Bowl Food Menus
From £3.95 per dish

Includes crockery,cutlery and serviceware
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Bowl Food Menus...

Bowl food is a brilliant alternative to finger and fork buffets and will allow your guests to enjoy a varied, substantial and visually exciting
meal without the need for a formal seating arrangement.

Our menus have been designed to be eaten standing up and are perfect for corporate product launches and conferences or simply as an
alternative to the traditional fork buffet at your event.

The food is served in small ceramic bowls or mini plates by our staff, along with small spoons or pastry forks ready for your guests to eat
without the need of queue at the buffet table.

Please speak to Dan about designing a bowl food menu to suit your event,guest numbers,seasonality and budget.

Bowl Food and Mini Plates
Lamb koftes,roasted cherry tomato bulgar wheat and rhaitha
Pork belly,apple and celeriac mash, honeyed root veg
Smoked chicken Caesar salad, crispy Parma ham (c)

Sweet pepper and coriander beef chilli,sweet potato wedges, sour cream
Old spot pork sausages, buttered parsley mash,roasted shallot gravy
Chorizo and monkfish kebabs, saffron crushed new potatoes
Thai green chicken curry,coconut rice
Rib of beef,skinny chips, béarnaise
Pad Thai noodles,honey roast duck breast
Braised blade of beef in red wine, horseradish mash
Thai red beef curry,coconut rice
Teriyaki sirloin of beef,ginger noodles
Marinated lamb leg, Greek salad, tzatziki
Butter chicken korma,mushroom pilau,naan strips
Penne carbonara,pancetta crisps,shaved parmesan
Haddock,English ale batter,chips,tartare sauce
Seared Yellow-fin tuna, Caesar salad
Moroccan chickpea falafels,lemon cous cous,houmous,pitta strips
Mini salmon fishcakes, watercress and radish salad,garlic aioli
Chicken and tiger prawn paella,crusty bread
Smoked Ratatouille finished with goats cheese
Tempura vegetables,sweet chilli sauce
Roasted pumpkin risotto,chestnuts, baby spinach,parmesan

Three bean chilli,steamed rice,creme fraiche

« All prices exclude furniture, kitchen equipment,glassware and staff. These will be included at time of quotation if required

« A full bar service can be provided if required and Kingfisher are licenced to supply and sell alcohol. Please ask for our highly competitive alcohol lists

+ Prices based on 100 guests.Discounts can be offered for guests numbers above 150 and for weddings taking place between October and March.

« All crockery and cutlery provided is from our high quality standard range. Linen provided is plain white.Upgrades are available on crockery,cutlery and glassware at an additional charge and linen can be provided in
various colours to suit the theme of your day.

+ Some dishes do carry a supplement and these are clearly indicated on our menus.

« All prices are subject to VAT
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