Starters
Meat
Poached Duck Terrine
Gooseberry chutney, apple jelly, puffed buckwheat,
Irish Beef Carpaccio
Sweet onion purée, broad beans, radish, crispy onions, mustard dressing
Smoked chicken breast
Lemongrass and lime leaf purée, chilli gel, crispy noodle salad, Nuoc Cham dressing
Braised Salt Beef Brisket
Chicken liver parfait, pickles, turnip
Orange and juniper marinated Grilled Quail
Escabeche and ratte potato salad

Fish
Chalk Steam Trout Ceviche
Passion fruit, smoked green tomato, blue corn crisp
Star Anise and Citrus Cured Salmon
Heritage beetroot, pearl onions, horseradish
Smoked Mackerel
Fermented beetroot, dill emulsion, fennel
Lobster Tail Sous-Vide
Smoked lard, bisque gel, gooseberry
(Supplement of £5.00)
Cornish Crab and Avocado salad
Apple, Blood orange gel, Black Quinoa tuile

Vegetarian
Cauliflower and Adzuki Beans
Cauliflower puree, pickled purple cauliflower, sultanas, puffed wild rice
Mozzarella and Heirloom Tomato
Kalamata olive crumb, chardonnay vinaigrette, basil
Summer Salad
Beluga lentils, seasonal vegetables, miso and tamarind vinaigrette (vegan)
Textures of Corn
Sweet corn parfait, corn crumble, red quinoa, gochujang gel (vegan)
Double Baked Age Cheddar Soufflé
Asparagus, quail eggs, truffle

Main Course
Meat
French Trimmed Chicken Breast
Smoky potato purée, kale kimchi, radicchio, cumin jus
Breast of Guinea Fowl
Sweet onion puree, liquorice braised leek, chicken jus
Rump of Welsh Lamb
Confit lamb neck, ale and caraway braised carrot, celeriac purée
(Supplement of £5.00)
Fillet of Beef
Asparagus, black garlic, thyme dauphinoise, jus
(Supplement of £5.00)
Duck Breast
Braised endive, rhubarb, salt baked carrot purée, jus
Jacob’s Ladder
Bbq shallots, spring greens, heritage carrots, pepper pure, jus

Fish
Gilt Head Bream
Burnt tomato sauce, braised fennel, courgette baton, herb and lemon tapioca
Confit Cod Loin
Pickled red onion, broad bean purée, turnip purée, lemon whole grain mustard
Sea Trout
Beetroot gnocchi, tenderstem broccoli, mussel velouté
Dill Baked Salmon
Globe artichokes, chorizo, capers

Vegetarian
Smoked Duck Egg
Wild rice, charred gem lettuce, lemon dressing
Ricotta filled courgette flower
Grilled polenta, broad beans, burnt tomato sauce
Buckwheat Taquito
Avocado cream, black quinoa, charred cherry tomato and chilli relish, corn (vegan)
Gluten Free Gnocchi
Butternut squash, wild garlic, Kalamata olives
Spelt Risotto
Asparagus, radish, peas, parmesan, tarragon (vegan)

Desserts
Strawberry Cheese Cake
Strawberry gel, fresh strawberries, mint sorbet
Yuzu Tart
Szechuan pepper meringue, blackberry sorbet
Peach and Apricot Financier
Amaretto cream, poached peach, apricot gel
Raspberry and Basil
Raspberry mousse, custard crumbs, raspberry meringue
Strawberry Burrata
Basil gel, Lemon balm, strawberry sorbet
Dark Chocolate Mousse
Chocolate chilli aero, salted caramel
White Chocolate Panna Cotta
Pistachio sponge, passion fruit gel, raspberry sorbet
Chocolate “Tart”
Pecan nut crumble, sweet corn ice cream

Fish Main Course
Gilt Head Bream
Burnt tomato sauce, braised fennel, courgette baton, herb and lemon tapioca
Confit Cod Loin
Pickled red onion, broad bean purée, turnip purée, lemon whole grain mustard
Sea Trout
Beetroot gnocchi, tenderstem broccoli, mussel velouté
Dill Baked Salmon
Globe artichokes, chorizo, capers
Pan Fried Seabass
Potato croquette, carrot purée, soy sauce meringue, Romanesco broccoli
Roasted Cod Loin
Saffron fondants, caramelized cauliflower puree, pickled cauliflower, sultanas
Sea Trout
Turnip purée, artichoke barigoule, grilled asparagus, radish
Baked Salmon
Crab and ink tortelloni, baby spinach, yellow courgette, crab bisque
Macadamia Crusted Monk Fish
Asparagus, artichokes, artichoke purée & red grape jus
(Supplement of £5.00 will be added for this dish)
Seabass Fillet
Smoked potato croquette, fennel and lemon butter, orange braised endive, apple and dill salad
Roast Fillet of Salmon
Roasted sweetcorn purée, sautéed purple kale, pickled shallots, maple bacon crisp and jerez vinegar jus
Cornish Brill
Mini potato fondants, roast beetroot, cavolo nero and calvados jus
Lobster Tail Sous Vide
Crab tortellini, pig cheek, carrots, samphire and lobster bisque
(Supplement of £5.00)

dishstaff
We believe our service staff are one of the key components to a successful event. We hand pick and
train our staff in-house to achieve the consistently high levels of service required to give your guests an
unforgettable experience. Our standard uniform consists of a stylish navy blue nehru style jacket combined
with smart black trousers and black shoes.

