THIS MENU IS FOR CATERING ONLY - PLEASE CHOOSE YOUR FAVOURITES AND LET US KNOW

BREAKFAST

MORNING POTS & MUFFINS

CAKES

SMOKED SALMON & FRESH FRUIT

Fresh berry and cinnamon muffins

Gluten free chocolate and toffee brownie

Smoked salmon, black pepper and lemon cream
cheese bagels, skewers of fresh seasonal fruit

Plain greek yoghurt

Carrot and walnut cake with
vanilla cream chese frosting

£4.95 / head

PASTRY PLATTER
Croissant, pain au chocolate,
pain aux raisins, almond croissant
(all made with french butter pastry)
£1.75 / head

Greek yoghurt with
home-made berry compote

Chocolate fudge cake

Bircher musley with
home-made stewed fruit

Gluten free free orange and almond
cake with cranberries

Freshly squeezed orange juice

Raspberry and lemon Victoria
sponge with white chocolate cream

Fresh seasonal fruit salad
£2.50 each

A selection of cupcakes
(flavours of your choice)
£3.25 / head

SALADS

SANDWICHES

Green bean, broccoli, red chilli, ginger and spring
onions with honey soy and sesame dressing

Caramelized red onion, ragstone
goats cheese, walnuts and rocket

Organic quinoa, roast wild mushrooms and goats
cheese with whold chervil and hazelnuts

Normandy brie, black fig compote,
toasted almonds and micro watercress

North african spiced chickpeas, chermoula roast
aubergine, cherry tomatoes and cucumber with lemon
and coriander

Hoummus, grilled mediterranean
vegetables and nut free basil pesto

Heritage beetroot salad with aged balsamic and
terragon, sheeps feta and fennel seeds
Raw celerian and pear “waldorf” with pistachios, dill,
lemonny poppy seed and yoghurt dressing
Mixed baby leaves, cherry plum tomatoes and parmesan shavings with aged balsamic and virgin olive oil

Baby spinach, gruyere and
roast portobello mushrooms
Grilled aubergine, red chilli and
tzatziki with micro watercress
Grilled chorizo, roast red pepper,
manchego cheese and chive butter

£7.95 / head

Parma ham sundried tomato pesto,
buffalo mozzarella and rocket

QUICHES

Smoked wiltshire cured ham with
gruyere and wholegrain mustard mayo

Roast wild mushroom and swiss gruyere with tarragon

Rare roast hereford beef, creamed horseradish
plum tomato and gem lettuce

Hampshire watercress with grilled
spring onion and ricotta
Baby spinach and sundried tomato with parmesan
Caramelized butternut squash
and chives with mature cheddar
£7.95 / head

Honey, soy and sesame chicken with red chilli
mayo, cucumber and coriander salsa
£4.95 / head

CALL OR
SEND AN
EMAIL TO
ORDER

DELIVERY
We can cater for all occasions and we will
aim to accommodate all requests.
Our menu is a small sample of what
our chefs can produce so if there is
something else you require, please don’t
hesitate to ask. All foods are available for
collection from our shop on Marchmont
Street or delivery can be scheduled at
your convenience.
For larger events, tastings can be
arranged. Menus and prices are subject to
change without prior notice.

ORDERS
TEL. 02 7387 2860
info@fork.co.uk
84 MARCHMONT STREET
LONDON WC1H 9QW
www.forkdeli.co.uk

