CATERING
MENU

SEASONAL COMFORT FOOD FROM OUR COMMUNITY
MARKET GARDEN & OUR LOCAL ORGANIC SUPPLIERS

FOCACCIA SANDWICHES W/ CRISPS & DIP £10.00pp
HOMEMADE FOCACCIA FILLED WITH SEASONAL ORGANIC PRODUCE.

A MIX OF VEGAN AND VEGETARIAN OPTIONS

SERVED WITH A SEASONAL HUMOUS AND CRISP SELECTION

*GF BREAD AVAILABLE

“£2 EXTRA PP FOR SUSTAINABLE MEAT OPTION

SEASONAL SHARING SALAD £20.00 EACH
VEGAN SEASONAL SALAD FOR 4-6 PEOPLE

SWEET TREATS £5.00pp
HOMEEAKED GOODHES

WHOLE CAKE £30.00 EACH

ONE POT W/ RICE £7.20pp
SEASONAL VEGAN ONE POT SERVED WITH RICE

BREAKFAST £9.00pp
A SELECTION OF SWEET AND SAVOURY BREAKFAST ITEMS

DISPOSABLE PLATES & CUTLERY £0.60pp

£250 MINIMUM ORDER

‘= (oW [=(M ] =fe o = a8 oz N == Stelellk slenp e
PRICE INCLUDES VAT

PLEASE LET US KNOW OF ANY ALLERGIES
CONTACT US TO PLACE YOUR ORDER

OR ASK ANY QUESTIONS AT
T CHE N EVENTS@WEAREMUD.ORG



CATERING
MENU

SAMPLE MENU

FOCACCIA SANDWICHES

WHIPPED FETA, GARDEN HERB PESTO AND SPRING GREENS (V)
CARROT AND ONION BHAJI, HOUSE CHUTNEY, VEGAN HERB MAYO (VG)
MORTADELLA, MUSTARD MAYO, GARDEN GREENS (MEAT)

ROAST BEETROOT HUMOUS

SEASONAL SHARING SALAD

CARAMILSED ONION, ROASTED CAULIFLOWER AND CRISPY
CHICKPEA SALAD WITH TAHINI DRESSING (VG)

SWEET TREATS
SALTED DATE TART (VG) (GF)

PEAR FRANGIPAN
GINGER LOAF

ONE POT W/ RICE
ROASTED BEETROOT AND POTATO CURRY WITH BASMATI RICE (VG) (GF)

BREAKFAST

SPRING GREEN FRITTATA (V) (GF)

SOURDOUGH BREAD (VG)

HOUSE GRANOLA WITH STEWED APPLE COMPOT AND VANILLA YOGHURT (VG) (GF)
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