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Bowl food Reception Sample Menu 
 

Description: 
 

 A delicious, seasonal & ethically sourced 
menu provided for your event 

 

 This is just a sample of what we can 
produce so let us know if you have a 
specific theme or menu in mind and we 
can develop a bespoke menu for your 
special event. 
 

 Start your event with a selection of 
delicious canapés. Quote complementary 
prices applicable. 

 

  
 

 Full vegetarian menus provided on request 
 

 3-4 bowls recommended as a replacement 
meal. 
 

 We offer a full wine matching service from our 
wonderfully skilled merchant Jack at OW Leob. 
http://www.owloeb.com/. With an extensive 
list of wines from around the world we can 
satisfy any tastes so please ask for details. 

 

 Email rosekentish@gmail.com for a full price 
quote including service staff and crockery hire. 

 

Bowl food 
 

A Selection of delicious dishes for a bowl food reception using 
sensibly sourced and free range produce. Guests will receive a 

number of individual mini meals presented in tasting bowls. 
 

Meaty 
 

Moroccan lamb tagine on spiced couscous with pomegranate and 
toasted almonds 

 
Harissa chicken, chickpea & red onion salad with baby spinach & yoghurt 

 
Chorizo, chargrilled peppers, sautéed potatoes & fresh basil 

 
Chicken in white wine with bacon & thyme on basmati rice 

 
Vegetarian 

 
Wild mushroom and porcini ragu with fresh rocket, brioche croutons and 

shaved parmesan 
 

Spiced red lentils with caramelised red onions, goats curds, mint oil & 
sourdough dippers 

 
Baked aubergine, tomato and mozzarella penne, shaved parmesan 

 

 

mailto:rosekentish@gmail.com


 

rosekentish@gmail.com / Tel:07946 505 418 @rosekkitchen 

 

Fish 
 

Teriyaki marinated Scottish salmon on noodles 
 

Inzimino Toscano - Calamari and chard lightly stewed with garlic, tomato 
and white wine served with fresh bread dippers and olive oil. 

 
Mustard roasted salmon on samphire with dill cream 

 
Smoked haddock fillets on parsley mash 

 

 
 
   

 


