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 Westminster College 

Bowl Food Menu  - £28.00 per person  

Bowl food is a stunning stand up food concept that is ideal as an alternative to a finger buffet. All dishes are served on 

trays in small bowls, and are served directly to the guests.    

Please choose 4 main courses and 2 desserts for your event.  

Hot Options  

 Lamb tagine, apricot couscous, confit lemon  

 Red Thai chicken curry, poached rice, aubergine pickle 

 Mini pork sausages, creamed potatoes, red onion marmalade 

 Peking beef, egg fried rice, peppers 

 Parmesan crusted chicken goujons with salsa verde  

 Duck confit, Asian greens, orange sauce 

 Seared salmon, violet potato salad, basil oil 

 Satay infused tiger prawns, poached rice, garlic flakes 

 Sea bass, pea risotto, parmesan shavings  

 Wild mushroom risotto, fresh asparagus, truffle oil  (V) 

 Moroccan roasted vegetable and chickpea tagine, coriander and sultana couscous  (V) 

 Butternut squash, tofu and coconut curry, wilted greens  (V) 

Cold Options 

 Chicken Caesar salad with romaine lettuce, anchovy dressing and parmesan cheese 

 Penne pasta with sun dried tomatoes, blistered pepper and basil in tomato sauce  (V) 

 Marinated artichoke hearts with cherry tomatoes and broad beans in a basil dressing (V) 

 Honey glazed ham with pineapple dressing  

 Herb crusted salmon with garlic aioli 

 Avocado and crayfish cocktail  

 Roast beef with kohlrabi remoulade and watercress 

 Teriyaki salmon with Asian coleslaw 

 Sesame glazed chicken and mango salad, chilli, ginger and lime dressing  

 Orange glazed fennel with ginger, carrots and bean sprouts in a honey and soy dressing (V) 

 Tomato, basil and mozzarella (V) 

 Greek salad of tomato, cucumber and feta cheese (V) 

Desserts 

 Exotic fruit salad  

 Mini profiteroles with dark chocolate sauce  

 Lemon posset with fig syrup  

 Tiramisu  

 Mixed berries with assorted meringues  

 New York style cheesecake  

 Sticky  toffee pudding with butterscotch 

sauce  

 

A number of our dishes can be adapted to suit dietary requirements, please speak to the Conference and Events Team 

to discuss your requirements.  


