
Cwtch delivers a bespoke catering 
experience with quality food, 
presentation and service to make 
your special day or event memorable. 

We also provide a fully licensed bar with 
a cocktail menu for special events.

Ask us for advice on decorating your 
venue to stunning effect and we can even 
help with musical acts.

If you want a party that’s a bit different from the rest 
come to us for inspiration!

Rydym yn gwmni lleol yn 
arbenigo mewn gwledda, 

priodasau, partïon, 
angladdau ac achlysuron 

cymdeithasol.
Fe ddarparwn arlwyo 

arbennig yn eich cartref, 
neuadd gymunedol neu eich 

Cysylltwch / Contact us:

0775 1144274

0797 1029821

cwtch.catering@yahoo.com

 A  Carmarthenshire company

specialising in
 banquets, weddings, parties, 

funerals and social events.
We’ll provide you with a 

bespoke party, at your home, 
at your community hall or in 

your garden.

Mae cwmni arlwyo Cwtch yn darparu 

gwasanaeth arbennig i sicrhau bod eich 

diwrnod yn fendigedig.

Gallwn ddarparu bar trwyddedig a rhestr o 

ddiodau cocktail.

Gallwn hefyd rhoi cyngor ar addurniadau a 

cherddoriaeth ayb..

Am achlysur arbennig gadewch bopeth i ni.



Smoked salmon and cream cheese crostini
Lobster mousse profiteroles

Spicy chicken tartlets
Boxsburg and garlic mushroom tartlets

Eggs mimosa
Cucumber sandwiches

Chicken and chorizo skewers
Duck spring rolls

Celery cream cheese and walnut boats

Profiteroles
Chantilly fruit tartlets

Chocolate mousse cups

Serving Sizes

Foccacia, bread rolls, olives, and balsamic dip
Charcuterie board

King prawn and chorizo skewer with coriander aeoli
Smoked salmon and quail egg skewers

Celtic Pride barbecue spare ribs
Mediterranean cous cous

Celtic pride rillette of pork with crostini
Chorizo, chickpea and soya bean mint salad
Crab cakes with homemade sweet chilli sauce
Sticky lemon garlic and parsley chicken wings

…………
Eton mess

Lemon lullaby
Vanilla and caramel cheesecake

Canapes

Boxsburg and garlic mushroom tartlets

Smoked salmon and cream cheese crostini

Chicken and chorizo skewers

To Start

Honey roasted figs with chilli goat’s cheese bonbons and 
walnut salad

Burry Port cockles, Penclawdd lavabread and Carmarthen 
ham on buckwheat blini

Main Course

Corn fed chicken supreme stuffed with spinach and pine 
nuts on a bed of seasonal vegetables

Artichoke risotto with wild mushrooms

Pudding

Blackberry and mascarpone tart

Flaming amaretto creme brulee

Sample Formal Wedding or Banquet Menu
Sample canape menu

SampleTapas Party Menu

Bwydlenni cymraeg ar gael ar ofyn


