SON COLLEGE

ambridge

BOWL FOOD MENU 2011

Our bowl food menus offer something a bit more substantial than canapés and a lighter alternative to a
full meal or buffet without the need for formal seating. Our selection of dishes includes both fashionable
and favourites in an innovative ‘one bowl’ presentation.

Please select a maximum of five bowls (one of which should be a cold savoury option).
Additional bowls can be added at a surcharge.

coLbd

= |talian beef salad with parmesan shavings, panzanella, vine tomato and basil mayonnaise

=  Smoked salmon tabouleh with peppered Greek yogurt

= Chargrilled chicken nigoise with sauce tyrolienne

HOT

= Thai chicken curry with steamed coconut rice, coriander, lemongrass and naan bread croutons

= Asian duck noodle salad with cashew nuts, lime, ginger and scallions

= QOrganic salmon and tiger prawns with wok fried Thai slaw, pak choi, pesto and lemon wasabi
mayonnaise

= Moroccan spiced rump of lamb with mushroom cous cous

= Chargrilled salmon with lemon, basil and roasted sweet potato and hollandaise

= Braised Cumberland sausage with caramelised red onion and creamy grain mustard mash

= Charred rib eye steak on a Caesar salad with rocket, crispy shallots and béarnaise

= Pan seared sashimi tuna loin with Asian greens, sweet potato, sesame seeds and wasabi dressing

Vegetarian

coLb

= Farfalle tricolor pasta with basil, goats cheese, charred red pepper and garlic croutons

= Greek feta cheese, trio of tomatoes, basil and tzatziki

HOT

=  Creamy wild mushroom risotto with aged parmesan, basil and sun blush tomatoes and créme fraiche
=  Chick pea and vegetable jalfrezi with basmati rice

= Fried halloumi with butternut squash, rocket, cherry tomato and lemon mayonnaise

DESSERTS

= Chocolate profiteroles with coconut and Malibu cream
= Exotic minted fruit salad with Greek yogurt

= Toffee fudge cake with rum and raisin anglaise

= Lemon and lime meringue pie

=  White chocolate and raspberry ganache

(N = contains nuts, V = suitable for vegetarians)

To the best of our knowledge we do not use ingredients produced from genetically modified maize and/or soya.
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