
BOWL FOOD
Premium savoury bowl food	
                                                               
Chicken matsaman curry, coconut rice, toasted garlic naan bread, 
baby coriander leaf salad 

Mini breaded cod fillet, chip shop chips, pickled baby onion, 
homemade tomato ketchup 

Pad Thai noodles, chilli spiced chicken breast, flat noodles, red onions, 
pak choi, peppers, chilli, coriander  

Mini 21 day aged rump steak cheese burger, French fries, onion rings  

Mini pork and sage sausages, champ mash, onion rings, shallot gravy  

Slow cooked Syrian spiced chicken and chick pea tagine, couscous, 
preserved lemon salad 

Wild sage pappardelle, sautéed wild mushrooms, mascarpone, 
wild garlic leaf, cambozola, cream (V)

Pea and mint ravioli, crispy pancetta, peas, pinot grigio cream sauce, pea shoots  

Texan BBQ sticky spare ribs, cracked black pepper potato skins, 
American style coleslaw

Grilled asparagus and courgette, halloumi cheese, spiced cashews (V)

CFC homemade southern fried chicken fillets, French fries, 
American style coleslaw, Texan BBQ dip

Greek salad, barrel aged Greek feta cheese, heritage tomatoes, kalamata olives, red 
onion, cucumber, lemon and oregano dressing (V)

Truffled artichoke salad, globe, baby and Jerusalem artichokes, mache, wild herbs, rich 
black truffle dressing (V)

Gourmet savoury bowl food	
Chelsea’s 21 day aged pepper crusted fillet steak, twice baked chips, béarnaise sauce, 
watercress salad 

Roasted basil and walnut pesto glazed lamb rump, pea, mint and parmesan risotto  

Malaysian monkfish and tiger prawn curry, cumin rice, toasted garlic naan, 
baby coriander leaf salad 

Double fried tempura battered soy and ginger spiced pork fillet, special fried rice, sweet 
and sour sauce, prawn crackers  

Roasted sea bass fillet, lemon tagliolini, vine cherry tomato, tarragon veloute 



sweet bowl food	

Lemon curd and blackberry Eton mess  

Mini homemade churros, fig and honey sauce 

Boston brownie, vanilla crème fraiche  

Milk chocolate and hazelnut cheesecake, hazelnut brittle  

Coconut crème brulee, lychee and mango salad  

Lemon posset, wild strawberries, basil jelly 

Plum and almond crumble, clotted cream 

Tiramisu  

Quince trifle 

Mini warm jam doughnuts, dark chocolate sauce   

Layered mini cheesecake  

Individual passion fruit and raspberry pavlova 

Mini apple crumble tarts, Cornish clotted cream Limoncello crema  

Lemon amaretti tart, orange crème fraiche 

Mixed fruit lassies  

Individual mango and green tea brulee  


