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Bowl Meal Menu 

 
Fish and Chips 

Fillets of cod in a light tempura batter served with chips and crushed peas sprinkled 
with flaked sea salt 

 

Bangers and Mash 
Nottinghamshire sausages served on a creamy leek and chive mash, speared with a 

bamboo skewer of tempura rings, drizzled with a reduced port sauce 
 

Thai Green Chicken Curry 
Breast of chicken in a light Thai green curry paste with coconut milk on a bed of 

jasmine rice with coriander and served with steamed pak choi 
 

Chilli Con Carne 
With red kidney beans on a bed of herb rice and served with a slice of garlic bread 

 

Beef Goulash 
A rich beef dish with paprika and soured cream, served on a bed of oven-roasted 

potatoes with chopped chives and served with a slice of rye bread 
 

Bolognaise 
A rich minced beef bolognaise sauce, served on a bed of spaghetti drizzled with olive 

oil, garnished with shavings of Parmesan and served with garlic bread 
 

Mushroom Stroganoff 
Assorted field and wild mushrooms, in a reduced cream and chive sauce with garlic 

served on mixed white and brown rice, with herbs on a bed of steamed pak choi 
 

Chicken Korma 
A rich mild chicken curry dish with coconut milk, served on a bed of pilau rice and 

sprinkled with chopped coriander and served with a sliced of Naan bread 
 

Fillet of Sea bass 
Bombay Potatoes, fresh spinach, saffron cream sauce, garnished with a lemon grass 

skewer of pan fried prawns, topped with deep fried spinach 
 

Seared Fillet of Beef 
Tiny oven roasted potatoes, oven roasted vegetables, with a reduced port and red 

wine gravy 
 

Roasted Breast of Corn Fed Chicken 
On a fondant potato, with fine beans, roasted pine nuts and drizzled with a reduced 

cream and chive sauce 
 

Cannon of Smoked Lamb 
Dauphinois potato on a bed of curly kale with lemon pepper, with oven roasted 

beetroot with a light rosemary jus 
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Spiced Grilled Chicken 
Breast of chicken with paprika and garlic, grilled and sliced, served on a bed of 

chickpea tagine with coriander, topped with deep fried aubergine garnished with 
long chives 

 
Roast Belly of Pork 

Slow roasted belly of pork sliced and served on a bed of creamy mash with sautéed 
savoury cabbage with long shards of pork crackling and drizzled with a reduced cider 

and apple sauce with fresh thyme 
 

Saffron Ravioli (V) 
Filled with sun blushed tomatoes, ricotta and spinach, on a bed of baked peppers 
with pan fried courgettes served with a bamboo skewer of courgette fritters with 

herb oil 
 

Pan fried Loin of Cod 
Served on a creamy mash with chives on a bed of wilted spinach, topped with a 

quenelle of pea and mint puree and drizzled with Beurre Blanc sauce and garnished 
with long chives 

 
Roasted Loin of Cod 

With a Verdi herb crust with capers, served on a bed of bubble and squeak with 
crispy Pancetta, topped with mixed pods in chive butter, drizzled with a light reduced 

saffron cream sauce, garnished with a long strip of crispy Pancetta 
 

Monkfish Prosciutto 
Three medallions of monkfish wrapped in Prosciutto, served on three halves of cured 

slow roasted tomatoes, on a bed of steamed pak choi, drizzled with a basil cream 
and garnished with long chives 

 
Chicken Wrapped in Pancetta 

Breast of chicken stuffed with wild and field mushrooms, wrapped in Pancetta on a 
bed of tiny oven roasted potatoes with olive oil, sea salt and chives, served with 
blanched fine beans and drizzled with a reduced crème fraiche and chive sauce 

speared with a sprig of rosemary 
 

Roasted Breast of Guinea Fowl 
Served on a bed of crushed potatoes with spinach, sautéed leeks and spring onions 
and topped with deep fried leeks, served with caramelised thyme shallots, speared 
with thyme and drizzled with a reduced port and quince sauce and garnished with a 

sprig of fresh thyme 
 

Chump of Lamb 
Marinated sliced and served pink on a bed of rosemary roasted potatoes with a little 
sea salt, topped with mixed summer pods and sprig of redcurrants, speared with a 

sprig of rosemary and drizzled with a redcurrant and port sauce 
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Spiced Marinated Fillet of Beef 

Sliced fillet of beef served medium rare rolled in cumin seeds and chopped chives, 
served on a bed or rosemary roasted potatoes, with a tagine of vegetables on wilted 

spinach 
 

Roast Beef 
Sliced fillet of beef served medium rare, on a bed of grainy mustard traditional 

roasted potatoes, topped with pan fried curly kale, topped with baby carrots with an 
orange glaze and honey roasted parsnips, served with an individual Yorkshire 

pudding with a little horseradish cream, garnished with a sprig of flat leaf parsley 
drizzled with a pan gravy 

 

