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Bowls are STEAR & GRILE We recommend
served directly .................................................................................. 5 bOWlfOOd
toguests BOWL FOOD MENU Options
‘Canapé style’ £6.50 Per Bowl per person
SAVOURY
BOWLS
Brie Bites Chicken Honey & Soy Fillet Steak Sirloin Strips Cauliflower
Coated in Caesar Salad Glazed Chicken Sandwich Sliced char- Risotto
seasoned with maple Skewers With beef tomato, grilled sirloin With toasted
]\J/\fi?[?ldscrlrrllf)rl?fci bacon & crispy Served on a bed hcos lﬁttuce & steak & fries almonds &
croutons i i imi i :
chilli jam Available as (V) of wilted spinach. cHimichurr mayo truf;f;lfg)(nl'
Salt & Pepper  Buffalo Wings Seared Asian Smoked Salmon Tuna Nicoise Waldorf Salad
Squid With celery & Tuna Crostini Salad Bowl bowl
Wasabi mayo, blue cheese served with Cream cheese Seared tuna, new With walnuts &
togarashi, fresh dipping sauce wasabi cucumber & salmon caviar potatoes, green crumbled blue
chilli & lime noodles beans, mixed leaves cheese
(V)
SWEET BITES
Hot sticky toffee Chocolate Fudge Brownie Black Forest Cheesecake Eton Mess
pudding bites Roasted marshmallows, chopped Dark chocolate ice cream, shortbread, Cream, fruit &

With clotted cream ice cream

hazelnuts, warm toffee sauce,
madagascan vanilla ice cream

maraschino cherry, dark chocolate crisp
pearls, cherry sauce

crunchy meringue

Bowl choices are required a minimum of 3 days prior to your event.

A service charge of 10% is added to all events and goes directly to the team. V = Vegetarian | Ve = Vegan






