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WHY CHOOSE US

Our paellas are cooked fresh in front of 
your guests and served directly from the 

pan for maximum flavour and theatre.

From traditional Chicken and Seafood to 
vibrant Vegan and Vegetarian options, 

every dish reflects the bold, honest 
flavours of Spanish cooking.

AUTHENTIC SPANISH FLAVOUR
Based in Brighton, we cater for weddings, 
corporate events and private celebrations 

across the South of the UK.
With paella pans ranging in size, we 

comfortably serve from 50 to 1000 guests. 
Whether you’re planning an intimate 

gathering or a large-scale celebration, our 
set-up adapts seamlessly to your

space and schedule.

FLEXIBLE MOBILE CATERING
We take quality, safety and service seriously. 
Our team is fully trained in Food Hygiene and 
delivers every event with professionalism and 

warmth.

We hold Public Liability Insurance, operate 
in full compliance with current HACCP 

regulations and are proud members of NCASS, 
adhering to the highest industry standards 

at all times.

PREMIUM & PROFESSIONAL

All of our paellas are gluten free and nut free, 
with a range of vegetarian and vegan

options available.

If you or your guests have specific dietary 
requirements, simply let us know, we are 
always happy to accommodate wherever 

possible.

DIETARY FRIENDLY
We are registered with our Local Authority 

Environmental Health Department and 
have consistently achieved a 5-star Food 

Hygiene Rating.
We are also proud recipients of the Healthy 
Choice Award from Brighton and Hove City
Council, a reflection of our commitment to 

quality and food safety.

5-STAR HYGIENE RATING
We serve our food on eco-friendly, 

high-quality palm leaf plates that are 
biodegradable and compostable.

Our wooden cutlery and napkins are 
included, allowing you to host a stylish, 

low-waste event without compromising on 
presentation or quality.

SUSTAINABILITY

At Crocus Paella, we bring the theatre, warmth and bold flavours of Spain to your event.
Our recipes are rooted in tradition and inspired by the home of paella itself. Every dish is freshly cooked on site 

using carefully selected, high quality ingredients, creating a vibrant and memorable dining experience your 
guests will talk about long after the event.

¡Hola!
CROCUS PAELLA CATERING

We are Crocus Paella, a Brighton based mobile catering 
company specialising in authentic Spanish and 
Mediterranean inspired event dining. 

We cater for weddings, corporate events and private 
celebrations across the South of the UK.

From freshly cooked paella prepared on site to vibrant 
tapas, elegant canapés, relaxed evening snacks and 
indulgent desserts, we deliver flavour led food with visual 
impact. Using traditional recipes and premium ingredients, 
we create seamless, memorable catering experiences 
tailored to your event.



Looking for something memorable and vibrant?

Our live paella cooking brings theatre, warmth and bold 
Mediterranean flavour to your wedding day. Served fresh 
from the pan, it creates a relaxed and sociable focal point 
for your celebration.

From intimate ceremonies to large marquee receptions, 
we help you create a wedding feast your guests will 
remember long after the day ends.

CATERING FOR YOUR SPECIAL DAY

WEDDINGS

Swap the standard buffet for something your team will 
genuinely enjoy.

Whether it is a summer party, team building event, 
product launch or client gathering, our freshly cooked 
paella offers a flavour-packed alternative that feels 
generous and engaging.

Professional, efficient and memorable, we make 
corporate catering effortless.

TEAM BUILDING WITH PAELLA

CORPORATE EVENTS

Celebrate in style with authentic Spanish cooking at 
the heart of your event. Our giant paella pans create a 
striking centrepiece while delivering bold, satisfying 
flavour. 

Suitable for indoor and outdoor settings, we cater for a 
range of dietary requirements, ensuring every guest is
included and well fed. From milestone birthdays to family 
gatherings, we bring the taste of Spain to your table.

PAELLA EVENT CATERING

BIRTHDAYS & PRIVATE CELEBRATIONS



CHOOSE YOUR MENU

•	 Menu 1 PAELLA
•	 Menu 2 PAELLA & SALAD
•	 Menu 3 PAELLA, SALAD & DESSERT
•	

Each menu has been thoughtfully created to deliver 
authentic Spanish flavour with simplicity and elegance.

If you’d like to enhance your event further, you can 
add vibrant tapas, elegant canapés, evening snacks or 
beautifully styled grazing boards, tables and individual 
grazing cups to create a truly bespoke experience.

Simply get in touch or complete our enquiry form with 
your event details. From there, we’ll guide you through 
the process and take care of everything — so you can 
relax and enjoy the celebration.

HOW TO MAKE YOUR BOOKING

We offer three carefully curated catering menus, 
designed to suit a range of celebrations and guest 
experiences: 



CHOOSE FROM 3 CATERING MENUS

Our signature freshly cooked paella, prepared on 
site and served straight from the pan.

