
Bowl Food -  Savoury 
 

 

Wasabi and Ginger Cured Salmon, Green Papaya and Red Pepper Salad  

with a Chilli Crostini 

 

Roast Strip Lion of Beef on a Salad of  Baby Spinach and Watercress  

Served with a Horseradish Tuile  

 

Char Grilled Free Range Chicken Breast with Caramelised Pancetta,  

Soft Quail’s Eggs and Caesar Dressing 

 

Seared Yellow Fin Tuna with Cannellini Beans,  Roma Tomatoes  

and a Honey Lemon Dressing  

 

Smokehouse Salmon with Grilled Asparagus, Hollandaise Sauce 

 

Thin Slices of Beef Fillet on Wild Rocket Leaf with  Parmesan Shavings, Truffle 

Dressing and Focaccia Croutons 

 

Slow Roasted Tomatoes, Crispy Pancetta, Rocket and Goats Cheese 

 

Gressingham Confit Duck with Lemongrass, Lime Leafs and Chilli served with 

Asian Slaw and Crispy Shallots  

 

Tiger Prawn Tails, Cocktail Sauce and Paprika Crostini 

 

Skewers of Sake Marinated Chicken, Red Miso, Cucumber and Spring Onions 

 

Pan Fried Lemon Halloumi, Kalamata Olives and Sun Dried Cherry Tomatoes,  

Balsamic Reduction 

 

Honey Baked Beetroot with Sugar Snaps Peas, Toasted Walnuts, Crumbled 

Goats Cheese and Sherry Vinaigrette 

 

Slow Roasted Roma, Cherry and Sun Blush Tomatoes with Baby Mozzarella, 

Toasted Pine Kernels and Salsa Verdi  

 

Pear and Walnut Salad with Rocket and Caramelised Chicory,  

Blue Cheese Dressing  

 
R e g i s t e r e d  i n  E n g l a n d  a n d  W a l e s .   

C o m p a n y  n u m b e r  5 5 1 5 3 9 6 


