
 All dishes are Gluten Free
  20-50 guests please select 2 dishes 

 50+guests please select 3 dishes

CHICKEN DISHES 
CREAMY TUSCAN CHICKEN 

pan-seared chicken breasts coated in a rich, garlicky cream sauce made with sun-dried tomatoes, baby spinach, and Parmesan cheese

PANANG CHICKEN CURRY 
a rich, creamy, and mildly spicy Thai dish featuring tender chicken simmered in a thick coconut milk and peanut sauce

CHICKEN CACCIATORE
a rustic Italian braised chicken stew cooked "hunter-style" with tomatoes, onions, & herbs

CHICKEN AND VEGETABLE TIKKA MASALA
a rich, creamy curry made with spiced, roasted chicken and tender vegetables simmered in a spiced tomato-cream sauce.

BEEF DISHES (+£1.00 PP)
CLASSIC CHILLI CON CARNE

 smoky, and warm with a blend of chilli powder, cumin, and paprika

ITALIAN SLOW COOKED BEEF AND VEGETABLE STEW
a hearty, comforting dish featuring tender chunks of beef braised low and slow with aromatic vegetables and a rich tomato sauce

BEEF , POTATO AND SPINACH KEEMA CURRY
South Asian minced meat dish combining spiced ground beef, tender potato cubes, and wilted leafy greens in a rich, aromatic tomato-onion base

BEEF , PEPPER , MUSHROOM & GARDEN PEA STROGANOFF 
a modern, hearty twist on the classic  comfort dish, combining  beef with sweet bell peppers, earthy mushrooms, and vibrant green peas in a rich, crème fraiche

sauce

PLANT BASED DISHES
SQAUSH , CHICKPEA & COCONUT CURRY  

A fragrant and hearty vegan curry made with tender squash, protein-rich chickpeas, and a rich coconut milk base infused with aromatic spices, garlic, and
ginger. Finished with fresh coriander and a hint of lime for a bright, balanced finish. 

VEGETABLE CHIILI
 A vibrant and satisfying blend of fresh, garden vegetables including bell peppers, tomatoes, zucchini, and kidney beans, all simmered together in a rich, spicy

tomato broth. Infused with smoky cumin, chili powder, and a hint of garlic, this comforting dish is perfect for any season. 

Harissa Butter Bean and Basil Stew
a rich, smoky, and spicy vegan dish featuring plump butter beans simmered in a reduced tomato and aromatic harissa sauce, then finished with fresh basil 

All Offered with rice @ £11.25+vat per head 

why not add some sides :
 2 seasonal salads @ £3.00+vat per head / selection of breads with butter @ £2.00+vat per head

Menu price includes :
Palm Leaf Bowls

Cutlery
Linen for the buffet tables

(Staff will be required to set up , serve & clear your hot food - this is an additional charge) 
Staff 20 - 30 guests = 1 staff (price on request)

30 - 60 guests = 2 staff (price on request)
1 additional member of staff per 30 guests thereafter 

HOT BOWLS
BUFFET

Hot Bowl Food Buffet - A great,
cost-effective way to offer your

guests a nutritious, delicious &
hearty meal.
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