
BOWL FOOD          Minimum 15 guests 
             £28.00 for 5 items

Impress your guests with our innovative bowl food menus. Combining inspirational 
food and creative service, this is an original approach to dining for both daytime 
and evening receptions. 

ADD additional bowls           £4.95 per person

HOT ITEMS 
Cumberland sausage, colcannon mash, Guinness onion gravy  
Wild mushroom and truffle oil guinea fowl roulade, parmesan polenta, wild mushroom sauce 
Glazed lamb belly, caramelised onion cous cous, mint raita  
Pork fillet, fricassée of peas and broad beans, truffle demi-glace 
Thai red salmon and king prawn curry, coconut rice, crispy chilli and shallots 
Beer-battered gurnard and chips, tartare sauce, lemon wedge 
Butter poached asparagus and peas with salt cod brandade gratin

Wild mushroom and Cheddar lasagne, Parmigiana sauce (V)

Halloumi fries, sweetcorn and tomato salsa (V)

Smoked and pulled BBQ jackfruit sliders, guacamole and spicy tomato salsa (VG)                                     
Vegan fish and chips, chickpea mayonnaise (VG) 

Teriyaki udon noodles, sautéed broccoli and peppers (VG)

Cauliflower and butter bean korma, fried poppadums  (VG)

Chicken goujons and sweet potato chips, chickpea mayonnaise (VG)

                                     

COLD ITEMS AND SWEETS 
Please see the next page 

Prices are exclusive of VAT.  For those with special dietary requirements or allergies, who may wish to know about the food  or drink ingredients used, 
please ask to speak to a member of the events team. (V)-vegetarian; (VG)-vegan; (GF)-gluten free.



COLD ITEMS
Duck breast, plum compôte, crispy wild rice 
Harissa chicken meatballs, bulgur wheat, caramelised onion 
Sticky Asian shredded beef, cucumber and spring onion salad 

Lime and chilli prawn, black rice, avocado, crispy seaweed
Chalk Farm trout, beetroot and potato slaw, soft boiled quail’s egg 
Mackerel rillettes, pink grapefruit and pickled cucumber, beetroot crisp

Watermelon, feta, mint and grapefruit salad (V) 

Vegetable gyoza, cucumber and carrot kimchi, ponzu dressing (VG)

Salt baked beetroot and goats’ cheese salad, honey and mustard dressing (V)

Super green salad – spring peas, edamame beans, steamed fine beans, mint yoghurt (VG)

Red quinoa, grilled broccoli, cumin cauliflower, toasted sweetcorn and lime vinaigrette (VG)                             

SWEETS        
Sherry trifle with vanilla cream
Tiramisu
Seasonal bread and butter pudding, crème anglaise 
Apple and blackberry crumble, custard
Chocolate mousse, raspberries and chocolate pencil (can be made VG)
Classic Eton mess with mixed berry compote (can be made VG)
Salted caramel pumpkin tart  (VG)
Fruit glasses (VG)

Prices are exclusive of VAT.  For those with special dietary requirements or allergies, who may wish to know about the food  or drink ingredients used, 
please ask to speak to a member of the events team. (V)-vegetarian; (VG)-vegan; (GF)-gluten free.


