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BOWL FOOD 
 
 

 
 
Design your menu from the items below.   Pr ices  are GST exclusive.   
Chef and wai t  s taff  are required onsi te at your  event to produce and del iver  these menu i tems. 
A minimum order  of  20 of  any one i tem is  required.  
For  a  ful l  proposal  please contact  events@urbangourmet.co.nz.  
 

COLD  
Roasted beetroot,  p istachio  & lemon herb dress ing (GF,  VG)  
Shaved fennel,  potatoes,  capers,  rad icchio  (GF,  VG)  
Prawn Thai-style green papaya sa lad,  bas i l ,  cashew nuts,  f r ied onions (DF,  GF)  
Gr i l led t iger  prawns,  r ice noodles,  mango,  ginger,  lemongrass,  chi l l i  (DF,  EF ,  GF)  
Ter iyak i beef ,  noodles,  crunchy vegetables,  sesame soy dress ing (DF,  EF)  
Beef  carpacc io ,  parmesan cr isp,  bas i l  gel ,  balsamic dress ing (EF,  GF)   
Beetroot  conf i t  sa lmon,  horseradish mascarpone,  pick led radish (EF,  GF)  
Seared tuna niço ise sa lad,  green beans,  gourmet potatoes (DF,  GF)   
S ingapore chicken noodle sa lad (DF,  GF)   
C lass ic  rotisser ie  chicken Caesar  sa lad  

HOT 
Baked st icky chicken tu l ips,  celery st icks,  b lue cheese d ip  (GF)  
Conf it  5-sp iced pul led duck,  spring onion & cabbage sa lad,  sp iced chi l l i  mayo (GF)  
Per i  per i  prawns,  celer iac s law,  apple & hazelnut  poppyseed dress ing (DF,  GF)  
Sa lt  &  pepper prawns,  cr ispy onions,  garl ic  chi l l i ,  st icky cucumber re l ish (DF,  EF)  
Pork b ites ,  tangy s law,  tonkatsu sauce (DF,  EF)  
Pork bel ly,  sherry & quince g laze,  f r ied potato  sk ins ,  sumac & honey dress ing (DF,  EF ,  GF)  
Bra ised beef  cheek,  creamy polenta,  butterbean emuls ion (GF)  
Vegan faj i ta  bowl,  cauli  r ice (GF,  VG)  
Crumbed courgette f r it ters ,  sweetcorn,  pumpkin sa lad,  chimichurr i  dress ing (GF,  VG)  
 
 
 
DF = Dairy free    EF = Egg free    GF = Gluten free    VG = Vegan    V = Vegetar ian     
DFO = Dairy free option    GFO = Gluten free option    VO = Vegetar ian option   
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STREET FOOD 
 
 

 
 
Design your menu from the items below.   Pr ices  are GST exclusive.   
Chef and wai t  s taff  are required onsi te at your  event to produce and del iver  these menu i tems. 
A minimum order  of  20 of  any one i tem is  required.  
For  a  ful l  proposal  please contact  events@urbangourmet.co.nz.  
 

SLIDERS  
Beer battered snapper goujons,  caper mayo,  watercress  sa lad  
Bbq pul led pork,  p ick led vegetables ,  lemon a io l i    
Crushed fa lafe l  patt ies,  hummus,  sweet  p ick le ,  herbed labneh (V)  

SOFT TACOS 
Prawn,  tomat i l los  sa lsa,  corn celery sa lad (DF)  
Pul led chi l l i  pork,  p ineapple,  smoked papr ika  sa lsa,  guacamole  
Baked tofu,  chipotle & tahin i  sauce,  tomato sa lsa,  shredded lettuce (V)  

BAO BUNS 
Crispy S ichuan sa lt  &  pepper f ish,  p ick led vegetables  (DF)  
Korean bulgogi  beef,  sweetened carrots,  cor iander (DF)   
Ho is in  g lazed mushroom,  bok choy,  kewpie mayo (V)  
 
 
 
DF = Dairy free    EF = Egg free    GF = Gluten free    VG = Vegan    V = Vegetar ian     
DFO = Dairy free option    GFO = Gluten free option    VO = Vegetar ian option   
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