Catering Menu

We need a minimum of 4 days notice for all orders. If there
is something you can’t see on the menu, please let us know,
we are flexible and work with all dietary requirements. All
prices exclude VAT.
Salads - £6.50 per person
Please see below a sample of salads we can offer, we try to
use seasonal ingredients whenever possible, so our salad
selection changes seasonally.
- Roast sweet potatoes with pistachio pesto and
pomegranate (vg, gf)
- Courgette, rocket and Parmesan shavings with lemon and
olive oil dressing (gf)
- Roast aubergine with lemon yoghurt, pistachio and mint
(gf)
- Roast sweet potatoes with green tahini, sesame, chili (vg,
gf)
- Shaved fennel, orange, feta, dill and roasted almonds (gf)
- Beetroot cous cous with dill, walnuts and a yoghurt drizzle
- Quinoa with butternut squash, feta, mint and pomegranate
seeds (gf)
- Kale, roasted sweet potato cubes, slow roasted cherry
tomatoes with a miso-tahini dressing (vg, gf)
- Roasted butternut squash with herb yoghurt drizzle (gf)
- Barley, blanched asparagus, sundried tomatoes, sweet
cherry tomatoes, broad beans, herbs (vg)

- Ras El Hanout and honey spiced roasted carrots, preserved
lemon, olives, almonds, sultanas with cous cous (vg)
- Austrian summer potato salad with new potatoes, sweet
corn, radishes, chive-tarragon-mustard dressing and finely
chopped gherkin (vg, gf)
- Miso glazed aubergine with sesame seeds, spring onion
greens and red pepper (vg,gf)
- Avocado and lettuce salad with honey-mustard dressing
(vg,gf)
- Shaved raw cauliflower, orange, chilli, sultanas, parsley,
poppy and sunflower seeds (vg,gf)
- Roasted carrots, feta and fresh mint (gf)
- Puy lentils, asparagus, sundried tomatoes, fresh cherry
tomatoes and basil (vg, gf)
- Rice salad with olives, capers, herbs (vg)
- Blood orange, beetroot, feta, rocket and roasted walnuts
with pomegranate molasses dressing (gf)
- Mexican style quinoa with roasted peppers, spiced grilled
corn, avocado, herbs and a lime-coriander dressing (vg,gf)
- Citrus and cumin roasted carrots with chickpeas, mint and
a lemon-garlic tahini dressing (vg,gf)
- Raw Pad Thai (spitalized courgettes, carrots, red cabbage)
with peanut-lime-coriander dressing (vg,gf)
- Za’atar roasted carrots with kale, freekah, almonds and
tahini (vg)
- Roasted butternut squash, grilled red onions, basil pesto
and pumpkin seeds (vg,gf)

Sandwich platters (price per person)
Vegetarian selection - £4.95
Meat/fish selection - £5.95

Cakes
Freshly baked on the premises, cakes are generally 8inch,
for larger size please email us!
Spanish Orange Cake (gf, df) - £24
Classic chocolate cake with buttercream - £24
Red Velvet cake - £24
Lime and Pistachio cake (gf, df) - £28
Coffee and Pistachio Cake - £28
Flourless chocolate cake with berries on top - £25
Poppy seed cake with fresh cream and black cherries
(Hungarian version of Victoria sponge) - £22
Vanilla Sponge with a chestnut and black cherry filling £24
Victoria Sponge cake - £24
Guinness Chocolate cake with cream cheese frosting - £24

