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+ Four Course Feast
£ 35 PP (MIN. 6 PEOPLE)
Act I

The Merchant’s Venetian Aperitivo
Cicchetti of crispy polenta crostini w/ white 
anchovy, orange & parsley pesto

Served w/ Venetian Spritz - Aperol, Prosecco, 
soda, orange

Act II

Le Potch d’Agincourt
A starter to line the belly of Henry V's army as they 
stride into battle.
A layered jar w/ pulled ham hock & smoked 
chicken, tarragon, cornichons & baby leaves
Served w/ artisan baguette & whipped butter w/ 
chervil & cider reduction

Act III

Heartbreak / Romeo & Juliet
Love, tragedy, poison
Pan-fried duck w/ dark chocolate spiked red 
wine jus, rose petals & sweet potato purée.
Apothecary poison in droplet jars to add to the 
dish yourselves (blood orange & herb reduction)

Act IV

Forest [of Arden] Fruits
From Shakespeare’s childhood...
Forest inspired trifle w/ caramelised green apple 
soaked in mead, blackberry coulis, elderflower 
custard, spiced sponge & cream



+ Canapés & Cocktails
£ 30 PP (MIN. 8 PEOPLE)

Roman Grapes & Wild Boar
Inspired by the feasting of wild boar and feeding of 
grapes in Anthony & Cleopatra’s time
White grapes pickled in Roman Frascati on crostini 
w/ wild boar salami

Mine eyes smell onions, I shall weep anon
Onions, As You Like It.
Caramelised baby shallot & thyme tart tatin w/ 
sweet white onion jam & shaved smoked almond

Rosencrantz & Guilderstern’s Family Frikadeller
Crispy cod & caper cakes w/ remoulade

No More Cakes & Ale
Twelfth Night
Savoury Shrewsbury cake w/ ale glazed sirloin 
steak, roasted tomato & horseradish

Le Potch d’Agincourt
Inspired by the site of Henry V’s famous battle.
Mini pot layered jar w/ pulled ham hock & 
smoked chicken, tarragon, cornichons & micro 
greens

The Merchant’s Venetian Aperitivo
Cicchetti of crispy polenta crostini w/ white 
anchovy, orange & parsley pesto

Petit Four - Forest [of Arden] Fruits
Mini forest inspired trifle w/ green apple soak in 
mead, blackberry coulis, elderflower custard, 
spiced sponge & cream

Petit Four - Sir Walter Raleigh’s El Dorado
Venezuelan dark chocolate tart infused w/ 
orange & spice, finished w/ edible gold



+

Heather Wilson, Stylist

“The catering [from Ginger Jar] was incredibly well-managed and we couldn’t have 
pulled off such an extraordinary event if it hadn’t been for your dedication and 
enthusiasm in the lead-up to and on site. Your team were always accommodating in 
spite of the long days so please pass on our massive thanks to them.”



+ Notes on Menus
THE STANDARD PACKAGES OPTIONAL ADDED EXTRAS
Drop off food
Both of our standard packages are design to be 
delivered chilled to your home.

For Four Course Feast you will need to plate up 
your food (we will provide photography 
inspiration!) and heat your main course to our 
instructions, but don’t worry, we’ll keep it very 
simple. You’ll be using your own crockery, cutlery 
and glassware for the meal.

For Canapés & Cocktails your canapés will come 
ready to eat, you simply need to arrange them on 
your own platters. We will provide you with a 
simple kit to mix your own cocktails using your 
own glassware. 

Delivery of your meal is £15 as standard but may 
be increased if you live in Outer London.

Chefs
If you would like a chef to assist you with the 
heating and plating of your meal we can provide 
on for you. A private chef is £140 for an event 
approximately four hours long including set up 
and clean down.

Mixologist / Wine Matching / Waiters
If you would like to add someone to create 
cocktails to order at your event, please ask about
our mixologists. We can also provide wine 
matching to go along side your four course feast.

Hire Equipment & Styling
If you would like us to bring all the equipment 
we need for your event, from tables to chairs, 
linens to crockery or cutlery to glassware, please 
ask is for a tailored quote.
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Jenny McNeill, Founder, Ginger Jar

“We’re so excited to be collaborating with 
Will & Co and Bard in the Yard to bring this 
innovative ‘dinner and a show’ experience to 
audiences in their own homes. 



+ An Introduction to Ginger Jar Food
WHO IS GINGER JAR? WHO IS JENNY? WHAT DO WE DO?
Ginger Jar Food is a boutique 
catering company based in 
London, committed 
to designing innovative menus for 
the event industry. 

Started in 2009 by owner and 
head chef Jenny McNeill, Ginger 
Jar has worked for some of the 
UK’s best known brands, at a 
range of the London’s top venues 
and for a huge number of private 
individuals.

