\_

[Fﬂ@ﬁ @&F@@U[N]@ Bﬂ@[ﬁ]@

NOURISHING LIVES, FEEDING FUTURES

a profit for purpose social enterprise
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All food is accompanied
by international

bread selection, olives
and a fruit platter.

“Excellent, fresh
food, well
presented which
reflected the
sustainable
credentials of
Cracking Good
Food. We would
- . definitely order
Microsoft again”
The best catering
provider with an
excellent cause! We
love the attention to
detail, Cracking Good
Food are always our

-

first choice!

DESIGNED WITH DIETARY
REQUIREMENTS IN MIND, THIS

MENU CAN EASILY BE EDITED TO
ACCOMMODATE DIETARY NEEDS.

Minimum 15% of catering profits fund
\ our community outreach initiatives
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	HOT CATERING MENU
	Nourishing Lives, Feeding Futures
	a profit for purpose social enterprise
	WHY BOOK US?



	HOT CATERING
	MENU
	CHOOSE 6 ITEMS
	The best catering provider with an excellent cause! We love the attention to detail, Cracking Good Food are always our first choice!
	All food is accompanied by international  bread selection, olives and a fruit platter.
	Hot Dishes (Choose 2) Edamame and bean sprout Laksa Noodles Chicken Katsu Curry Mushroom, New potato and Butterbean curry Creamy Mushroom Linguine Red pepper and sweet potato Quesadillas Spinach coconut Dahl Creamy sausage and sundried tomato gnocchi Pea spinach lemon pasta Mangetout Okra Thai Green curry Seafood Chowder  Shredded Jerk Chicken
	Sides (Choose 1) Lemon, fennel and garlic roast potatoes  Zesty herb potato salad Samosa inspired pinwheels Harissa red pepper cous cous Grilled vegetable and feta cous cous Sweetcorn Halloumi fritters with hot honey Fried plantain skewers Purple Slaw Jeera Rice Pilau Rice Jollof Rice
	Salads (Choose 1) Greek salad Tahini green bean salad Carrot ginger sesame salad Tabbouleh Crudites
	Dips (Choose 1) Hummus Lemon Coriander hummus Red pepper hummus Raita
	Sweet Treats (Choose 1) Flapjacks Raspberry ripple flapjacks Pineapple upside down cake Blueberry scones with lemon glaze Apricot shortbread sandwiches Beetroot brownies Chocolate chip oat cookies
	Minimum 15% of catering profits fund our community outreach initiatives
	designed with dietary requirements in mind, this menu can easily be edited to accommodate  dietary needs.




	MORE THAN FOOD
	BUSINESS LUNCH/SUPPER
	COOK, SHARE & CARE
	CARNIVAL/ FESTIVE COOK-UP!
	COOKERY SCHOOL
	BE A VOLUNTEER


