
BOWL FOOD



VEGGIE 

WILD MUSHROOM ARANCINI, TRUFFLE MAYO
(GF)
SMOKED PAN CON TOMATO, FOCACCIA (Ve)
CHICORY, RICOTTA, WALNUT SALSA (GF)
BANG BANG CAULIFLOWER BITES (GF)
CORN TOSTADAS, BURNT SWEETCORN PICO,
CHIPOTLE SOUR CREAM (GF)
PADRON PEPPERS, SMOKED SALT (Ve)
WHIPPED FETA, OAT CAKES, TRUFFLE AND
HONEY PECANS 
EDIBLE GARDEN, SMOKED AIOLI,
BEETROOT HoumouS

 

FISH

PORTHILLY OYSTERS, SHALLOT VINEGAR,
AMALFI LEMONS*
CAVIAR, CRÈME FRAISEE, BLINI*
CEDAR BOARD SALMON, BLINI, dILL
EMULSION 
DAY BOAT GOUJON, SEAWEED TARTARE
SPICE CRAB DOG, SAFFRON AIOLI, FRIED
BRIOCHE 
GILDA PINTOX, manzanilla olives,
guindilla pepper, anchovy fillet
MACKEREL TACO, GUACAMOLE, smoked
TOMATO SALSA
FIRE ROASTED SCALLOPS,
CHIMICHURRI BUTTER*
ANCHOIADE DIP, FOCACCIA

 

MEAT 

BARBACOA CRISPY PIG STICKS,
SMOKED APPLE BUTTER (GF/DF)
EX DAIRY COW STEAK CROSTINI, SMOKED
SALT, COAL MAYO (GFA)
CHIPOTLE PORK BONBON, SMOKED APPLE
BUTTER (GF/DF)
HAND-CUT IBERICO HAM *
BUTTERMILK POPCORN CHICKEN, maple and
CHILLI glaze, sriracha MAYO
SMOKED CRISPY LAMBS’ BELLY, SALSA
VERDE, CRISPY CAPERS (GF&DF)
SMOKED LAMB RAGU ARANCINI,
CHIMICHURRI MAYO (GF)
STEAK, CRISPY POTATO, SAGE AND
ANCHOVY MAYO 

CANAPÉS



DRY AGED SIRLOIN STEAK,

CRISPY POTATOES, SAGE AND

ANCHOVY MAYO

SMOKED PORK BELLY, EMBER

ROASTED SWEET POTATO,

SALSA VERDE 

HISPI CABBAGE, HAZELNUT

AND CHILLI SMOKED

DRESSING, SMOKED APPLE

BUTTER 

WILD MUSHROOM AND TRUFFLE

RISOTTO

SLOW COOKED CHIPOTLE BEEF

CHILLi, RICE, GUACAMOLE,

PICKLED RED ONIONS, SOUR

CREAM 

FIRE ROASTED SCALLOPS,

SHALLOT purée, CRISPY

BACON, MICRO HERBS 

BBQ CAULIFLOWER,

CARAMELISED CAULIFLOWER

purée, CAPER TEMPA,

CRISPY SHALLOTS 

KARALA FISH CURRY, WILD

RICE, SMOKED TOMATOES,

FLATBREAD 

BOWL FOOD



4 x Bowl Food options

£70 per head plus vat 

 

5 x Bowl Food options

£80 per head plus vat

 

4 x Bowl Food Options

and 4 x Canapés

£95 per head plus vat

 

5 x Bowl Food options

and 5 x Canapés

£105 per head plus vat

Based on 100 people

Providing glassware for

reception drinks, napkins,

crockery, cutlery, staff,

chefs, travel, front of house

manager, front of house staff.

PACKAGES

Numbers less than 100 will be quoted for on an
individual basis.

All packages include travel of up to a 50-mile
radius from our HQ in Cirencester.  Mileage
over this will be charged at 60p per mile.

We can organise a bar service for you if required
at an additional cost.
 
From an operational perspective, we will need
power, water, waste, and kitchen tent for prep
and service.
 
Accommodation if required will be an additional
charge at the time of booking, unless
accommodation can be provided for the team. 


