
Big Bites & Bowl Food

A fun, new and informal concept of catering for any occasion. Our staff walk the food around on trays
to the guests in a variety of small dishes, bowls and plates. The customer takes a bowl or a dish of food,
a fork or spoon and eats whilst standing. Once finished, they return the bowl and cutlery to one of our
staff and then await another delight to be offered. Basically, this is a cross between a canapé party and
a fork buffet, with endless themes or fun possibilities.

We have included a few set menus as examples below, but you can create your own bespoke menu by
pick and mixing from the 'Bespoke Menu Selector' and feel free to pick items off the 'Set Menus' as well.

SET MENUS

All prices are excluding V.A.T.

Included are all Cutlery and Crockery and small equipment costs required to cook your chosen menu.

Extra costs will be incurred for staff to serve and cook your chosen menu.

Costs that maybe incurred are travel, drinks handling or heavy equipment hire if they are required.

ENGLISH FRIDAY NIGHT CUISINE

Chicken Curry on Coconut Rice
(Type and heat of curry up to you)

Oriental Selection with Sweet Chilli Sauce
(Spring Roll, Samosa, Onion Bahjee and

Sesame Prawn Toast)

Mini Herb Breaded Plaice and Chips
in a Newspaper Cone

Mini Pizza Slice Selection

Spiced Lamb and Salad Pitta Pockets

£9.00 per head

SUMMER GARDEN PARTY

Baby BBQ Cheeseburgers

Char grilled Chicken Breast Caesar Salad

Seared Smoked Salmon and
Crème Fraiche New Potato Salad 

Roast Mediterranean Vegetables with
Pesto and Buffalo Mozzarella

Mini Scones with Jam and Clotted Cream

Baby Summer Berry Pavlova

£12.95 per head



Big Bites & Bowl Food

SET MENUS

If you have an event with a theme then let us know we will be happy to design a menu which relates to it.
We have previously done jobs for companies such as BMW/Mini, Weston Homes, LEA (Private Jet Hire) and the
RNLI. Themes we have covered include: World War 2, 60’s and 80’s themed parties, food from around the world
and aircraft related dishes e.g. Red Arrows Chicken

DRINKS & BAR SERVICE
We can also provide a totally relaxing function by running your drinks service for you, we can supply experienced
bar staff to run whatever type of drinks service you wish, be it a champagne or sparkling wine evening, a manned
cocktail bar with a selection of your favourite cocktails, or a full bar service (free or cash).

We can supply several different bar scenarios and all the glassware you require.

Plus there is the option for us to serve your drink for you, again we can supply staff, glassware and bars at a very
reasonable cost. A drinks handling charge may also be incurred.

All prices are excluding V.A.T.

Included are all Cutlery and Crockery and small equipment costs required to cook your chosen menu.

Extra costs will be incurred for staff to serve and cook your chosen menu.

Costs that maybe incurred are travel, drinks handling or heavy equipment hire if they are required.

CLASSIC WINTER WARMER

Navarin of Lamb with Minted Mash

Chicken, Leek and Mushroom Fricassee
on a Bed of Herb Rice

Individual English Fish Pie with
Cheesy Mash Topping 

Cup of Butternut Squash Soup

Penne Pasta Bolognaise with Parmesan 

Apple Crumble Tart with Custard

£13.95 per head

PUB FAYRE

Baby Bespoke Cheeseburger

Cumberland Sausages, Creamy Mash      
Draped with Rich Onion Gravy

Southern Fried Chicken in a Basket

Ploughman’s Plate

Fish and Chips

Gooey Chocolate Brownie and Ice Cream

£10.95 per head


