
If you prefer more of a traditional buffet set up we are very happy to deliver a ready-to-go option for your event. All items come in recyclable dispos-
ables with tongs. Simply remove the lid and serve. In addition we provide a printed menu with allergen information and disposable cutlery and 

napkins. Please select from the menu below, should require any advice on your selection please do not hesitate to contact us.

fishmeat vegetarian

salads

workplace buffet

*Supplement Applies. Key: v - vegeterian, vg - vegan, gf - gluten free, df -  dairy free Some ingredients may be substituted to satisfy venue restrictions. 

Oak Smoked Duck Breast

Sumac Grilled Chicken

Ginger & Soy Beef Yakitori

Pesto Marinated Chicken

Honey Glazed Smoked Ham

Lime & Harissa Salmon

Sesame Seared Tuna

Smoked Salmon & Pickled Fennel

Smoked Salmon Skagen

Cajun Prawns & Crayfish

Teriyaki Oyster Mushrooms (vg)

Moroccan Spiced Cauliflower (vg)

Roasted Squash & Feta (v)

Grilled Marinated Halloumi (v)

Sweet Potato Falafel & Baba Ghanoush (vg)

Cali Superfood Salad
Red &Black Quinoa, Sweetcorn, 
Goji Berries & Crispy Kale (vg)

Kholrabi & Beetroot Slaw
Crispy Onion & Tahini Dressing (vg)

New Potato & Fennel Salad
Dill, Chive & Horseradish Mayo (vg)

Caesar Salad
Romaine Lettuce, Parmesan 
& Sourdough Croutons (v)

Asian Wild Rice
Spring Onions, Shredded Cabbage
& Miso Maple Vinaigrette (vg)

Indian Spiced Charred Squash
Lentil & Chickpea, Baby Spinach, Madras 
Yoghurt & Dukkah (vg)

Pak Choi & Carrot Noodle Salad
Cucumber Kimchi & Soy

Green Leaf Salad
Tomato, Cucumber & Radish

Watermelon & Orange Salad
Ratte Potatoes Salad & Dill Emulsion

Radicchio, Sticky Walnuts & Endive Salad
Pomegranate & Orange Dressing (vg)

Nicoise Salad 
Green Beans, Herb New Potatoes, Black 
Olives, Hard Boiled Egg & Vinaigrette

Traditional Panzanella
Beef Tomato, Basil, Crispy Capers, Sourdough 
Croutons & Anchovies (optional)
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All served with homemade bread

Tropical Kombucha 
250ml

Traditional Lemonade 
250ml

Berry Kombucha 
250ml

Elderflower Presse 
250ml

Cloudy Apple Juice 
250ml

Orange & Clementine Juice 
250ml

Select Two Options

Select Three Options

Select One Meat, One Fish & One Vegetarian

Select Two Options

drinks

Sparkling Mineral Water 
330ml

Still Mineral Water 
330ml

sweet pots

Caramel Poached Pineapple
Coconut & Pistachio Praline (v)

Lemon & Lime Posset 
Passion Fruit & 
Maple Syrup Granola (v)

Dark Chocolate Mousse
Rhubarb, Ginger & 
Honeycomb (vg)

Coconut Panna Cotta
Lime & Tropical Fruit Salsa (vg)

Cherry & Chocolate Pot 
Morello Cherries & 
Coffee Mascarpone (v)

Lemon Curd
Feuilletine & Fresh Raspberry (v)

Passion Fruit Custard
Passion Fruit Gel, Popping 
Candy & White Chocolate (v)

Mango Cheesecake
Mango Ganache 
& Mojito Gel (v)