Our ambition is to ensure the food 
is a perfect match for the 
ambience and style of every event 
we cater, be that formal fine 
dining, bowl food and canapés, or 
pop up street food style service.

Jenny has a professional diploma 
from Leiths School of Food & 
Wine, which she trained for after 
spending time working as a 
private chef in Alpine Chalets.

Jenny has worked at restaurants 
such as the Fat Duck and Tate 
Modern, and now has seven years 
experience as head chef of Ginger 
Jar, overseeing 100’s of events 
from canapé parties to weddings, 
PR launches and office 
inaugurations.

First and foremost, her team are 
nice AND good fun to work with, 
taking the stress out of event 
planning and turning it all into the 
most enjoyable experience. 

From canapés to fine dining, 
Ginger Jar is at it’s best when 
designing bespoke menus to suit 
the chosen occasion. Be that 
tailoring cuisines, service styles 
or delivery methods, our team 
will ensure your guests always 
feel looked after.

From our individual menus 
design to advising on event flow 
& timings, we minimise stress 
from enquiry to delivery.

Also, our creative team has bags 
of experience working with 
brands / performances / 
concepts to use food as a key part 
of a brand strategy.



+ The Partnership
THE SHOW THE FOOD

Bard in the Yard is a one man
/woman show lasting approximately 
50 minutes, delivered in your back 
garden / yard to small, appropriately 
socially distanced groups.

The one man show costs £189 
within London.

“Merging storytelling, history and 
humour, the clever script manages to 
be relevant as it connects 
Shakespeare’s quarantine experience 
with the current pandemic.”
The Upcoming

A show matched, Shakespeare 
themed menu to bring extra fun 
to the evening and truly make a 
night of it.

Choose from a package of either 
Canapés & Cocktails or a 
Four Course Feast, designed to be 
eaten seated. Menu prices are from 
£30 per person + delivery.

See full sample menus on the 
following pages. Menus can be 
tailored to suit vegetarian and vegan 
diets, plus special dietary requests.
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Jo Gillians
Co-Founder, Jackanory

“Ginger Jar has always been a pleasure to work 
with - from their can-do attitude to the 
fantastic quality of product, they are second to 
none.

Working with larger brands such as Hyundai, 
Heineken and Cadburys we are always striving 
for creativity in every aspect of our event.

For me this is what sets Ginger Jar apart – I’ve 
honestly never met a caterer with quite such 
innovative thinking when it comes to the actual 
food and presentation.”
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WHO WE’VE WORKED FOR & WHERE DURING THE LAST 10+ YEARS
A SNAPSHOT OF OUR CLIENTS A SELECTION OF VENUES WE WORK WITH

Accenture
Barclays
Dynamite Events / (Saatchi & Saatchi
Stylist / Shortlist Media
Premier PR
Amara
New Look
Feefo
Cirque le Soir / Free Leisure
Delicious / Diesel
Glorious Brands / Stila
Space NK
English National Ballet
Donmar Warehouse
Corney & Barrow
Bestseller
Moonpig

Google
Jackanory / Hyundai
Rich Mix / Coca Cola
Funding Circle
Wasserman / St Germain
Design Scene
H&M
ITV
BBC
Bestseller
Royal Academy
HSBC
Toast
Tesco 
Mumsnet
Metro / JD Honey
Havas Worldwide

Kew Gardens
Troxy
The Shard
Pinewood Studios
City Hall
The Garden Museum
One Embankment
One Marylebone
JJ Wimbourne
Ugly Duck
Trinity Buoy Wharf
Kachette
Brixton East
Village Underground
Rambert
Shoreditch Studios
The Royal Exchange

Australia House
The Sorting Office 
Bloomsbury Ballroom 
The Vinyl Factory
Ice Tank
INC Space
Soho Arts Club
Mile End Ecology Pavilion
Greenwich Yacht Club
The Geffrye Museum
The Foundling Museum
OXO2
MC Motors
Hoxton Gallery
Peckham Asylum
St Bride Foundation
Rich Mix

Clients & Venues



+ Get in touch
BARD IN THE YARD GINGER JAR FOOD

To Book a Bard

Go to www.bardintheyard.co.uk and 
complete the enquiry form telling us what 
your ideal dates would be and where you’d 
like to hold the party.

To add food to your booking fill in the 
additional fields, or contact Ginger Jar 
direct to find out more.

To find out more about food

To discuss your food requirements in 
more detail, including optional extra such 
as chefs, waiting staff, mixologists or hire 
equipment, drop us a line at 

hungry@ginger-jar-food.com

http://www.bardintheyard.co.uk
mailto:hungry@ginger-jar-food.com

