
At Square  Food we work c lose ly  with  local  and organic
reta i l ers ,  growers  and farmers .  Ingredients  are  a lways
seasonal  and sourced according  to  fa ir- trade  and MSC

standards  where  appropr iate .   We use  surp lus  f resh
produce  from FareShare  South West  which we try  to

incorporate  into  our  menus  where  sui table .  
 

We take  into  cons iderat ion our  environmental  footpr int
in  a l l  aspects  o f  the  organisat ion .  We avoid  us ing

unrecyc lable  mater ia l s  in  our  food de l ivery ,  we recyc le
a l l  packaging  and reduce  food waste  wherever  poss ib le .

 
Al l  proceeds  f rom our  events  go  towards  support ing

Square  Food Foundat ion ’ s  food educat ion work in  the
community .  Our s tudents  are  an integral  part  o f  our

events  and we aim to  inc lude  them wherever  poss ib le .  
 

P lease  read on to  get  a  taste  for  our  sample  menus .  We
can cater  for  a l l  d ie tary requirements  and of fer  a  tota l ly

bespoke  service  for  each event .
To f ind out  more  or  to  book p lease  get  in  touch with  our

team at  cater ing@squarefoodfoundat ion .co .uk  
 

+

 S A M P L E  M E N U S
S P R I N G - S U M M E R

O U R  F O O D  P H I L O S O P H Y  
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C A N A P É S

Wild mushroom tart le t  (v)  
Cheddar  sable ,  oven dr ied  tomato ,  pes to  (v)  
Baba ganoush & pomegranate  on crost in i  (v)  

Squash & St i l ton arancini  (v)  
Smoked haddock arancini  
Sal t  cod fr i t ters  & aio l i   

Crost in i ,  tapenade  & tomato  
Crab & Gruyère  tart le t  

Sausage  ro l l  
Chicken l iver  parfa i t  on crost in i ,  red  onion marmalade   

Rare  roast  bee f ,  l eaves ,  Parmesan & truf f l e  
Lamb kof ta ,  yoghurt  & mint  

 

Prices  start  from £18.50 for  5  dif ferent canapes   

 S A M P L E  M E N U S
S P R I N G - S U M M E R

To f ind out more or  to book please  get  in touch
catering@squarefoodfoundation.co .uk

mailto:lucy@squarefoodfoundation.co.uk


L U N C H E S

 
Spring /  Summer salads  

Blood orange ,  f ennel ,  radicchio  and walnut  sa lad 
Asparagus ,  goat ’ s  curd,  S ic i l ian lemon & ol ive  o i l   

Radish ,  caul i f lower ,  pars ley  & haze lnut  sa lad  
Crab mayonnaise ,  peas  and mint  

Salad o f  bacon,  broad beans ,  watercress  and pecor ino 
 

Summer tarts  and r i sot tos  
Asparagus ,  St  Georges  Mushroom and goat ’ s  cheese  tart

Cherry Tomato ,  Westcombe r icot ta  and parmesan pastry  tart
Pea and mint  r i sot to

Courgette  and courgette  f lower  and gorgonzola  r i sot to
 
 

Spring lunch add on 
Spiced sweet  potato  d ip  

Baba ganoush 
Mackere l  e scabeche ,  p ick led  spr ing  vegetables  

Roast  gar l i c  & white  bean dip  
Squash & brown butter  d ip  

Labneh 
Spiced f lat  breads   

Bruschetta  o f  roast  Coleshi l l  tomatoes  and burrata
Crudites  

 
Sweet

Panna cotta ,  rhubarb,  p i s tachio  
Chocolate  and raspberry mousse  

A bowl  o f  de l i c ious  cherr ies  
Provencale  summer frui t  tart   

 
 

Prices  start  from:
Tart  and 3  salads :  £19 .95 per  person (min 12  ppl)

Sandwiches ,  crudites  & dips ,  fruit  and cake:  £17 .95 per  person

To f ind out more or  to book please  get  in touch
catering@squarefoodfoundation.co .uk  
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D I N N E R

