
At Square  Food we work c lose ly  with  local  and organic
reta i l ers ,  growers  and farmers .  Ingredients  are  a lways
seasonal  and sourced according  to  fa ir- trade  and MSC

standards  where  appropr iate .   We use  surp lus  f resh
produce  from FareShare  South West  which we try  to

incorporate  into  our  menus  where  sui table .  
 

We take  into  cons iderat ion our  environmental  footpr int
in  a l l  aspects  o f  the  organisat ion .  We avoid  us ing

unrecyc lable  mater ia l s  in  our  food de l ivery ,  we recyc le
a l l  packaging  and reduce  food waste  wherever  poss ib le .

 
Al l  proceeds  f rom our  events  go  towards  support ing

Square  Food Foundat ion ’ s  food educat ion work in  the
community .  Our s tudents  are  an integral  part  o f  our

events  and we aim to  inc lude  them wherever  poss ib le .  
 

P lease  read on to  get  a  taste  for  our  sample  menus .  We
can cater  for  a l l  d ie tary requirements  and of fer  a  tota l ly

bespoke  service  for  each event .
To f ind out  more  or  to  book p lease  get  in  touch with  our

team at  lucy@squarefoodfoundat ion .co .uk  
 

+
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C A N A P É S

Wild mushroom tart le t  (v)  
Cheddar  sable ,  oven dr ied  tomato ,  pes to  (v)  
Baba ganoush & pomegranate  on crost in i  (v)  

Squash & St i l ton arancini  (v)  
Smoked haddock arancini  
Sal t  cod fr i t ters  & aio l i   

Crost in i ,  tapenade  & tomato  
Crab & Gruyère  tart le t  

Sausage  ro l l  
Chicken l iver  parfa i t  on crost in i ,  red  onion marmalade   

Rare  roast  bee f ,  autumn leaves ,  Parmesan & truf f l e  
Lamb kof ta ,  yoghurt  & mint  

 

Prices  start  from £18.50 for  5  dif ferent canapes   
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L U N C H E S

Autumn salads 
Roast  Crown Prince  squash,  l ent i l s ,  goats  curd & dukkha 

Autumn s law – ce ler iac ,  apple  & haze lnuts  
Roast  root  vegetable ,  couscous  & chermoula  

Beetroot  carpacc io ,  walnuts ,  honey & kale  
Jewel led  saf fron r ice  

 
Autumn tarts  

Squash,  l eek  & St i l ton  
Caramel i sed  onion,  pancetta  & cheddar 
Wild  mushroom,  p ine  nut  & Parmesan  

 
Autumn lunch add on 
Spiced sweet  potato  d ip  

Baba ganoush 
Roast  gar l i c  & white  bean dip  

Squash & brown butter  d ip  
Labneh 

Spiced f lat  breads   
Crudites  

 
Cake 

Tunis ian orange  cake ,  c lot ted  vani l la  cream 
Signature  brownie  
Plum frangipane  

 

Prices  start  from £9 per  person,  minimum 10 ppl  
Tart and 3  salads :  £15 .95  per  person (min 12  ppl)

Sandwiches ,  crudites  & dips ,  fruit  and cake:  £13 .95  per  person

To f ind out more or  to book please  get  in touch
lucy@squarefoodfoundation.co .uk  
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D I N N E R

Starters  
Celer iac  & apple  sa lad,  walnut  and watercress  mayonnaise  

Chew Val ley  smoked trout ,  horseradish  mayonnaise ,
f ennel ,  watercress  

Autumn vegetable  and herb sa lad,  dress ing  (VG) 
Wood-roast  beetroot ,  Bre fu  Bach goats  cheese ,  walnuts  

 
Mains 

Salmon en croute ,  sauce  mess ine ,  winter  vegetables  
Saddle  o f  roast  venison,  Crown Prince  squash,  greens ,

pommes  purée  
Wild  mushroom & spinach spe l t  r i sot to ,  pes to  (V or  VG) 

Roast  chicken Orviet to  s ty le  ( roast  f ennel ,  l emon,  pars ley ,
white  wine)  pommes  purée ,  Vichy carrots  

 
Desserts  

Apple  tart  tat in ,  vani l la  cream 
Poached pear ,  a lmond bi scui t ,  c lot ted  cream 

Tanger ine  posset   
 
 

Prices  start  from £29.50 for  2  courses  and £37 .50 for  3
courses ,  minimum 15 ppl  
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