EVENTS MENU Soutint

MINIMUM 20 GUESTS

PRE-ORDER REQUIRED (NOT AVAILABLE TO ORDER ON THE DAY)
8 BITES PER PERSON, SERVED STANDING STYLE

SAMPLE MENU

Mlen £36 PER PERSON

Jerk Cod and Spring Onion Skewer with Lemon (GF)

Spiced Redefined Beef Slider with Scotch Bonnet Pepper Jelly,
Coconut Cucumber Yogurt (VE)

Balsamic Caramelised Figs with Goat’s Cheese, Pancetta (GF)
Jerk Chicken Slider, Grilled Pineapple, BBQ Slaw

Mini Ricotta and N'duja Pizza, Hot Honey, Basil

Sticky Mango Prawns, Chilli and Mint (GF)

Iberica Ham Croquettes, Kalamata Tapenade

Cornflake Fried Chicken with Hot Sauce

VEGETARIAN £36 PER PERSON

Fried Plantain, Truffle, Parmesan Aioli (GF)
Deep Fried Taleggio Mac and Cheese Bites, Tarragon

Avo-free Guacamole & Corn Tortilla Chips, ‘Salsa Macha’ Mexican
Chilli Oil, Pumpkin Seeds (VE, GF)

Fig Leaf, Lemon and Honey Baked Feta Watermelon (GF)
Jerk Pulled Mushroom Slider, Scotch Bonnet Mango Chutney
Smoked Red Leicester Cheese and Chive Beignets

Sweet Potato, Cauliflower and Black Bean Taco

Vegan N'duja Arancini, Smoked Paprika Aioli (VE)

PLEASE INFORM US OF ANY DIETARY REQUIREMENTS UPON BOOKING
SAMPLE MENU - MENU ITEMS ARE SUBJECT TO CHANGE SEASONALLY SETLISTLONDON.COM

@SETLISTLDN