Starters
Burrata ,  p ick led  cherr ies ,  haze lnuts

Gazpacho
Somerset  charcuter ie
Art ichokes  Romana
Piedmontese  peppers

Mackere l  e scabeche  with  p ick led  summer vegetables   
 

Vegetarian
Borlott i  beans ,  spr ing  vegetables ,  l emon & herb broth 

Roast  po lenta  & summer vegetables ,  a io l i  
Courgettes ,  peppers  and auberg ines ,  sauce  v ierge  

 
Fish

Poached sea  trout ,  watercress  mayonnaise ,  Pembrokeshire  new potatoes  
Ligur ian f i sh  s tew  

Pan roast  wi ld  sea  bass ,  Piedmontese  peppers  
Seafood pae l la  ‘Roc inantes ’   

 
 Meat

Somerset  lamb,  wi ld  gar l i c  sa l sa  verde ,  Spr ing  vegetables  
Tuscan s ty le  braised  rose  veal ,  broad beans ,  new potatoes ,  St  Georges

mushrooms  
Pot-roast  chicken with  e lder f lower ,  green beans  and fennel    

S low-cooked shoulder  o f  pork  ‘Donny Brasco ’  with  gr i l l ed  summer vegetables   
 

Desserts  
Panna cotta ,  rhubarb,  p i s tachio  
Chocolate  and raspberry mousse  

A bowl  o f  de l i c ious  cherr ies  
Provencale  summer frui t  tart   

 
 
 

Prices  start  from £39.50 for  2  courses  and £47 .50 for  3
courses ,  depending on numbers  and venue 

Minimum 15 ppl  
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 S A M P L E  M E N U S
S P R I N G - S U M M E R

An Indian Wedding Feast  
Authent ic  d i shes  f rom across  India  made with  local ,  s easonal  produce  

Fr ied  auberg ines  & paneer ,   wi ld  gar l i c  and sweet  potato  d ip ,  sp iced  l ent i l
and bean dip  Indian sa lad o f  courgettes ,  caul i f lower ,  mango & radishes ,
South Indian dosa ,  North Indian parathas ,  Vegetable  and goat ’ s  cheese

bourekas ,  Chicken kof tas…  
Vegetable  curry,  Coconut  f i sh  curry,  lamb masala ,  Kerala  l emon r ice…  

 
 

Mexican Street  Food stal l  
Ceviche ,  Refr ied  beans ,  Guacomole  

Along with  c lass ic  Mexican tacos :  roast  squash,  chor izo ,  cor iander ;  Chicken,
guacamole ,  tomato sa l sa ;  Kale ,  cheddar ,  ch i l l i ,  soured cream;  Prawns ,
chipot le ,  cor iander ;  Shredded pork  be l ly ,  onion,  chipot le  mayonnaise   

Mexican frui t  bowl ,  churros….   
 
 

Persian celebration supper 
Labneh,  sweet  potato  d ip ,   gr i l l ed  auberg ines ,  sumac,  sp iced  f lat  breads ;

Iranian herb omelet te ;  Lamb Koresh/Vegetable  Koresh ,  Iranian sp iced
greens ;  Rice  with  so f t  herbs  a lmonds ,  barberr ies ,  sa f fron;  Spiced baked

apples  with  rose  water ,  p i s tachios  
 
 

Middle Eastern style  sharing platters   
Babaganoush,  hummus,  Chew Val ley  Smokery trout ,  crème fra iche ,  p ick led

cucumber  & di l l  
Crushed broad beans ,  mint  and lemon,  goats  curd 

f lat  breads ,  Somerset  lamb shawarma,  Vegetar ian k ibbeh,  Spr ing  vegetables
cooked in  the  wood-f i red  oven,  Jewel led  saf fron r ice . .  

 
 
 
 

S H A R I N G  P L A T T E R S  A N D
F E A S T I N G

For prices  and to f ind out more please  get  in touch
catering@squarefoodfoundation.co .uk  
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