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BOWL FOOD

Bowl food is a more substantial choice than canapés 
and ideal for standing receptions and events. It is 
served in small bowls and brought directly to guests 
like a canapéstyle service. 

Minimum of 30 guests 

4 bowls  £28.00 per person 

5 bowls  £31.00 per person 

6 bowls  £33.00 per person 

3 canapés and 3 bowls  £35.00 per person 

Extra bowls  £5.25 per bowl

Extra canapés  £2.75 per canapé

C H O O S E  C A N A P E S  F R O M  O U R  S E A S O N A L  M E N U

IT’S NOT JUST 
REMARKABLE FOOD, 
IT’S A SENSATIONAL 
EXPERIENCE 

 = Healthy lifestyle choice. (v) = vegetarian dishes. (ve) = vegan dishes.

All prices are exclusive of VAT at prevailing rate
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C O L D

Corned beef heritage potato salad, mustard sauce,  
pickled onion

Burrata, carrot cream, broad beans,  
toasted hazelnuts (v)

Pea and leek vichyssoise, ham hock,  
old Winchester crumble

Buffalo mozzarella, fine bean, hazelnut, dried tomato (v)

Artichoke, wild garlic pesto, old Winchester rubble (v)

Scorched salmon, salad Olivier, duck egg mousse

Smoked Cornish mackerel, pickled vegetables,  
mackerel mayonnaise

Chermoula vegetable salad, smoked aubergine, 
pomegranate Aleppo pepper crisps (ve)

Pumpkin cream, Sussex Slipcote cheese, rosemary 
crumbs, beetroot, mint (v)

Ramen noodle salad with shitake mushrooms, spring 
onions, edamame beans, toasted cashew nuts (ve)

 

H O T

Braised bavette, shimenji, shitake, chestnut  
mushrooms, soy beef sauce

Salmon and cucumber teriyaki 

Yakitori chicken cooked hibachi style 

Chicken barbacoa, pico de gallo, avocado,  
padron peppers

Indian grilled vegetables, tandoori sauce, tarka daal (ve)

Charred cod fillet, black paella, saffron sauce

Smoked bacon and halloumi souvlaki 

Moroccan vegetable, tagine sauce, dill yoghurt,  
flat bread (ve) 

Japanese barbecued aubergine and broccoli, ginger 
mayo, sticky rice (ve)

Orecchiette with wild mushroom ragu and  
rosemary picada (v)

P U D D I N G S

Sussex Slipcote cheesecake, blueberries,  
choc chip, jasmine (v)

Madagascan chocolate, cherries, smoked salt, 
Madagascan sugar (v)

Gingerbread, rum and raisin cream, (v)

Black forest cornetto (v)

Pear praline and elderflower crumble  (V) 

Brioche pudding, plums, custard (V)

Cherry compote, hazelnut croquant,  
hazelnut mousse (ve)