eventoperationsmanager

Your point of contact from confirmation through to completion of your event. The Event Operations
Manager will answer any queries you may have, solve logistical challenges as well as oversee the event on
the day or evening to make sure everything runs smoothly.

barmanager

Responsible for beverage stock management and all aspects of beverage service throughout the event.

frontofhousemanager

Oversees and coordinates food service liaising closely with the kitchen brigade behind the scenes.

backofhousemanager

The backbone of the event, the BOH Manager liaises with all team members to ensure that everything
they need is in the right place at the right time, as well as responsible for managing equipment brought
on site and making sure everything is left spotless at the end of the event.

Staffing Ratios
Drinks Reception

Reception with
canapes

Reception with
Bowl Food

Event Manager

1 per 100

1 per 100

1 per 75

Bar Staff

1 per 100

1 per 100

1 per 100

Wait Staff

1 per 40

1 per 40

1 per 20

Head Chef

NA

1 per 150

1 per 150

Sous Chef

NA

1 per 150

1 per 100

Chefs

NA

1 per 100

1 per 50

Kitchen Porters

NA

1 per 100

1 per 100

Sit Down Meal

1 per 75
1 per 100
1 per 10
1 per 150
1 per 100
1 per 50
1 per 50

World Food
Market
1 per 75
1 per 100
1 per 15
1 per 150
1 per 100
1 per 50
1 per 100

clienttestimonials
“May I just say that the team were exceptional on Thursday evening at the London
Transport Museum. The food was excellent, service extremely professional yet friendly
and they would accommodate additional requests without any hesitation what so ever.”
Edward Wyre, London Transport Museum
“What can I say but thank you, thank you, thank you!! That has got to be the best Christmas
party we have had at the Trust. The venue was amazing, the lighting show and band were
absolutely incredible and as for the food shows…..wow how well did they work! The whole setup was just incredible and I had so many people commenting on so many things. Thank you so
much to the both of you and all the teams involved in making the event such a success, those
months of planning really paid off, the attention to detail was immense.”
Steve Mason, Christmas Reception, The Natural History Museum
“I just wanted to say a huge thank you for all your help last night. Your team were fantastic,
we were very impressed with their professionalism and attentiveness. We’ve had some great
feedback from our partners, one of them even said it’s the best client event they’ve ever been
to! Thank you so much for all your hard work and ensuring the night ran smoothly. It was huge
success thanks to yourself and your incredible team.”
Serena Grabiner, Canape reception, Tower of London
“I am finally catching up on my backlog of emails and have been meaning to send my thanks
to you and your team as I didn’t manage to catch you at the end of KP on Friday. We received
great feedback on the catering. Everyone absolutely loved the food, said it was absolutely
delicious and I couldn’t fault the service the staff were extremely helpful and attentive. You and
your team were amazing and were an honour to work with.”
Clara Bandry, Reception, Kensington Palace

sustainability
We strive to ensure that all aspects of our business are as sustainable and environmentally friendly as possible; from where we
source our food to the paper, cardboard and glass used during our everyday activities in our Greenwich office (100% of which
is recycled) as well as on events. We’re doing our bit to help the environment!

dishfood

Our aim is to source as locally as possible. We cook with seasonal ingredients, olive oil and fresh herbs and spices.
We have a thorough knowledge of all our ingredients and products. Where our food comes from, how it is farmed, reared,
harvested, produced and delivered is important to us.
Wherever possible we buy British and seasonal produce. We design our menus around the ingredients of the season.

dishdairy

All of our dairy produce is British Farm Assured. We only use free-range eggs sourced from the UK.

dishfish

Our fishmongers follow the strict EU guidelines, with their commitment to increasing the range of products sold from
sustainable and organic sources; this is then reflected in our seasonal menus
We use wild salmon from Alaska. This is a natural and sustainable source of salmon with full Marine Stewardship Council
(MSC) certification.

dishmeat

We only buy meat from butchers and farms that we trust and visit regularly. The local farms which our butchers source from
undergo stringent selection criteria. Our butchers are also all accredited by the RSPCA Freedom Food Initiative.
All of our cattle are free-range and usually grass fed. The cows are brought in and housed in barns during bad weather. Even
when brought inside they are guaranteed natural sunlight. This makes for a happy cow!
All of our chickens are free-range with plenty of natural light and freedom to wander. The chickens we buy are raised in airy,
open sided sheds. The feed the chickens are given is GM-free, natural and vegetarian.
The pork that we use for our bacon and ham is British Farm Assured. Wherever possible we source from UK farms. Our ham
is Wiltshire cured, our bacon is slow cured......... and neither are ever pumped with water!

