
British LiBrary EvEnts

bowl food - 
taster plates

MENU

Cold

roasted herbed salmon on new potato aioli with shredded beans and black olive tapenade 
Dorset crab and asparagus salad with a Granny smith and fennel slaw 
seared tuna nicoise with new potatoes green beans, black olives and sun blushed tomatoes 
Buffalo mozzarella with avocado puree, basil cress and soused heritage tomatoes (v) 
Broad bean, minted pea, broccoli and chervil orzo salad with a sweet potato crisp (v) 
Classic free range chicken and baby gem lettuce Caesar salad with pickled anchovy 
Carpaccio of beef with grated horseradish and mustard vinaigrette 
Oven roasted Portobello mushroom with shaved parmesan cheese and truffle oil (v) 
shredded Dorset crab with ginger, apple and avocado salad 
satay tiger prawns with nasi goreng and crushed toasted peanuts 
Baby mozzarella and rocket with roasted peach and pine nuts (v) 
Bresaola with miniature pickles and Quicke’s cheddar 
sun blushed tomato and spinach filo basket with smoked chilli jam (v) 
Peppered mackerel with rhubarb chutney and baby cress 
Beetroot and cherry tomato salad with pickled red onions and ashed goat’s cheese (v) 
smoked yellow fin tuna open bagel with lime mascarpone and pickle ginger

hot

real ale sausages with champ and pan juices 
Poached salmon with preserved lemon new potatoes and broad beans 
Belly of pork marinated in cider, sage and honey, spring onion mash 
Ground beef slider with English mustard mayo and sweet potato fries 
root vegetable and date tagine with labne (yoghurt cheese) and israeli cous cous (v) 
Braised free range chicken with tarragon and celery 
aged steak and kidney casserole with hot mustard mash 
risotto of italian mushrooms and pecorino drizzled with blanco truffle oil (v) 
Wild boar sausages with roasted cider apples 
seared scallop, cauliflower puree and pancetta crumble 
Confit salmon and broccoli penne with lemon cream and baby capers 
spiced crab cakes served with a rocket salad and a tomato and coriander salsa 
Fish Fingers: homemade fingers of crispy cod with pea puree and tartare sauce 
spiced smoked haddock kedgeree with flat leaf parsley and quail’s eggs 
traditional macaroni and cheese with a chilli cornbread crust (v) 
Mushroom stroganoff: Portobello and field mushrooms with sour cream and buttered rice (v) 
Cauliflower Cheese: baked cauliflower with Montgomery Cheddar and toasted breadcrumbs 
Grilled halloumi skewers with tomato salsa, cumin crisp bread and a spiced aubergine,  
tomato and coriander salad (v) 
Chicken, saffron, pumpkin and potato tagine on jewelled couscous 
thai beef curry with lime leaves, galangal, holy basil and jasmine rice

a choice of three bowls/plates per person  £19.50




