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Hot food is ideal for lunch, dinner, or informal receptions. We recommend 3 ,&; S B v/
bowls per person for variety or 1 hot pot for working lunches, with optional \ e

salads and desserts. Bowl food can also be part of fully served events; our P e -
team is happy to discuss the options.

FISH/SEAFOOD

Hot Bowl (medium), minimum 6 per item £5.95

Hot Pot (large), minimum 6 per item £9.50 Miso Glazed Salmon with Pak Choi, Sesame & Coriander Rice
! Gluten Free, Dairy Free - Allergens: Fish, Soya, Sesame

VEGAN/PLANT BASED Blackened Cod with Tenderstem Broccoli & Buttermilk Mash

Gluten Free - All : Fish, Milk, Celery, Sulphit
Roasted Squash & Chickpea Tagine with Saffron, Apricot & Minted Cous Cous sren ree maTergens: Tish, TR, een, SHiphtes

Allergens: Wheat, Celery Thai Fish Cakes with Stir Fried Vegetables & Jasmine Rice

Gluten Free, Dairy Free - Allergens: Fish, Celery, Soya, Sulphites
Wild Mushroom & Basil Risotto with Balsamic Glazed Tomatoes / & Voo P

Gluten Free - Allergens: Celery, Sulphites King Prawns with Ginger & Spring Onion, Chilli & Coriander Fried Rice

. . Gluten Free, Dairy Free - All : Crust , Soya, Sulphites, Cel
Roasted Root Vegetables with Onion Gravy & New Potatoes uren rree, Lalty free - Allergens: Lrustacedns, soya, sUIphites, Leiery

Gluten Free - Allergens: Celery, Soya

Thai Green Sweet Potato Curry with Lemongrass & Coconut Rice MEAT
Gluten Free - Allergens: Soya, Celery Honey & Mustard Cumberland Sausages with Buttermilk Mash & Onion Gravy
Allergens: Wheat, Milk, Soya, Celery, Sulphites

VEGETARIAN Lamb & Apricot Tagine with Harissa & Butternut Squash, Lemon Cous Cous

Halal, Dairy Free - Allergens: Wheat, Celery, Sulphites
Chestnut Mushroom Stroganoff with Steamed Rice y ° V=P

Gluten Free - Allergens: Milk, Celery, Sulphites Ragout of Chicken & English Asparagus, Roasted New Potatoes

Halal - All : Wheat, Milk, Cel
Black Truffle “Mac & Cheese”, Cheddar, Vegetarian Parmesan & Macaroni ae ergens et M e

Allergens: Wheat, Milk, Egg, Soya, Sulphites Angus Beef Chilli con Carne with Coriander, Beans and Basmati Rice

L. . Halal, Gluten Free, Dairy Free - Allergens: Soya, Celer
Potato Gnocchi with Sage & Roasted Pumpkin y g y y

Allergens: Wheat, Egg, Milk, Celery

FOOD GALLERY

Spinach & Ricotta Ravioli with Tomato & Basil Sauce

Allergens: Wheat, Egg, Milk, Celery Click here to see photos of our Bowl Food
www.hubbubcatering.co.uk/portfolio-item/bowl-food/ ﬁ E b ﬁ
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