Produce
Beef
Lamb

Strawberries, Raspberries &
Blueberries
Potatoes
Salmon

Company

Miles from Dish HQ

Manor Farm

228 miles

Langley Chase Farm
Tiptree fruit Farm

103 miles
57 miles

Russell Farmers
Wester Ross

30 miles
578 miles
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termsandconditions
“The Company”
“The Customer”
“The Price”
“The Services”
“The Contract”

means DISH Catering Limited
means any person, body of persons, firm or company that the Company enters into a contract with for the provision of services
means the total price payable to the Company for the services
means any service or goods supplied to the Customer or sold by the company under contract.
means any such contract.

Acceptance of Terms and Conditions
Receipt of these terms or written acceptance by the Company of the customers order and deposit shall be deemed to
constitute unqualified acceptance of these conditions
Deposit
Final Numbers
A 75% deposit is required on written confirmation of an event. The deposit is

Invoices are based on final numbers confirmed at least four working days
before the function, or on the numbers actually catered for, should this be
higher. Should final numbers decrease within four working days the higher
original figure will be charged for. Should the numbers rise during this time,
Invoice
we reserve the right to charge a re booking charge. The fee will be calculated
The remaining 25% will be invoiced after the event date and payment is
on a 15% charge of all costs relating
required within 14 days. If the payment has not been received by the due
to the increase, i.e. staff, food, drinks, and equipment. This is to take into
date, the Company reserves the right to charge interest at the rate of 3% per account additional ordering and kitchen time and any penalties levied by our
annum over the base rate of Lloyds TSB, current at the time payment falls
sub contractors.
due.
calculated on the total estimated price of the event; and the deposit must be
cleared funds in the Company’s bank before the event.

Any time or date stated by the company for delivery or removal of goods
required in the provision of the services is an estimate only and shall not
Prices are quoted exclusive of VAT. We charge 3% on all debit and credit card be essential term of the contract. Delivery and collection will be attempted
payments
to all reasonable areas at a venue or facility. However should the access be
restricted or additional time, personnel or facilities be required, any additional
Should the event change from the original quoted job specification then your costs will be passed on to the client.
job will be re-costed accordingly.

Changes to Job Specification

Claims

Cancellation

A claim that the services are not in accordance with the Contract will not be
The minimum cancellation charge is 25% of the estimated bill. This will
accepted by the Company unless written notice is given to the Company
increase to 50% within fourteen days of the event, and 100% with seven days. within five days of the provision of the services, stating the grounds of the
Should we have engaged sub contractors on your behalf, their individual and claim and enclosing any supporting evidence.
particular cancellation charges will apply.
Property, title and ownership in all goods and materials sold subject to these
terms and conditions shall not be passed to the Customer until such time
Conditions of Hire
as all sums of money owing by the Customer to the Company of any nature
The client shall be liable for any loss or damage to equipment or property
provided by the company or by its subcontractors, or within premises rented whatsoever shall have been paid. The risk in the goods or materials shall have
been paid. The risk in the goods or materials shall pass to Customers upon
on their behalf. We will try to mitigate any losses as far as possible, and will
delivery.
pass on any charges at cost.

Wines

Are subject to market availability, and vintages and prices may be altered.

Late Finishes

Any taxi charges to transport staff home safely after 11pm will be passed on
at cost. We endeavour to keep this to a minimum, but this is for the safety of
our staff, many of whom are young and female.

Force Majeure

The Company cannot guarantee that any produce on our menu is totally
free from nuts, nut derivatives or other ingredients to which guests may have
a serious allergic reaction as we cannot operate in a nut free environment.
We would therefore advise guests with a severe allergy to nuts or other
ingredients to talk to us directly to arrange an alternative to the chosen meal.

Food Allergies

The Company shall make reasonable efforts to perform their obligations
under contract but shall not be liable for any delay or other failure to perform
any part of the Contract as a result of factors outside of the Company’s
control. The Company reserves the right to pass any additional costs incurred
from the Company’s suppliers’ or in-house expenses due to unforeseen
demand, restrictions or requirements to fulfil the contract.

On the 13th December 2014, new legislation (the EU Food Information for
Consumers Regulation 1169/2011) will require food businesses to provide
allergy information on food sold unpackaged. With the new food law, all food
service organisations serving unpackaged food or food that is packaged on
site for immediate consumption, will have to supply details of the menu items
that contain the EU Top 14 allergens within the dishes they serve.
Please ask a member of the foodbydish team for a copy of our information
pack which has details of all the food allergens contained within our dishes.
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