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Our Story

Welcome from the team at Red Herring HQ.

Red Herring was born over 20 years ago.
Between us we have many years of experience within the 
hospitality industry.

Steve’s passion began with a career that started in a kitchen in the 
West End working with a team of 25 chefs in Grosvenor Square and 
culminated having worked through the ranks in every department 
of various luxury London hotels to becoming part of the senior 
management team in a 5 * hotel in Piccadilly.

Steve then left London and joined his family to start a successful 
country house hotel in The New Forest, which today is now known as 
The Pig, before moving on to buy, open and run a bar and 
restaurant in Wiltshire. During this time Red Herring was born.

Since 1996 we have conducted events all over the South and 
London in some very special venues including Banqueting House 
and Hampton Court Palace, looking after hundreds of guests.

All in all this has given us the experience and pedigree to 
confidently take care of your event today.

We are joined by a wealth of talented chefs and a highly creative 
team.

We look forward to meeting you.



Grazing & Bowl Food

Hamper Direct

Hamper Direct are a selection of specially curated menus that are ready 
to eat and ideal for a day at the races or a trip out on a boat or just a day 
in the country with your family or partner. 

Just lift off the lid and serve. 

Wicker hampers are available along with reusable glasses, china, cutlery & 
linen napkins

This service is designed to take all the strain and stress out of entertaining 
outside or on a day out.

If you were looking for something not on our menus we would be happy to 
discuss and design bespoke dishes to fit your needs. 

Our team of talented chefs are also available to create menus that cater 
for all dietary needs or special requirements, please give us a call to 
discuss further.

We will need a minimum of 48 hrs to prepare your food and hand deliver 
to your door. 

Additional assistance

We can provide assistance with the following points or direct you to 
suppliers who you will be able to contact yourself, please let us know if you 
would like any further help or costs:

Drinks
Glassware – disposable or standard
China & cutlery – disposable or standard
White or coloured linen and napkins – disposable or standard
Flowers or further decoration

Hamper Direct



Hamper Direct

Lighter lunch
@ £60.00 + VAT for two people 

Cajun chicken roasted pepper wraps

Roast mediterranean vegetable wraps 
red pepper hummus

Golden beetroot & whipped goats 
cheese tartlets watercress 

Chorizo & pork sausage pastries

Citrus tabbouleh pots with chickpeas

Dark chocolate fudge brownie, berries

Full English Afternoon Tea
@ £22.50 + VAT per person

Rare fillet of beef horseradish finger 
sandwiches on brown
Duck egg & watercress finger 
sandwiches on white

Chicken & balti mayonnaise on 
toasted English muffins
Poached local salmon trout on blinis, 
fennel cream cheese

Homemade fruit scones strawberry 
jam, clotted cream
Chocolate fudge brownie raspberries 
& white chocolate
Lemon tart with Italian meringue 

Full lunch 
@ £89.00 + VAT per person

Fillet of beef honeyed beans & wasabi 
hollandaise

Steamed lobster pink garlic mayo

Red cabbage & bramley slaw

Purple potatoes spring onion & lovage 
salad

Broad bean asparagus, sugar snap 
peas, rocket & mint dressing

Creme brulee passion fruit

English cheese quince & charcoal 
biscuits 

Minimum order of 4 people for all 
hampers 
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