
BOWL FOOD SELECTOR

We recommend four items per person to incorporate the balance of meat,  
fish and vegetarian (Halal meat is available on request).  

All requirements must be pre-ordered five working days before the event. 

Choice of 3 dishes – £15.00 per person
Choice of 4 dishes – £18.00 per person

Meat

Barbeque beef brisket croquette, apple n’ cabbage slaw

Smoked chicken, walnut, apple and celery cress (cold)

Southern fried chicken, chipotle mayonnaise, skinny fries

Pulled pork and chow chow slaw, corn bread

‘Steak and chips’ Béarnaise sauce

Fried beef, egg fried rice and chilli sauce

Loaded Beef slider, Monterey Jack and a brioche bun 

Chorizo hot dogs, garlic and saffron aioli, crispy onion

Pulled Ham Caesar, brioche and garlic (cold)

Twickenham’s miniature heroes ‘rare breed, black pudding,  
chilli and garlic’ creamy mash 

Moroccan spiced Lamb pastilla, harissa flavoured yogurt  

Cured ham, compressed melon, balsamic vinegar (cold)

Mini Bourguignon beef, puff pastry

Tandoori chicken, pilau rice, poppadum and mint raita 

 

Fish

Beer battered fish and chips, tartar sauce

Pan fried scallop, potato puree, curry crumble

Soy salmon, kimchi, coriander oil (cold)

Salt & pepper prawns soy dressing and egg fried rice

Kiln smoked Salmon, Niçoise salad garnish (cold)

Scottish smoked salmon, beetroot, rye and keta caviar (cold)

Crab Arancini, tomato chutney and basil oil

Thai spiced fish cakes, cucumber and chilli 
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Vegetarian

“Patatas bravas” garlic aioli, textured onion

Wild mushroom risotto, herb oil and shaved parmesan

Falafel burger, minted yogurt, spiced apricot, brioche bun

Twickenham smoked ‘mac n cheese’, garlic crumb

Hand rolled mozzarella and basil tortellini and tomato sauce 

Heritage tomato, mozzarella, basil and seeded croute (cold)

Goats cheese crottin, tabbouleh, cranberry and shallot marmalade (cold)

Oriental greens, edamame beans, coriander and sweet mirin (cold)

 

Desserts

Apple and sultana crumble, egg custard

Whipped vanilla cheese cake, strawberry and lime compote (cold)

Pecan brownie with hot chocolate mousse

Deconstructed lemon meringue pie (cold)

Poached pear, caramel and almond financier (cold)

Macerated seasonal fruits, clotted cream, vanilla sable (cold)

‘Chocolate heaven’ (cold)

Sticky toffee and banana, pecan and toffee sauce 

Banana cake, vanilla frost, air dried banana (cold)

All prices are exclusive of VAT

For further information or to discuss your requirements in more detail  
please contact a member of the team on 020 8744 9997 or browse our website 

www.twickenhamexperience.com


