
SMITH’S
MENU



Corporate Events
“We depend on Smith’s catering for staff parties, 
office lunches, everything. They never disappoint 
but they often surprise (in a good way)”

 

Weddings
“It’s a joy to watch this team work. Poetry in mo-
tion! We couldn’t have asked for better for our 
wedding day.”

 

Private Events
“Smith’s were friendly, clean, efficient and their 
food, as always, was incredible. They made light 
work of our complicated requirements and ve-
nue limitations. We would definitely use them 
again.”

WHAT OUR 
CLIENTS SAY 



Canapes to win bellies,
hearts and minds...

“Thank you for your outstanding canapes and service.
We had a very successful day of sales!”



https://www.smithscateringlondon.uk/canapes-catering-london/


Finger food that’s right
on the pulse…

“Generous servings and variety just right.
You’re in good hands with Smith’s.”



https://www.smithscateringlondon.uk/cold-finger-buffets/


Fork buffets
for catering versatility…

“Helpful, cheerful, just delightful to work with every time.
Highly, highly recommended.”



https://www.smithscateringlondon.uk/buffet-catering/


No smoke
without flavour…

“Smith’s helped us figure out exactly how much BBQ we 
would need to ensure everyone could eat as much as they 

liked.This is one area where their obvious experience shined 
through. For large BBQs I can’t recommend them enough.”



https://www.smithscateringlondon.uk/bbq-catering/


ALTERNATIVE MENUS
As one of London’s greenest caterers, we give extra care to plant-based innovations and menus. 
That means researching vegan ingredients. It means experimenting and trying new things. For us 
it’s about leadership and showing what veggie can be. 
We’re also getting creative for special dietary needs. Whether catering for allergies or religious pro-
scriptions, we want everyone to love what they eat.

“The vegan options were beautiful - absolutely stunning. I’ve had so much 
praise for your catering so I’m directing it back where it belongs! Thank 

you so much!”



All our team (including chefs, servers and delivery drivers) have advanced training in allergens and food-
borne disease. We also know how to deal with unusual events.

From early on in the COVID-19 pandemic, we deployed new safety measures that put our customers first. In 
consultation with experts, we brought in social distancing, pod working, health declarations and frequent 
deep cleaning of kitchens. We also appointed a ‘Covid Champion’ responsible for hourly checks.

But every day we keep our customers (i.e. your guests) safe. We routinely cater for people with allergies with 
our gluten- and dairy-free menus. And we work with venues to ensure they meet our high standards.

Our standards are always impeccable. That’s why Smith’s has a reassuringly full-marks hygiene rating of 5 
from the Food Standards Agency.

QUALIFICATIONS AND CERTIFICATIONS



Our team is like a large family. Every day we spend at work is a day with people we love. We learn from, nur-
ture and enrich each other’s strengths. But we’re always looking out for new talent.
We believe diversity, equality and respect are the keys to a healthy workplace — whether behind the scenes 
or in our dealings with clients. And every member of our friendly, professional and (mostly!) young team 
strives to uphold these values.

OUR TEAM



WE ARE AN EXTENSION OF OUR CLIENTS
Founded in 1986, Smith’s has since become one of London’s leading caterers. We’re now the first choice for 
corporate clients, events agencies and private clients throughout the capital and beyond.

Always putting customers first means responding to your changing demands. In 2008, we moved to cus-
tom-built Whitechapel kitchensto better serve clients in The City. Then, as we found more clients in the tech 
start-up district, we opened a new office in Shoreditch.

More recently, in 2020, we opened a state-of-the-art kitchen in Kent. Its strategic location off the M25 is per-
fect for weddings, private parties and corporate events throughout Greater London. We’ve also been work-
ing with Kent and Surrey venues to ensure the highest standard for our clients.

WE BELIEVE THAT …



Having expanded our Greater London operations with a state-of-the-art new kitchen in Kent (just off the 
M25), we’re first choice for weddings both inside and outside the capital.

Through years of experience in the wedding catering sector, we’ve fine-tuned our network of venues, suppli-
ers and other professional partners to meet just about any requirement.

We’ve also fine-tuned our wedding catering menus, matching our range to a variety of popular themes.

From rustic to modern, alternative to classic, off-the-rack or bespoke, we’re known for our first-class service, 
including: generous wedding breakfasts; creative canapés; buffets; tapas bars; sharing boards; BBQs; and 
more.

WEDDING CATERING



From our base and head office in Shoreditch — right at the heart of London’s burgeoning “Silicon Rounda-
bout” — we’re ideally placed to serve clients throughout the City.

In partnership with trusted venues (such as 21 Portland Place in Marylebone, The Space on the Isle of Dogs 
and London Party Boats on the Thames), we’ve catered for the likes of Google, the NHS, LSE and UCL.

Our most popular menus include: canapés; tapas; sharing boards; finger buffets; fork buffets; afternoon 
teas; and BBQs. We’ve also seen growing demand for our new office lunch and party box deliveries.

With years of experience catering corporate events, our friendly, professional team has well earned its rep-
utation in London.

CORPORATE CATERING



Planning a do? Smith’s has become the go-to for London’s largest PR firms, routinely catering launches, open-
ings, after parties and other custom VIP events.

Out of our kitchens in Shoreditch and Kent, we’ve worked with many international brands - like Nike, Prada, 
Christie’s, Ferrari and Adidas, to name-drop a few! Organisers love to meet our team for a tasting. And talking 
of customisation, we’ve placed edible branding on canapés and more for clients like like Barratt Homes and 
Ted Baker.

We also offer seasonal menus for annual special occasions, including St. Patrick’s Day,
Halloween and Christmas.

Whatever you need, you can depend on Smith’s to cater events to remember.

EVENT CATERING