Choose from our authentic Spanish varieties, each 
crafted using traditional recipes and premium 

ingredients.

A relaxed and flavour-packed option, ideal for 
informal gatherings and larger celebrations.

MENU 1: PAELLA

Our freshly cooked paella, complemented by a 
vibrant seasonal salad to create a beautifully 

balanced main course.

The addition of a fresh Mediterranean salad 
enhances presentation and guest experience, 

making this a popular choice for weddings and 
corporate events alike.

MENU 2: PAELLA & SALAD

All menus include a choice of two paella varieties. A third option can be added for an additional supplement of £150.

The complete Spanish feast.
Enjoy our signature paella, paired with a vibrant 
seasonal salad and finished with a handcrafted 

dessert — from crispy churros with warm chocolate 
sauce to indulgent, Basque cheesecake or salted 

caramel brownies.

Designed to offer a full dining experience from start 
to finish, this menu is perfect for couples and hosts 

who want to treat their guests to something truly 
memorable.

MENU 3: PAELLA, SALAD & DESSERT



All our paellas are freshly cooked on site and 
served straight from the pan, delivering bold 
Mediterranean flavour and a spectacular visual 
centrepiece for your event.

OUR CATERING MENU

PAELLAS

A vibrant celebration of the sea, 
featuring king prawns, mussels 
and tender squid, gently 
simmered with sweet paprika, 
garlic and premium saffron.

Cooked in extra virgin olive 
oil and served on authentic 
Valencian paella rice, finished 
with fresh lemon for a bright 
Mediterranean lift. 

Seafood Paella (GFI)

To assist with your food selection, all meals are marked as (V): VEGETARIAN, (VG): VEGAN, (GFI): made with GLUTEN FREE INGREDIENTS.

Our most popular choice. 

Tender boneless chicken thighs, 
slow-cooked with green beans, 
red peppers and aromatic herbs, 
infused with sweet paprika and 
premium saffron. 

Rich, comforting and full of depth, 
served on traditional Valencian 
paella rice. 

Add chorizo +£1.50pp
Add tiger prawns +£2.50pp

Chicken Paella (GFI)

A hearty and flavourful vegan 
option, made with portobello 
mushrooms, leeks and seasonal 
vegetables, gently simmered 
with garlic, paprika and saffron.

Cooked in extra virgin olive oil 
and vegetable bouillon, this 
dish delivers all the richness of 
traditional paella in a beautifully 
balanced plant-based version.

Mushroom Paella 
(GFI / VG) The best of land and sea 

combined.

A generous mix of chicken, 
prawns, mussels and squid, 
slowly infused with sweet 
paprika, garlic and premium 
saffron, creating a bold and 
celebratory centrepiece. 

(+£2pp supplement)
Add chorizo +£1.50pp

Mixed Paella (GFI)



To complement your Spanish paella, we offer two delightful 
salad options: We recommend our "Tio Pepe" salad alongside 
the Chicken and Seafood Paellas, and the "Radish & Arugula" 
salad with the Mushroom Paella to create a naturally 
complementary pairing.

However, we’re always happy to adapt based on dietary 
requirements. If you have guests with nut allergies or specific 
preferences, we can tailor the salad selection accordingly.

SALADS

Rocket and baby spinach 
with shaved parmesan, 
sweet dried cranberries and 
crunchy walnuts, dressed 
with extra virgin olive oil, 
honey, mustard and 
balsamic. (V / GFI)

"Tio Pepe"
Fresh rocket and baby leaf 
spinach with crisp radish, 
toasted tamari pumpkin 
seeds and a bright lemon & 
basil vinaigrette. (VG / GFI)

Radish & Arugula Salad 

Finish your celebration on a sweet note with one 
of our handcrafted desserts, thoughtfully
prepared to complement your Spanish feast.

DESSERTS

Traditional Spanish churros, fried 
until golden and crisp, dusted with 

cinnamon sugar and served with 
chocolate sauce. (V)

May contain traces of nuts. 

Spanish Churros
Our take on the iconic Basque 

cheesecake, caramelised on the 
outside with a smooth, creamy centre, 

served with fresh berries and fruit 
compote. (V / GFI)

Basque Cheesecake
A decadent vegan and gluten-free 

salted caramel brownie, served with 
caramel sauce, fresh raspberries and a 

light dusting of icing sugar. (VG / GFI)

Salted Caramel Brownie



Begin your celebration with a true taste of Spain, 
generous, flavour-packed tapas served for sharing.

Designed to bring guests together before the main feast, 
our rustic selection adds warmth, colour and bold 
Mediterranean character to your event.

