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COLD BOWLS FOOD
VEGETARIAN & VEGAN

1. Heritage Tomatoes And Burrata. (veggie, dairy)

vibrant heirloom tomato paired with creamy burrata cheese, aged balsamic
and basil pesto dressing.

. Quinoa Salad Vegan. (vegan)

Quinoa tossed with oven roasted vegetables,marinated artichoke,sun dried
tomatoes fished with fresh herbs orange dressing.

. Roasted Butternut Squash. (vegan)

Roasted butternut squash cubes, fresh green beans wild rocket blended
with brown rice harissa drizzles vegan.

.Moroccan Couscous Salad. (vegan, gluten)

Couscous with roasted vegetables, chickpeas, grated carrots, raisins
parsley mint and olive oil lemon dressing.

. Grilled Halloumi And Olive. (veggie, dairy)

Grilled halloumi olives ,pickled baby beets confit cherry tomatoes red onion
Jam tarragon and basil sauce.

. Beetroot And Goat Cheese. (dairy)
Paper thine slices of ruby beetroot served with fluffy goat cheese mousse,
candied walnuts and aged balsamic drizzles.

. Tabouleh Salad. (gluten)
Quinoa and couscous mixed with finely chopped fresh mint parsley, red
onion and tomato fished with lemon juice.

. Mediterranean Chickpeas Salad. (Pine nuts)
Slow boiled chickpeas mixed with soft boiled potatoes cherry tomatoes,roasted
assorted peppers and grilled artichoke basil and olive dressing.







FISH AND SHELLFISH

1. Wild Caught Salmon Tartare Wakame Salad. (sulphur dioxide, dairy, fish)

Hand cut salmon mixed with tangy ponzu, caper and cream served
alongside a refreshing wakame seaweed salad.

2. Tuna Nicoise Salad. (fish)

Tuna flakes, green beans, pealed baby potatoes cherry tomatoes, black
olives, egg.

3. Atlantic Prawns Cocktail. (crustacean)

Prawns, avocado, cherry tomatoes baby gem lettuce served with rosemary
sauce.

4. Sea Bass Ceviche And Peruvian Salad. (fish)

Fresh line caught sea bass marinade in zesty lime juice, combine with
Peruvian rocoto pepper red onion and cilantro lime dressing.

5. Grilled Octopus And Quinoa. (sulphur dioxide)
Grilled octopus,soft quinoa pickled radish and rainbow beetroots wild rocket.

6. Teriyaki Salmon Asian Salad. (soy, sesameseeds)
Salam chunks roasted with sticky teriyaki glaze,beans sprouts soya beans ‘
and pak Choi. !

7. Seafood Mix. (fish,crustaceans, mollusc)

Seafood mixed blend with grilled broccoli, roasted peppers and lime and
orange dressing.













Our Terms & Condition

*Submission of payment constitutes your
agreement to our terms & conditions.

*Pricing is subject to change until receipt
of your estimate.

Deliveries are available Monday to
Sunday subject to availability.

-Delivery charges are based on date, time
and location of delivery.

+ We do not take any responsibility for any
delays when the weather is extremely bad
as such storms, snow ect which effect to
drive .

*Please notify us of any allergies or food
sensitivities on ordering & we’'ll clearly
label your dishes as required.

*We do not take any responsibility for any
delays when the road traffic is extremely
bad due to extreme traffic, due to main
road , dual carriage way or motorway
closures or have major accident ahead.

-Payments can be made via bank
transfer, cash or credit card.

*A 10% down payment is required in order
to reserve the date.

TERMS & CONDITION

*This amount will not be refunded in case of
cancellation. A further 50%must be paid 2
weeks before the event date.

The final remaining amount must be
received 3 days before the event date.

«Any extra costs made during the event &
not included in this signed quote.

«All prices that appear in this information kit .
include VAT.

*Written confirmation will be required in
order to validate the Cancellation Policy.
Upon Receipt of Written Confirmation.

More than 2 weeks before the event. 100%
refund (except 10% down payment).

Less than 3 days before the event. No refund
applicable.

sLess than 2 weeks, but more than 5 days
before the function. 50% refund (except 10%
down payment).

|

info@chefsyed.com | +44 7796 778155




