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Bowl Food

Our bowl food menu has been created using customer favorites and classic dishes
presented elegantly to suit you occasion, perfect when standing is key to the event.

We normally recommend 3-5 bowls per person (p/p)

Fully Catered

To include crockery, cutlery, set up, staff and service

3 x assorted bowls £31
4 x assorted bowls £37.5
5 x assorted bowls £45
Prices subject to VAT
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Meat

Lamb Tagine: opulent Middle Eastern spices, couscous, corriander, mint yoghurt
Sausage and Mash: Lincolnshire sausage, cheddar mash, garden peas, red onion real gravy
Slow Braised Chuck Steak Chilli: basmati rice, crispy nachos, créme fraiche
5-Spice Pork Belly: coconut rice, salt crackling, stir fry greens
Chicken Korma: coconut, ginger and coriander, basmati rice, naan bread

Chicken Kiev: chive mash, sautéed peas

Fish
Posh Fish Pie: prawns, smoked haddock, cod, minted pea puree, mature cheddar mash
Fritto Misto di Pesce con Risotto : supplement.£1 lemon risotto, mixed fried seafood
Malaysian Prawn Curry: chili, lemon grass, coconut, egg noodles, coriander and ginger
Poached Salmon: toasted almonds, buttered spinach, pea puree, lemon gel
Paella: squid, chorizo and prawn saffron
Fish n’ Chips: ale battered cod, triple cooked chips, tartare, minted peas

Vegan
Pakora and Chana Masala: red onion and spinach pakora on braised chick peas
Garden Pie: puy lentil, carrots, spinach, sweet potato
Cauliflower Popcorn: sticky sweet and sour, spring onion torched pineapple
Risotto: fomato, basil, sheese
Artichoke (VG): Jerusalem puree, fritter, crisp

VERY GOOD
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PREMIUM CATERING - FRESHLY PREPARED

Vegetarian
Parmigiana di Melenzana: roast aubergine, basil tomato, parmigiana, mozzarella
Risotto: tomato, basil, pecorino

Roast Cauliflower: smoked cheddar sauce, pickled leeks and pumpkin seeds

Cold

Greek (V) Mediterranean olives, feta, cucumber, tomato, red onion, oregano
Caprese (V) mozzarella, sunblush tomato, basil

Beetroot (VG) candied roast beetroot, apply jelly, frize, basil, carrot crisp

Desserts
Blueberry Fool: Chantilly, blueberries, vanilla
Eton Mess: meringue, whipped cream, mixed berries, mint
Melon pots (VG) melon, fresh berries, mint, mango coulis
Chocolate Sundae: flaked almonds, brownie, vanilla Chantilly, berry coulis

Orange Blossom Cake (VG) soya custard, granola, raspberry
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