Our tapas include vegetarian, vegan and gluten free 
options, ensuring every guest can enjoy the experience.

TAPAS (buffet style)

Smoky grilled Spanish 
chorizo chipolatas glazed 
with lime hot honey.
(Vegan option available,  GFI)

Chorizo Cocktail 
Sausages

A classic Spanish potato 
and onion omelette, served 
with aioli and finished with 
fresh chives.  (V / GFI)

Tortilla Española

Blistered Padrón peppers 
roasted in extra virgin olive 
oil and finished with flaky 
sea salt, served with lemon 
and caper aioli. (VG / GFI)

Padrón Peppers

Manchego cheese paired with 
sweet membrillo quince paste — 
a timeless Spanish combination 
of savoury and sweet. (V / GFI)

Manchego & Membrillo

Golden, crisp croquettes with 
a creamy centre, served with 
sweet paprika aioli. 

• Serrano Ham
• Boletus Mushroom (V)

Spanish Croquettes

Minimum Order & Service Style

To assist with your food selection, all meals are marked as 
(V): VEGETARIAN, (VG): VEGAN, (GFI): made with GLUTEN FREE INGREDIENTS.

Our tapas are served buffet-style on beautifully presented 
platters, designed for relaxed sharing before the main feast. 
A minimum of three tapas selections is required.

We serve using eco-friendly, high-quality, biodegradable and 
compostable palm leaf platters, along with wooden cutlery 
and napkins — all included in the price.

If you prefer alternative crockery, we can recommend a 
trusted catering equipment hire company and would be 
delighted to serve on your chosen platters.



Elegant, bite-sized and full of bold Spanish flavour, 
our pintxos-style canapés are perfect for welcoming 
guests.

Beautifully presented and designed for easy 
enjoyment, these refined small bites add a
stylish Mediterranean touch to weddings, corporate 
receptions and private celebrations.

CANAPÉS (pintxos style)

A delicate cube of 
Spanish potato and onion 
omelette, finished with 
aioli and fresh chives.
(V / GFI)

Tortilla Española

Smoky grilled chorizo 
glazed with lime hot 
honey for a sweet and 
spicy kick. (GFI)

Chorizo Cocktail 
Sausages Boletus Mushroom Croquette

Golden croquette with a creamy 
porcini centre, served with sweet 
paprika aioli. (V)

Serrano Ham Croquette
Crisp croquette filled with 
serrano ham and béchamel, 
served with sweet paprika aioli.

Spanish Croquettes

Traditional Basque skewers 
combining briny olives, guindilla 
peppers and bold Spanish
flavours. 

Options include meat, fish or 
vegan.

Gildas 

Pan-fried king prawns with 
garlic and parsley. (GFI)

King prawn and chorizo 
mini skewers with smoky 
paprika. (GFI)

King Prawn Skewers Minimum Order & Service Style
Canapés are prepared in individual portions and 
presented ready for service. A minimum of four canapés 
per person is required.

Please note that waiting staff to circulate trays should be 
arranged separately, as we do not provide front-of-house 
service.



When the dancing starts and the drinks are flowing, our 
evening snacks bring guests back for one more bite.

Hearty, flavour-packed and perfect as a late-night 
upgrade, these relaxed Spanish favourites keep the 
celebrations going well into the night.

Available as an add-on to your main catering package.

EVENING SNACKS

Beef Empanadas:
Golden pastry filled with seasoned minced beef, onion, 
peppers and green olives.

Vegan Empanadas:
Crisp pastry filled with vegan cheese and onion. (VG)

Savoury Empanadas (two variations)

Patatas Bravas: 
Crispy fried potato cubes served with aioli and salsa 
brava. (V / VG / GFI)

Patatas Bravas with Chorizo: 
Crispy fried potato cubes topped with Spanish chorizo, 
aioli and salsa brava. (GFI)

Patatas Bravas



Elegant, abundant and beautifully styled, our grazing 
collections bring refined yet relaxed luxury to your event.

Designed to be visually striking and effortlessly sociable, 
our grazing can be enjoyed as a complement to our paella 
and tapas menus or as a standalone feature for selected
occasions.

GRAZING 

Beautifully curated platters arranged with premium 
ingredients and seasonal touches.

Ideal for private parties, wedding mornings and stylish 
corporate gatherings where a polished yet relaxed 
presentation is key.

Grazing Boards

A statement centrepiece styled directly onto your venue 
surface, creating a luxurious and abundant display for 
guests to gather around and enjoy at their own pace.

Perfect for wedding receptions, milestone celebrations 
and elevated corporate events.

Grazing Tables

Individual, elegantly presented portions designed for 
ease and flow.

Perfect for drinks receptions, networking events and 
standing celebrations, offering a refined grazing 
experience without shared platters.

