
Delicious Dishes 

Event Catering Limited   
 

 
Jackie Mazur (Director) 01372 372845 

 

Bowl Food or Hot Buffet  
 Choose 2/3 

 

  
 

Kidney bean and chocolate chilli with spicy avocado and rice  
 

Greek Salad and merguez sausage 
 

Salt and Pepper squid with citrus salsa 
 

Cottage beef with carrot and thyme mash 
 

Shepherds Lamb with minted pea mash 
 

Sliced rare steak with fries and peppercorn sauce 
 

Griddled halloumi Caesar salad 
 

Breaded chicken, rice and katsu sauce 
 

Buffalo mozzarella, heritage tomatoes, basil and toasted nuts and seeds 
 

Dirty mac n cheese with crispy bacon, jalapenos and spring onions 
 

Thai red prawn curry, pak choy, mange tout and sticky rice 
 

Seared tuna steak nicoise 
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Pasta with crab chilli and lime 
 

Pork faggot, mash and onion gravy 
 

Chunky minestrone with little meatballs 
 

Pulled pork, little roasties, chilli jam, apple sauce and crackling 
 

Bang Bang chicken 
 

Fajita chicken, peppers and red onions, griddled flatbread and sour 
cream 

 
Mushroom and cannellini bean stroganoff, gherkins, paprika rice 

 
Duck confit, creamed cauliflower and preserved lemons and kale 

 
Pan fried cod, black pudding mash and salsa verde 

 
Beef massaman, jasmine rice 

 
Lamb tagine, dates, and buckwheat, mint and pomegranates 

 
Chorizo and chick pea Spanish stew, potatoes and green beans 

 

 
 

We supply a choice of vegetarian alternatives to all choices by request 
         Minimum number to be catered for is 12 

2 Small bowls are the equivalent of a main course and can be supplied at the same price as 
a large bowl 

A Bowl Food Party is ideal for large numbers where guests will eat standing up and using only a 
fork.  

 
 

Delicious Dishes have undergone training in allergen awareness and food intolerance and have implemented a system to 
make you aware of the 14 EU registered allergens in our food. Whilst we are taking every care to protect customer safety if 

you or any of your guests have an allergy, please ask our staff to show you the menu and which allergens are present. 
 

This menu may contain all or some of the following: celery, gluten, fish, egg, seafood, lupin, molluscs, mustard, nuts, 
peanuts, sesame seeds, soya and sulphur dioxide. 

 We can provide ‘chef cards’ for guests to hand to our staff. 


