PRYME

STEAK & GRILL

BOWL FOOD MENU

All bowls £6.5

WE RECOMMEND THE FOLLOWING PER PERSON:
2-3 bowls — for a ‘lighter-bite’ enhanced canapé experience
3-4 bowls — for a replacement to a standard lunch

4-5 bowls — perfect for replacing an evening meal,
best served over the course of the event

BOWL SELECTION:

To maintain consistency and efficiency during service,
bowls are freshly prepared in set quantities.
We therefore require a minimum of 8 portions per selected bowl.

SAVOURY BOWLS

Brie Bites Chicken Karage Seared Asian Tuna
seasoned breadcrumbs, wasabi mayo, pickled wasabi cucumber
smoked chilli jam W) cucumber noodles
Chicken Caesar Salad Fillet Steak Sandwich Prime Scotch Egg
maple bacon’ Crispy croutons beef tomato, cos 1ettuce, Chilli maple
chimichurri mayo baconjam
Honey & Soy Glazed
Chicken Skewers Char-Grilled Crispy Falafel Bites
wilted spinach Sirloin Strips beetroot humus (ve)
French fries
Piri Piri Squid Vegan Buffalo
burnt lemon, aioli Prawn Cocktail Tenders
shredded iceberg, caviar celery, burnt lime (ve)

SWEET BITES

Chocolate Fudge Brownie Bites Eton Mess Bites
marshmallows, hazelnuts, toffee sauce cream, fruit & crunchy meringue

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

W) = Vegetarian dish (ve) =Vegan dish
A12.5% discretionary service charge is added to the bill. All gratuities go directly to our staff.
ALLERGENS: As some of our dishes contain nuts, we are unable to operate a nut-free kitchen.
Please inform your host if you have any food-related allergies.