Grazing Cups



1. What time will you arrive on the day?

We aim to arrive approximately 3 to 3.5 hours before your 
scheduled serving time. This allows time for unloading, 
set-up, preparation and cooking. After service, we require 
approximately 45–60 minutes to clear our working area so 
you can continue enjoying your celebration.

2. Where do you serve from and how much space do you 
need? 

We prepare, cook and serve from our gazebo. Depending 
on your menu and guest numbers, we use either a 3m 
x 3m or 4.5m x 3m set-up. We can operate on grass, 
concrete, gravel or decking. Where possible, a sheltered 
position is preferable to protect against wind.

3. What happens if it rains?

We operate in all weather conditions and have never 
missed an event. Our gazebo provides full cover, and we 
can position ourselves adjacent to your venue or marquee 
to ensure seamless service whatever the weather.

4. How many staff will you bring?

Staffing depends on guest numbers and menu complexity. 
Typically, our team consists of two chefs and can serve up 
to 100 portions within approximately 1.5 hours. For larger 
events or extended menus, additional team members are 
brought to ensure smooth and efficient service.

5. Can you serve for longer than 1.5 hours?

Our standard serving window is up to 1.5 hours. Extended 
service can be arranged if required, subject to additional 
staffing costs. We are happy to discuss what works best 
for your event schedule.

6. Can I arrange waiting staff for a seated event?

Yes. While our service includes set-up, cooking and service 
from our station, we do not provide additional waiting or 
clear-up staff. However, we are happy to recommend trusted 
suppliers should you require front-of-house support.

7. Do you cater for dietary requirements?

Yes. All of our paellas are gluten-free and nut-free. All 
varieties except our Seafood Paella are dairy-free. We can 
accommodate a range of dietary requirements, simply let us
know in advance and we will guide you accordingly.

8. Do you provide plates and cutlery?

Yes. We provide eco-friendly, high-quality, biodegradable 
palm leaf plates, along with wooden cutlery and napkins, all 
included in the price. Should you prefer alternative crockery, 
we are happy to serve on your chosen plates and can 
recommend trusted hire companies.

9. What are your payment terms and cancellation policy?

To secure your date, we require a deposit. The remaining 
balance is due prior to your event. Full details of our payment 
schedule and cancellation terms are outlined in our Terms & 
Conditions to ensure clarity and fairness for both parties.

10. Can we taste your food before booking?

We are happy to offer one-to-one tastings depending on our 
availability. If you are interested, please get in touch and we 
can discuss the best way to arrange this.

You are also very welcome to try our food at one of our 
public events during the summer or at a wedding open day. 
If you would like to know when and where we will next be 
serving, simply get in touch and we will be happy to share our 
upcoming dates.

FAQs



RESCHEDULING

If you choose to reschedule rather than cancel, your booking 
fee may be transferred to a new date, subject to availability.
If rescheduling occurs within 1 month of the event, additional 
costs may apply depending on non-recoverable expenses 
already incurred. 

EXCEPTIONAL CIRCUMSTANCES

We recognise that every situation is unique. In exceptional 
cases, alternative arrangements may be considered at our 
discretion.

TERMS & CONDITIONS

PAYMENT TERMS

1. Deposit 
A deposit of 35% is required to secure your date. 

2. Balance Payment 
The remaining balance is due 3 weeks prior to your event 
date. For bookings made within 2 weeks of the event, and 
for totals below £1000, full payment is required at the time 
of booking.

3. Guest Numbers
Final guest numbers must be confirmed no later than 3 weeks 
before the event. If numbers reduce significantly below the 
agreed minimum spend, we reserve the right to
revise the final invoice accordingly.

4. Quote Validity
All quotations are valid for two months from the date issued.

FORCE MAJEURE

If the event is cancelled due to circumstances beyond the 
control of either party (e.g., natural disasters, government 
restrictions, or public health emergencies), we will work with 
you to reschedule the event at no additional cost or provide a 
refund minus any non-recoverable expenses.

CANCELLATION POLICY

We understand that plans can change. Our cancellation policy 
is designed to be fair while protecting the time, preparation and 
resources committed to your event.
All cancellations must be made in writing via email. The date of 
receipt will determine the applicable refund.

REFUND STRUCTURE

More than 6 months before the event
80% of the booking fee refunded
20% retained to cover administration and lost booking 
opportunity

3–6 months before the event

50% of the booking fee refunded

1–3 months before the event

25% of the booking fee refunded

Less than 1 month before the event

Booking fee is non-refundable
As the event approaches, staffing, planning and supplier 
commitments have already been secured.
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@crocuspaellacatering@crocuspaella.comwww.crocuspaella.com

Let’s bring your event to life.
Get in touch to discuss your plans and receive a tailored proposal.


