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A catering company with a difference

Seasonal, sustainable, creative food company in the Cotswolds
Think of the word catering and it conjures up images of mini sausage rolls, triangular sandwiches and cheese and pineapple on sticks.

At Berry Blue Creative Food this couldn't be further from the truth.

The company, set up by top solicitor Louise Brown, offers bespoke menus created out of seasonal, local ingredients.

Much of the produce comes from the gardens at Louise's 16th century farmhouse in Cam, Gloucestershire where she tends to a vegetable patch, orchard and free range chickens. 

Despite training in law, food has always been Louise's passion and it is her inspirational recipes that drive the company. Sharing her passion is chef and event manager Michael Dart, who loves to work with seasonal ingredients and adds flair to every meal or canapé he creates.

The pair use whatever is bountiful in the garden to create everything from canapés to three course meals. 

“I think what sets us apart from most companies is our passion for really good quality food,” said Louise, 40.  “If I see lots of courgettes in the garden then I will create recipes that incorporate them, if it's spinach then I'll use that.
“We pick lots of fruit and make it into jams and chutneys to use in our dishes throughout the year and if we can’t get the ingredients from the farm then we try and get it from within a 60 mile radius.”

Berry Blue supports a raft of local producers from cattle farmers to artisan bakers.

Any food that they can't get locally has to live up to their own ethical and environmental standards.

The hard works seems to be paying off with clients such as top law firm Clarke Willmott, Bristol City Council, The College of Law and Bristol City Football Club, where Berry Blue catered for the kick off to Bristol's 2018 World Cup bid.

They also cater for private functions from weddings and funerals to birthday parties and quiet dinners.

“I get a real kick from creating a dish and then seeing someone really enjoy it,” said Louise. “I've been to far too many corporate events where the food has been awful. We want to make the food the real star of the event, not just something people forget about.”

The company has even had the backing of organic herb grower and top selling author Jekka McVicar, who is known to grow plants for Jamie Oliver. Berry Blue has for the last year been exclusive caterer for her herb farm open days in South Gloucestershire.

“It is such an honour to work for Jekka, she is really inspirational,” said Louise. “She has given us more confidence to be more daring with our food and incorporate herbs into sweet and savoury dishes.”

To find our more about Berry Blue and what they offer visit www.berry-blue.co.uk or call 01453 544780. 

To interview Louise call: 07774 791000

Notes to editors:

· Berry Blue was launched in 2008 by Louise Brown, 40, who has passion for good food. Chef Michael Dart joined in 2010 and now has responsibility for running events and food preparation, he has worked in several top hotel kitchens and restaurants in Hampshire. Having seen catering from the other side, eating poor quality food at corporate events, Louise was keen to ensure Berry Blue’s service was altogether something different.

· Most produce used by Berry Blue Creative Food is sourced within a 60 mile radius of the farm in Cam, Gloucestershire. Much comes from the farm itself, which has a vegetable patch, orchard and free range chickens. Imported products such as tea, coffee and chocolate are Fairtrade where possible. Berry Blue is working towards Soil Association Food for Life accreditation. 

· Berry Blue composts all its food waste, uses recyclable disposable plates and cutlery and have low food miles.

· Louise and her husband Jeremy appeared on a 2005 episode of Grand Designs when they renovated their 16th century barn in Cam from scratch.

