Bowl food menu 2018

About Us
Dish are one of London’s leading contemporary caterers. From delicious food for an awards dinner, to a
family fun day barbecue, or that personal touch needed for an intimate wedding.
We have all the right ingredients; a subtle blend of modern culinary expertise complimented by
progressive menu design, traditional professionalism, outstanding service and a touch of class

Team Dish
Our team pride themselves on personal service and excellent advice with regards to choosing menus, all
the way through to ensuring those finishing touches make your event a success.
With a range of backgrounds and skills, the Food by Dish team have a vast amount of experience in a
wide variety of events.

Cold Bowls
Meat
Rare roast beef, watercress, new potato and beetroot salad with horseradish cream
Smoked chicken caesar, radicchio, focaccia croute
Vietnam stye crispy pork salad, mouli and carrot slaw, toasted sesame seeds
Confit rabbit and cashew terrine, carrot chutney
Five spice roasted duck leg, Chinese cabbage slaw, plum relish
Beef carpaccio, shallot and green bean, bone barrow crumb, mustard dressing

Fish
Smoked trout, watercress puree, celeriac and dill salad
Salmon mi cuit, pickled beetroot, mixed leaves, crispy salmon skin
Cod brandade, saffron fennel aioli, rye crisp
Tandoori salmon, cucumber and pepper slaw, coriander tumeric yogurt
Tuna tataki, sushi rice, pickled cucumber
Seabass and prawn ceviche, avocado cream, charred sweet corn, blue corn crisp

Vegetarian
Goats cheese, olive and beetroot deconstructed mille-fuille
Asian salad of fennel, mizuna, nashi pear, tamarind dressing and won-ton
Quinona, grilled peppers, kale, buttnernut squash, ricotta, salsa verde
Buddha bow, wild rice, avocado, tufo, sproats, tahini dressing
Five spice jackfruit, cucmber and daikon slaw, bao bun (vegan)

Hot Bowls
Meat
Szechuan chicken, coriander rice, grilled pineapple salsa
Beef chimichurri, crunchy slaw and sautéed new potatoes
Lamb seekh kebab, apricot cous cous, coriander chutney, naan bread
Brisket tacos, avocado purée, smoky tomato salsa, charred sweet corn
Confit of guinea fowl with tender stem broccoli, black olive, rosemary potato rissole
Braised lamb shoulder, smoked aubergine, chorizo, lemon potato purée
Asia style chargrilled short rib, pawpaw and peanut salad, passion fruit dressing

Fish
Fish pie, shell fish sauce, potato purée, parsley crumb
Soy and yuzu dressed sea bass, watercress, sushi rice and nori
Prawn and coconut laksa with basmati rice, wonton crisp, coriander and red chilli
Steamed sea bass, bbq citrus fruit, pack choi, sweet potato purée
Indian spiced crab cake, grilled pineapple, chaat masala yoghurt
Smoked haddock mac and cheese, cherry tomatoes, spinach
Crayfish and prawn tortellini, basil mascarpone, burnt tomato sauce

Vegetarian
Beetroot gnocchi, goats’ curd, lemon purée, toasted walnuts
Okonomiyaki pancake, enoki mushrooms, pickled ginger, Japanese mayonnaise
Korean style bbq tofu, tenderstem broccoli, red quinoa
Spiced pumpkin and lentil dhal, naan bread
Chick pea and red quinoa falafel, red cabbage and carrot slaw, smoked chilli cream

Dessert Canapes
Milk Chocolate and Almond Profiteroles
Stem Ginger Cheesecake
Pina Colada Cones
Salted Chocolate Tart
Chocolate Mousse Savarin, Cherry Sponge
Raspberry Paris Brest
Yuzu Meringue Pie
Chocolate and Hazelnut Macaron
Lemon and Cardamom Macaron
Strawberry and Cream Macaron
Dark Chocolate and Vietnamese Coffee Mousse Cones
White Chocolate Gel, Passion Fruit Lollipop
Carrot Cake Pop

