
 
 
 
 
 
 
 
 
 

Office Sharing Platter Lunches 
 

Hot Platters (Delivered in Hot Box or Warmed Up Onsite) 
 

MAINS 
Meat 

Chicken baked with roast lemons, olives and caperberries (G) 
Cajun chicken with mojo sauce  

Chicken Pot Pie (G, M) 
Lamb and pistachio koftes with spiced labneh (N, M) 

Ras-al-hanout lamb skewers with preserved lemon yoghurt (M, Se) 
Leg of lamb with pomegranate molasses marinade  

Vietnamese braised lamb (G) 
Harissa beef skewers  

Steak and Ale Pie (G, M, E) 
Korean style braised beef (Se, S) 

Beef in Barolo 
Green chilli pork with tortillas and rice  

Pulled pork with pibil sauce and tortillas (G) 
Pulled pork with smoky BBQ sauce  
Sticky hoisin pork meaty ribs (Se, S) 

 
Fish 

Posh Fish Pie with crayfish and king prawns (C, F, E, M, G) 
Maryland Crab Cakes with lemon mayo (E, C, M, G) 
Herbed fish koftas with spiced yoghurt (G, F, M, E) 

Italian style baked haddock with herb crust and salsa verde (G, F) 
Lobster and crayfish mac’n’cheese (C, G, M, E) 

 
Vegetarian/Vegan 

Spiced cauliflower frittata (E) 
Indonesian Butternut Squash Curry (Vegan) 
Chilli bean cobbler (G, M) (Can be Vegan) 

Lentil Shepherds Pie with sweet potato mash (Vegan) 
Truffled Mac’n’Cheese (G, M, E) 

Fennel gratin (M, G) 
 

SIDES (Please also refer to our Cold Platters Menus for Salads and Cold Sides) 
Dauphinoise Potatoes (M) 
Sweet Potato gratin (M) 

Glazed baby vegetables (M) (Can be made vegan) 
Buttered new potatoes (M) 

Dirty Cajun Rice (goes with Cajun chicken) (Vegan) 
Steamed lime and coriander rice (Vegan) 

Pineapple fried rice (Vegan) 
 
 

 



ALLERGENS 
G - Gluten; M - Milk; E - Eggs; S - Soy; Se -Sesame;  

C - Crustacean; Ce - Celery; Mu - Molluscs, Su - Sulphites 
 
 
 

 
 
 
 
 


