LUNCH
BOWLS &

All lunches are delivered in ceramic bowls or on platters with serving utensils provided.

(Minimum of 10 people)

MEAT
Ham, Tomato Chutney & Lettuce
Coronation Chicken with Sultanas
Cajun Chicken & Coleslaw
Turkey, Cranberry & Lettuce
FISH
Tuna Sweetcorn Mayonnaise & Spring Onion
Smoked Salmon Mayonnaise & Lettuce
VEGETARIAN
Savoury Cheese & Spring Onion (V)
Applewood Smoked Cheddar & Chilli Jam (V)
Egg Mayonnaise & Watercress (V)
VEGAN
Houmous & Lettuce (VV)
Avocado & Sun-blushed Tomato (VV)

Roasted Butternut Squash & Olive Tapenade (VV)

SALAD BOWLS
Grilled Courgette & Mint (VV) (GF)
Puy Lentil with Smoked Cheddar & Caramelised Red Onion (V) (GF)

Green Super Food Salad with Feta & Sunflower Seeds (V) (GF)



Baby Gem Lettuce, Avocado & Edamame Beans Salad (VV) (GF
Chickpea Salad with Wilted Greens & Chilli Dressing (VV) (GF)
Cherry Tomatoes, with Pine Nuts, Rocket & Shaved Parmesan
Beetroot, Orange & Black Olive (VV) (GF)
Wild & White Rice with Apricot, fresh herbs & Pistachios (VV) (GF)
Bulgar Wheat, Broad Bean, Sweet Potato & Mint (VV)

Cous-Cous with Roasted Vegetables (V)

MINI QUICHES
Mushroom & Parmesan (V) Leek & Cheddar (V)
Spinach & Stilton Blue (V) Potato & Rosemary (V)
Goats Cheese & Red Onion (V) Quiche Lorraine
PLATTERS

(Each serve 10 people)

Lemon & Herb Chicken Strips with Aioli Dip (GF)
Cheese Platter with Chutney, Grapes & Oat Cakes (GF) (V)
Cured Meats Platter with bread, olives & gherkins
Falafel, Olives, Flatbread & Hummus (VV)

Grilled Vegetables and Halloumi with Pesto Dipping Sauce (V)
Hot Smoked Salmon with Dill Créeme Fraiche (GF)

Accompanying Bread Roll with Butter

CAKES & DESSERTS
Flourless Chocolate Cake (GF) (V)
Fresh Fruit Pavlova (GF) (V)
Lemon Drizzle Cake (V)
Tarts (V) Chocolate or Lemon
Scottish Eton Mess (GF) (V)

Fresh Fruit Platter (GF) (VV)

V = vegetarian VV = vegan GF = gluten free
All other allergens available on request.