Roast Pork 
Caramelised fillet of pork sliced served on a bed of crème fraiche and chive mash 

with sautéed leeks, topped with pickled red cabbage with apples, topped with some 
thin crispy pieces of pork crackling and deep fried leeks, drizzled with a reduced 

cream and cider sauce with fresh thyme 
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Puddings to Accompany Bowl Meal 
Served from large circular mosaic mirrors with a mosaic pot of teaspoons in the 

centre of each mirror 
 

Cold Puddings 
Ginger and Orange Trifle 
Served in clear glass pots 

Fresh oranges, ginger cake and Swiss roll, topped with crème Anglaise and whipped 
cream garnished with swirls of caramel 

 

Lime and Lemon Soufflé 
Served in clear glass pots 

A light lemon and lime soufflé, garnished with a sprig of mint and twist of lime 
 

Chocolate Pots 
Served in clear glass pots 

A rich chocolate pot topped with a strawberry, dipped in chocolate on a Perspex 
skewer 

 

Eton Mess 
Served in little glass pots 

Broken meringue with whipped cream and fresh raspberries and blackberries, 
garnished with a sprig of mint, fresh blackberries and raspberries 

 

Crème Brûlée 
Served in little glass pots 

Vanilla pod Brûlée with fresh raspberries in the base of the glass, with a caramelised 
topping 

 
Vanilla and Strawberry Ice Cream 

Served in little glass pots 
Served with fresh strawberries and drizzled with raspberry sauce 

Raspberry Soufflé 
Served in little glass pots 

Garnished with a swirl of cream and fresh raspberries, garnished with blackberries 
and fresh mint 

 

Tiramisu 
Served in little glass pots 

A traditional Italian trifle topped with whipped cream and a swirl of chocolate 
sprinkled with chocolate coated toasted almonds 

 

Mixed Melon and Exotic Fruit Salad 
Served in little glass pots 

Served with a light tropical juice with finely chopped mint leaves 
 

White and Dark Chocolate Pot 
Served in little glass pots 

Marbled chocolate mousse, garnished with strawberries dipped in white and dark 
chocolate on Perspex skewers and served with a marbled triangle of white and dark 

chocolate 
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Layered Chocolate Marquise 
Served in little glass pots 

A rich chocolate marquise with cream and brandy, layered with a chocolate brownie 
with no nuts, topped with a swirl of chocolate 

 

Fresh Strawberries 
Served in little glass pots 

Hulled strawberries sprinkled with a little sugar, topped with a quenelle of clotted 
cream garnished with a sprig of mint 

 

Layered Lemon Cheesecake 
Served in little glass pots 

Layers of lemon cheese cake and crushed biscuit, topped with physalis fruit and a 
twist of lime 

 

Baked Ricotta Cheesecake 
Served on little glass dishes 

Little individual baked ricotta cheesecake in sweet pastry 
 

Lemon Meringue Pies 
Served on little glass dishes 

Sweet pastry cases filled with lemon curd topped with whipped meringue and 
caramelised lemon rind 

 

Mini Cheese Boards 
Served on little glass dishes 

Sweet walnut bread with Lincolnshire Poacher Cheddar, topped with seedless grapes 
and a piece of curled celery 
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Hot Puddings 
Hot Toffee Apples 

Served in little white pots on glass dishes 
Sliced apples in a sweet toffee sauce, topped with clotted cream and garnished with 

a sprig of mint 
 

Hot Toffee Apple Tarts 
Served on little glass dishes 

Little sweet pastry tartlets, Filled with sliced apples in a sweet toffee sauce, topped 
with clotted cream and garnished with a sprig of mint 

 

Mixed Fruit Crumble 
Served in little white pots on glass dishes 

A mixed fruit compote, topped with a light crumble topping 
 

Little Warm Treacle Tarts 
Served on little glass dishes 

A sweet pastry tart filled with treacle with breadcrumbs and lemon, topped with a 
quenelle of clotted cream and a sprig of mint 

 

Queen of Puddings 
Served in little white pots on glass dishes 

Breadcrumbs, egg yolk, cream and sugar, topped with bramble jam and whipped 
baked meringue 

 

Chocolate Fondant Pudding 
Served in little white pots on glass dishes 

A very rich chocolate pudding with a runny chocolate inside 
 

Creamy Rice Puddings 
Served in little white pots on glass dishes 

With a caramelised topping and garnished with a swirl of caramel 
 

Upside Down Lemon Pudding 
Served in little white pots on glass dishes 

A light lemon sponge with lemon curd at the bottom of the pot, served with 
preserved lemon and sugared lemon rind 

 

Bread and Butter Pudding 
Served in little white pots on glass dishes 

A layered bread and butter pudding with whiskey soaked fruits, garnished with 
caramelised orange rind, garnished with a sprig of mint 

 
Treacle Pudding 

Served in little white pots on glass dishes 
A light sponge with lemon and syrup at the bottom of the pot, served with preserved 

lemon 
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