
     www.anisecatering.com          info@anisecatering.com            +44(0)1293 862111          @Anise_Catering  

HOT BOWLS:   

 

Bangers & Mash Mini Cumberland Sausages with Caramelised Onion Gravy 

 

Slow Roasted Salmon On Garlic & Thyme Risotto 

 

COLD BOWL:  

 

Teriyaki Beef Salad Strips of Marinated Beef, Strands of Fresh Ginger & Lemongrass, Slithers of Chilli 

Pepper, Red Pimento  

& Paw Paw, Tossed in Teriyaki Sauce & Sprinkled with Fresh Leaf Coriander 

 

DESSERT BOWL: 

 

Tour of America Florida Key Lime Pie, Boston Baby Toffee Apple & Cincinnati Cinnamon Doughnut 

Served with Oreo Crumble  
 

A popular choice for corporate events bowl 

food can be eaten seated or standing- 

perfect for networking! Dependant on the 

size and duration of your event we would 

normally recommend 3x main bowls & 1x 

dessert bowl per person.  

Sample Menu - Corporate 

- Bowl Food 


