Corporate / Festival / Wedding / Birthday Catering
Triple Fried Chips / Gourmet Toppings /
Premium Burgers / Exotic Desserts

Fancy something different for
your next event? How about an
award-winning food truck with a
range of festival favourites!

Why choose us?
Chipsy® is a revelation specialising
in amazing triple-cooked loaded
chips, premium burgers and exotic
desserts. Established in 2017, we set
out to revive the food choices on
offer while exploring the cross-roads
of street food and gourmet.
We’ve gone all out to ensure that
people can enjoy the freshest
quality ingredients, well-cooked and
mind-blowingly tasty!
We buy our meat & poultry from
the very best on offer at Smithﬁelds,
MSC-standard ﬁsh comes from
Billingsgate and our garden-fresh
vegetables from Spitalﬁelds Market.
Butter Chicken

We use premium-range, imported
potatoes stored in moist soil until
they’re ready to use, to ensure
they retain every bit of flavour.
They go through a ten-step preparation
process before the ﬁnal fry.

The Ten
Step Process
Our chips are the heart of our
meals. We use carefully selected
mediterranean potatoes that
grow happily in a hot climate
for an earthier ﬂavour.

Passionately Prepared
Our food is passionately prepared and always
served with a ﬂourish while combining the best of
British classics and international standards.
Our trucks have a serving capacity of 500 portions
an hour and come equipped with music and disco
lighting! We can also supply a 3X3 marquee or set
up in a local kitchen if that’s more convenient.
We know that many of our clients worry about
the environment and the impact their event may
have. We do too, that’s why all our packaging is
100% recyclable, collected by ourselves to ensure
proper disposal and recycling.
We only use ingredients sourced from socially
responsible suppliers.

Chipsy® has a 5 Star Hygiene Rating; this
means that our storage, cleaning and food
preparation complies with the strictest
government guidelines.
Your menu is prepared the same day or the
day before your event and then blast chilled
and vacuum packed before being stored to the
highest of hygienic standards. Our production
kitchen hosts the latest in food technology,
allowing us to create the craziest of dishes in a
fun germ-free environment.

Menu
I would invite you to take a look
at our gourmet menu. Our clients
often choose a selection of three
items consisting of meat, poultry,
ﬁsh, vegetarian or vegan.

Chips
Loaded fresh-cut
triple-fried chips.
Each dish is served with its own
Chipsy stamp of approval.

Steakington

£14.95

Kebaboulous

£11.95

Our 5oz medium steak comes pan-seared.
Complemented by a scoop of shiitake
mushrooms sauce, laced with green
peppercorn & grilled baby vine-tomato.

Our fresh spiced & minced chicken skewerkebab coated in the crispiest batter &
infused with our favourite mint-chilli jam.
Topped off with tasty garlic mayo, mixed
salad!

Sweet Baby Cheesus

String Sensation

£7.95

£10.95

Premium Cheddar, Italian mozzarella,
Sicilian Parmesan & nacho cheese in a melty
celebration over our signature triple-cooked
chips. Chives & crispy fried onions for that
extra crunch!

Meltingly tasty slow-cooked pulled beef
brisket served with poutine gravy. This dish
is packed with savoury ﬂavour & served with
our signature cabbage salad then ﬁnished
with chives.

Poutine Power

Curry On

£7.95

£10.95

Our fresh spiced & minced chicken skewerkebab coated in the crispiest batter &
infused with our favourite mint-chilli jam.
Topped off with tasty garlic mayo, mixed
salad!

Aromatic Indian spiced, clove smoked butter
chicken served with toasted ﬂaked almonds,
then drizzled with cooling double-cream.
Finished with a pinch of fresh cori&er.

Return Of The Mac

Mystery Meat

£8.95

Our tasty macaroni cheese is showered with
love, fresh chives, garlic drizzle & seasoned
breadcrumbs. Served on our signature triple
fried chips. Truffle option available!

£10.95

Lamb & veal doner meat cooked to
perfection. Presented with mixed cabbage
salad . A dressing of ring of ﬁre chilli sauce,
garlic sauce & optional jalapeños sauce
completes the experience.

Burgers
Each premium burger is served with
its own Chipsy sticker of approval.

The Bobata Burger

Our Premium
Selection
The Cajun

What could be better than a juicy
burger, topped with fresh warm slices
of pastrami, Swiss cheese, & a delicious
russian dressing & a side of pickles &
mustard.

£7.95

Louisiana spiced chicken thigh marinated
in butter milk, served in a toasted seeded
brioche bun with our homemade cajun mayo
mixed cabbage salad & grilled cheese.

What’s Your Beef

£10.95

£7.95

You’ve Pulled

£10.95

Slow-cooked & fresh as a daisy, our beef
is pulled apart & layered with grilled
cheese, lettuce, red onions, beef tomato &
CHIPSY® BBQ sauce.

Cod Father

£8.00

Fresh & succulent beef burger with crispy
lettuce, fried onions, gherkins & fat beef
tomato, served on a black & white seeded
brioche bun with CHIPSY® relish & ﬁnished
with grilled cheese

Ocean fresh MSC cod ﬁllet, fried in
tempura batter & panko breadcrumbs.
Served on a tender, mixed seed brioche.
Mint-pea reserve, Chipsy tartare sauce,
lettuce & grilled cheese.

Tandoori Fury

Feel The Beet Burger

£7.95

Smoked tandoori chicken thighs, freshly
braised in creamy tomato gravy. Served on
a mixed seed brioche. Add ring of ﬁre chilli
sauce, beef tomato, red onions, lettuce &
three-cheese sauce.

£10.95

Vegan brioche-style bun drenched with
CHIPSY® relish. Beet-patty with fresh
cabbage salad, red onions, beef tomato &
chipsy relish. Truffle option available.

Our Sauces

In addition to our extensive savoury
menu, we have a gorgeous selection of
desserts which you can choose to add as
a second course (charges apply).
Please check out our Instagram where you
can see our menu in glorious technicolour.
@chipsy_uk

How to book
It couldn’t be easier!
Clients can book in
three different ways!
1. You can book via our website:
www.chipsy.menu
2. You can email us at hello@
chipsy.co.uk
3. If you would rather have a chat,
then just call one of our friendly
Chipsters on 07445 040404.
All we need to know is your top 3 choices from our gourmet
menu, guest numbers, adults and children, location and
time, and finally your budget.

Help us help you

FRY MAGAZINE

Standard Service T’s & C’s.

Awards 2019

WINNER

One serving per guest

A Variety of three dishes
2 x Live chefs

10 Flavour Sauce roulette

Napkins, Cutlery, Packaging
Refuse collection/recycling
Van disco/music system
Public Liability Insurance
Chipsy Food truck/Marquee
Quantity required for each dish selection
All our menu options priced per head
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We have a booking fee of £199 (for orders less than £2000)
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Minimum spend of £999 for Friday, Saturday and Sunday bookings.
30 miles travel included then charged at 50p a mile.

RESTAURANTS

2-hour service included. Extra time £60 per hour.
Each dish has a minimum order; please check with us.

TAKEAWAYS
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MOBILE UNITS

10 BEST MOBILE UNITS 2019

Please inform us of all allergy and dietary requirement
Thank you to our sponsors

