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Mix and match between 3 bowls for your guests

to enjoy at a standing reception
25.00 (minimum 30 persons)

Fish & Chips

chunky pea purée and red onion tartare sauce

Orzo Pasta
bolognaise, parmesan shavings

Pork Sausage
creamy mash

Jerk Pork OR Chicken

rice

Beef Bourguignon
creamy mash

Admirals Fish Pie
Thai Green Curry Chicken OR Veg (v)

rice

Root Vegetable Tagine (v) can be made (ve)
rice

Curry Goat

rice

Cog au Vin

creamy mash

Mushroom Stroganoff (v)
creamy mash

Cajun Chicken

sweet potato mash with chilli, lime and coriander
Seafood Paella
Wild Mushroom Gnocchi (v) can be made (ve)

Greek Yoghurt (v)
honey, fresh berries, granola

Hummus (v)
Imam bayildi, olives boiled egg, khobez flatbread

Shakshouka (v
poached egg, khobez flatbread

Full English Breakfast Bowl
chipolatas, bacon, fried egg, grilled tomato, baked beans,
mushrooms, sourdough toast

Additional Bowls 7.50 {(minimum 30 portions)

Grazing boards are the perfect family style sharing
option, served on large platters on a grazing table
16.50 (minimum 30 persons)

Grazing Board Platter
charcuterie, mature cheddar, stilon, prosciutto ham, Milno
salami, sliced chorizo, pickled garden vegetables, cornichon,
mixed olives, grapes, figs, chutney, grissini, bread sticks,
crostini

Dessert Sharing Board
chocolate sauce, salted caramel sauce, Chantilly cream,
churros sticks, Belgian waffles, strawberries, marshmallows,
assorted sweets, meringue kisses, popcorn, pretzels
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