menu focuses
on seasonal fruits and aromatic
alternatives to cane-sugar like honey
and maple syrup.

The provenance and quality of
our ingredients is of the utmost
importance to us. We source our
ingredients ethically following Slow
Food’s mantra that ‘food should be
good, clean and fair for everyone’’.
We believe organic and biodynamic
farming is the future and buy from
community farms wherever we can.
Seasonality is at the heart of our
philosophy. We pride ourselves on this
fact as it enables us to take advantage
of the incredible British produce
available to us.

SUMMER MENU
All meals come with:
• Organic mixed leaves and flowers with
basil and balsamic
• Sourdough bread and butter
Canapés and finger food (pick three):
• Onglet steak, horseradish cream, chives
• Goat’s curd, seasonal herbs, radishes V
• Pulled pork, kimchi, crostini
• Gilda skewer, chorizo, parsley, tomato,
anchovy (July-Sept)
• Dorset crab, aioli, crostini (+50p)
• Celeriac remoulade, capers, chilli
flakes, wholewheat sourdough V
• Fava bean purée, coriander, pumpkin
seeds, olive oil, spiced biscuits V
• Beetroot hummus, yoghurt, cumin,
beet tops, crudités V
• Spanish tortilla, crème fraîche, piquillo
peppers, parsley V
• Bowls of baba ghanoush, parsley,
homemade flatbread V (Aug-Sept)
• Bowls of Kalamata and Amfissa olives
• Platters of English charcuterie (+50p)

Starters or amuse bouche (pick one):
• Grilled sardine fillets, gremolata
• Home-smoked trout, new potatoes,
radicchio, horseradish, crème fraîche
• Hake ceviche, coriander, red shallot,
amalfi lemons, chicory leaves
• Grilled asparagus, soft boiled egg, za’atar
(May & June) V
• Asparagus and mackerel sashimi, pickled
ginger, orange, soy dressing (May & June)
• Onglet steak, buttered radishes, caraway
• Merguez, labneh, puy lentils, nettles,
tomatoes
Meat and Fish (pick one):
• Confit whole chicken, preserved lemon,
rosemary, garlic (served on the bone)
• Saddleback pork belly, fennel crackling,
lemon juice
• Mechoui lamb, brown butter, harissa
• Slow roast short ribs of dexter, balsamic,
five spice (served on the bone)
• Porchetta, fennel, rosemary, garlic
• Roasted whole seasonal fish, cavolo nero,
chermoula
• Lamb neck, chard, anchovy, caper berries,
dill, mint, parsley

Vegetarian option (Served to specified
vegetarian guests only):
• Spanakopita with seasonal veg, feta,
herbs
• Asparagus, braised echalion shallots,
goat’s curd (May & June)
• Nettle and caerphilly tart
• Fennel, heritage carrot, buffalo
mozzarella, and Kalamata olive
pissaladière V
• English broad bean falafel, pickled
turnip, fava purée, coriander
Filling salads V (pick one):
• Wild and red rice, pistachios, green
beans, preserved lemon, coriander
• Freekeh, purple beans, radish, fennel
tops, rose petals
• New Potatoes with salsa verde
• Barley, broccoli, radish, dill, preserved
lemon
• Badger peas, red onion, coriander,
cumin, argan oil
• Smashed and grilled whole beets, ricotta,
balsamic, mizuna
• Caponata, aubergine, tomato, mint (Aug
& Sept)
• Portuguese ‘punched’ potatoes, harissa,
aioli

Light salads V (pick one):
• Heritage beetroot, pak choi, labneh and
cumin
• Roasted broccoli, stout crème fraîche,
pickled shallots, mustard seeds, almonds
• Smashed fennel, cucumber, walnuts,
dates, mint, urfa chilli
• Fattoush, tomato, pepper, cucumber,
basil, bread (Jul & Sept)
• Chargrilled courgette, radicchio, onion,
basil, mozzarella, corn flowers
• Whole wheat bulgur, spinach, barberries,
dill, mint, walnuts, English honey
Dessert V (pick one):
• Strawberries spiked with Hendricks,
rose petals, clotted cream
• Goat’s milk chocolate pot, cream,
caramelised golden and red beetroot
• Summer pudding, grappa chantilly, fruit
• Grilled apricots, yogurt, toasted
almonds, bee pollen, English honey
• Baklava, yogurt, walnuts, bee pollen,
English honey
Cocktails - aperitif:
• Fennel gin cooler
• Forgotten Feast spritz
• Seasonal bellini

Childrens menu:
• Organic pork sausages
• Pasta pomodoro
Midnight snack:
• Raclette grilled and served melted onto
wholemeal toasts with pickles
• Tom’s merguez or chorizo served in
buns served with harissa and slaw
Example - British cheese and
charcuterie table:
• Westcombe cheddar, Stawley,
Stichelton, Brie
• Salami, coppa, chorizo
• Walnuts, figs, Kentish apples
• Biscuits and baguettes
Our favourite suppliers:
• Neal’s Yard Dairy
• Castellano’s Charcuterie
• Hart’s Bakery
• Severn Project Leaves
• Chew Magna Community Farm
• Stream Farm Story Project

COSTINGS 2017
Tasting - £350 + travel
We provide a personal service where our head chef will cater for you privately in your own home/venue, allowing you to taste
and discuss your chosen dishes. Alternatively you can visit our restaurant Poco in London or Bristol.
Please note that our prices include the main staff costs.
Seated Sharing Feast

Buffet

Drinks Plans

• £50 Seated Sharing Feast
Waiters, chefs, 3 canapés, feast
• £60 Seated Sharing Feast
Waiters, chefs, 3 canapés, feast, dessert
(or starter)
• £70 Seated Sharing Feast
Waiters, chefs, 3 canapés, starter, feast,
dessert
• £40 Seated Sharing Lunch
(Meal the next day)
Waiters, chefs, feast, dessert (or
starter)

• £40 Buffet
Service staff, chefs, buffet feast
• £50 Buffet
Service staff, chefs, 3 canapés, buffet
feast
• £60 Buffet
Service staff, chefs, 3 canapés, buffet
feast, dessert or starter

• £350 Corkage fee
• £6 Cocktail/aperitif of your choice
• £15 One glass of prosecco and half a
bottle of wine per person
• £20 One and a half glasses of prosecco,
and half a bottle of wine per person.
• £35 One and a half glasses of
champagne, and half a bottle of wine
per person.

