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BOWL FOOD wi

GOURMET

Design your menu from the items below. Prices are GST exclusive.

Chef and wait staff are required onsite at your event to produce and deliver these menu items.
A minimum order of 20 of any one item is required.

For a full proposal please contact events@urbangourmet.co.nz.

COLD

Roasted beetroot, pistachio & lemon herb dressing (GF, ve)

Shaved fennel, potatoes, capers, radicchio (GF, ve)

Prawn Thai-style green papaya salad, basil, cashew nuts, fried onions (dbF, GF)
Grilled tiger prawns, rice noodles, mango, ginger, lemongrass, chilli (bF, EF, GF)
Teriyaki beef, noodles, crunchy vegetables, sesame soy dressing (DF, EF)
Beef carpaccio, parmesan crisp, basil gel, balsamic dressing (EF, GF)

Beetroot confit salmon, horseradish mascarpone, pickled radish (EF, GF)
Seared tuna nicoise salad, green beans, gourmet potatoes (bF, GF)

Singapore chicken noodle salad (bF, GF)

Classic rotisserie chicken Caesar salad

HOT

Baked sticky chicken tulips, celery sticks, blue cheese dip (GF)

Confit 5-spiced pulled duck, spring onion & cabbage salad, spiced chilli mayo F

Peri peri prawns, celeriac slaw, apple & hazelnut poppyseed dressing (dbF, GF)

Salt & pepper prawns, crispy onions, garlic chilli, sticky cucumber relish (oF, EF)

Pork bites, tangy slaw, tonkatsu sauce (DF, EF)

Pork belly, sherry & quince glaze, fried potato skins, sumac & honey dressing (DF, EF, GF)
Braised beef cheek, creamy polenta, butterbean emulsion (P

Vegan fajita bowl, cauli rice (GF, v6)

Crumbed courgette fritters, sweetcorn, pumpkin salad, chimichurri dressing (GF, vé)

DF = Dairy free EF = Egg free GF = Gluten free VG = Vegan V = Vegetarian
DFO = Dairy free option GFO = Gluten free option VO = Vegetarian option
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URBANGOURMET.CO.NZ URBAN GOURMET MENU
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STREET FO0OD wi

GOURMET

Design your menu from the items below. Prices are GST exclusive.

Chef and wait staff are required onsite at your event to produce and deliver these menu items.
A minimum order of 20 of any one item is required.

For a full proposal please contact events@urbangourmet.co.nz.

SLIDERS

Beer battered snapper goujons, caper mayo, watercress salad
Bbqg pulled pork, pickled vegetables, lemon aioli

Crushed falafel patties, hummus, sweet pickle, herbed labneh (v

SOFT TACOS

Prawn, tomatillos salsa, corn celery salad (oF)

Pulled chilli pork, pineapple, smoked paprika salsa, guacamole

Baked tofu, chipotle & tahini sauce, tomato salsa, shredded lettuce

BAO BUNS

Crispy Sichuan salt & pepper fish, pickled vegetables @oF
Korean bulgogi beef, sweetened carrots, coriander (©F)
Hoisin glazed mushroom, bok choy, kewpie mayo )

DF = Dairy free EF = Egg free GF = Gluten free VG = Vegan V = Vegetarian
DFO = Dairy free option GFO = Gluten free option VO = Vegetarian option

PHONE: 09 366 3086
EMAIL: EVENTS@URBANGOURMET.CO.NZ
URBANGOURMET.CO.NZ URBAN GOURMET MENU
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