Bowl Food
All bowl food menus are £33.00
All dishes are interchangeable without an additional cost
Additional bowls £7.00 each

MENU 1

MENU 2

HOT

HOT

Salmon en croûte with crème fraîche watercress
sauce

Breadcrumbed ﬁsh and chips, tartare sauce
Arancini balls with aioli (V)

Braised beef cheek Bourguignon with crushed new
potatoes

COLD

COLD

Diced smoked chicken in Caesar dressing with cos
lettuce and crispy pancetta

Faux salmon, cucumber and chive sushi rolls with
soya sauce (DF, GF, Vg)

Pulled miso oyster mushrooms with cucumber,
spring onion and coriander (DF, GF, Vg)

Panko coated goat’s cheese with onion marmalade
and heritage tomato salsa (V)

DESSERT

DESSERT

Mixed mini macarons (V)

Elderﬂower marinated strawberries with vanilla
Chantilly (GF, V)

MENU 3

VEGAN MENU

HOT

HOT

Lamb curry with pilau rice

Pumpkin and herb tortelloni with red pepper and
almond sauce (DF, Vg)

Spinach and ricotta tortellini with cheesy garlic cream
sauce (V)

Chickpea chole curry with spinach (DF, GF, Vg)

COLD

COLD

Prawn and avocado cocktail with crispy lettuce
(DF, GF)

Pulled miso oyster mushroom with cucumber, spring
onion and coriander (DF, GF, Vg)

Quinoa salad with red cabbage, baby corn, carrot,
peanut dressing and Thai basil (DF, GF, Vg)

Quinoa salad with red cabbage, baby corn, carrot,
peanut dressing and Thai basil (DF, GF, Vg)

DESSERT

DESSERT

Vegan dark chocolate mousse (DF, GF, Vg)

Vegan chocolate mousse (DF, GF, Vg)

(DF) Made without dairy containing ingredients, (GF) Made without gluten containing ingredients, (V) Vegetarian dishes, (Vg) Vegan dishes
* Dishes from the menu may contain traces of allergens, includiung nuts. Please ask one of our team if you require further information.
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Additional Information
There is an additional staff charge for refreshments served before 07:30 or after
17:30.
Final guaranteed numbers for catering must be advised 5 working days in advance.
Working days are deemed as Monday to Friday not including public holidays.
Dishes from the menu may contain traces of allergens, including nuts. Please ask
one of our team if you require further information about the allergens contained in
our dishes.
A supplement will apply when numbers for catering are less than 100 at weekends
and public holidays.
Prices shown are exclusive of VAT, which shall be charged at the rate in force at the
time of purchase. These prices are also subject to change should the government
introduce additional costs.
If you require a choice menu, this is available for a seated lunch or dinner at an
additional cost of 25% of the menu price.
Should ingredients not be available, a similar substitution may be used.
2022 prices are subject to change with 3 months’ notice advertised online.
Our Standard T&C’s also apply and can be found on our website:
www.onegreatgeorgestreet.com
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