In order to provide a simple fixed rate
we include the cost of our team
within the cost per head of the meal.

Self Service Buffet
• £30 Self Service Buffet
Buffet Feast delivered to your Event

Disclaimer: prices for 2018 may increase.
Prices do not include equipment hire.
.

These are estimates of average
consumption per person during the
course of the evening. Any additional
alcohol will be added to your final
invoice after the event.

Bar

Extras

Self service

We do not offer a full bar service.
We offer drink plans or a batch-made
cocktail service - 1, 2 or 3 cocktails served
from a buffet style service.
We can also recommend a bar company.

• £2.50 per piece Canapes
• £5 Amuse-bouche
• £2 per person Plating charge for us
to serve your own wedding cake or
dessert
• £10 per child Childrens meals (under
12)
• £25 per person Lunch buffet (Pick 1
meat or fish, 1 light salad, 1 filling salad,
sourdough)
• Min cost £500 - £5 per person Midnight
snack - (Grilled raclette, on wholemeal
toast with pickles). Subject to
availability.
£6.50 per person - (merguez or chorizo
buns served with harissa and slaw)

• £7 per head Neal’s Yard cheese and/or
British charcuterie table
• £1 per head Monmouth coffee, tea and
tisane table (cups, saucers, teaspoons,
urn will need to be hired)
• £5 per head Cream Tea, Scones,
homemade Jam and Jersey Clotted
Cream

BOOKINGS
We can cater for any kind of feast, be it a
woodland long-table banquet or a buffet
in a derelict chapel.
From working in the business for over
17 years, our experienced team has built
a vast network of talented set designers,
photographers and mixologists who
share our strong environmental policies
and ‘no short cuts’ attitude.
After speaking with Marente, we can
either come to your home for a private

tasting session or you can visit Tom’s
restaurant, Poco, where you’ll be able to
get a good idea of our style of cooking
and presentation.
We offer a free consultation on
the phone, if you require a further
consultation in person, we offer this for
£50 which will be redeemed against your
deposit when you book..

CONTACT
M: info@tomsfeast.com
W: www.tomsfeast.com
@tomsfeast

OUR STAFF
Our ethics resonate with our team, making them
really care about our food, ethos and our weddings.
In order to provide a simple fixed rate we include
the cost of our team within the cost per head of
the meal. Our staff dress code is striped top, dark
trousers or skirt and apron. If you would like
another, more formal uniform please let us know.

A few words from
Mr and Mrs Pedley
“ The guys who worked for you were brilliant and
went beyond the call of duty to bring food to the
people! I think it was about 4am when I saw them
taking round trays of cheese and paté to the people by the fire, legends! Please thank them all
again for me.”

A few words from Mr and Mrs Robinson

Praise for our green credentials

“Tom’s Feast made our wedding day so special; the food
and staff were absolutely fantastic.
I wish we could do it all again!”

“Best ethical restaurant 2013” – Observer Food Monthly

Recommendation from Love My Dress

Our team’s ‘Green Wedding’ credentials do not end in the
sourcing of ingredients; we are also extremely dedicated
to reducing the environmental impact of our work.
Weddings, like many events, can produce a huge amount
of waste. If you plan accurately you can cut down massively
on waste. Our team minimises waste by preparing not only
meat but vegetables with thrift in mind. Beetroot leaves
might be served wilted alongside roasted beets for instance,
or vegetable offcuts kept for a stock. All other waste is
composted and recycled.

“Tom’s Feast create seasonal, family style banquets
that are exactly the right balance between informal
and high-end. Think Petersham Nurseries and River
Café and you’ll get an idea what to expect.
Tom and the team want you to have a relaxed
and merry celebration but with such wonderful food
that it’s going to be remembered,
rightly, as a very special occasion.”

“Food Made Good Sustainable restaurant of the year” Sustainable Restaurant Association

THE NATURAL
COOK
We use many of Tom’s recipes from
The Natural Cook at our events. If
you’d like to purchase a copy of The
Natural Cook please check Amazon or
all book shops.
The Natural Cook is an inspirational
book for the way we eat now. Food
activist Tom Hunt puts fresh,
flavorsome produce center stage in
recipes that make use of every ounce
of an ingredient.

POCO
RESTAURANTS
Poco, set in the heart of Stokes Croft,
Bristol, began its life in 2004 as a
mobile restaurant that toured the
British music festival circuit serving
seasonal tapas using thrifty cuts of
meat, sustainably sourced fish and
seasonal vegetables, 75% of which have
been sourced within 50 miles. Poco
was awarded Best Ethical Restaurant
at the Observer Food Monthly
Awards 2013. In the summer of 2015,
Poco opened in the heart of bustling
London Fields to critical acclaim.
45 Jamaica St, Avon, Bristol BS2 8JP
129 Pritchard’s Rd, London E2 9AP

“Tom is indeed
a natural cook.
His recipes
are fresh,
zesty and full
of charming
surprises.”
– Hugh FearnleyWhittingstall

