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“We have used Rose Kentish for catering our
film studio & location lunches for five years or
more. We shoot food commercials, so the lunch
we serve to our clients has to be reliably
delicious! Rose consistently produces super
tasty, generous portions for both meat and
vegetable options and the food always looks
pretty!

[ highly recommend Rose for quality of food,
budget and reliable delivery time. She is perfect
for shoot catering”.

Lucy Paul — Managing Director — Itch Flim —
London




BREAKFAST

HOT BREAKFAST BAPS /£4.50
Typically and based on dietary requirements: Bacon & egg / sausage & egg/ Egg & mature cheddar /
Mushroom, spinach & Slow roast tomato (VEGAN)

DELUXE BREAKFAST [7p/h
Individually wrapped hot breakfast baps (As above)+
Danish pastry

Yoghurt with granola and fruit compote pots

CONTINENTAL BOXES
49 per head. fresh fruit
Rocket & taleggio frittata with Parma ham, roast tomato or smoked salmon
Hard-boiled egg / Sliced cheese / fresh fruit
Mini pastry / Greek yoghurt & granola

OPTIONAL Extras - £2 P/h
mango, chia + coconut pot / Over-night oats.

Fruit bowl / pastries



LUNCH

Individual boxes
£18.50 per head. *SAMPLE ONLY*

Includes fresh bread & butter & Crisp leaf salad pots with vinaigrette

Sample menu 1
Saffron roast chicken pieces in rich tomato and chickpea sauce
Slow roast tomato, ricotta & basil tart v
Bulgar wheat salad, fresh herbs, preserved lemon

Charred hispi cabbage, pecorino, confit garlic & parsley

Sample menu 2
Beef, ale & winter vegetable cassoulet
Winter vegetable, cannellini bean & tomato cassoulet v
Crushed parsley potatoes

Autumn greens

Sample menu 3

Korean style Belly pork or baked tofu, chili, soy & ginger

Shredded sunshine vegetables vegetables, sesame & lime

Wild rice, roast peppers & coriander




DESSERT OF THE DAY
Cake of the day - £4.25 PER HEAD
*sample only*
Double chocolate brownies
almond & lemon cake with berries / Chocolate roulade with fresh fruits and

Cream / Coconut & lime cake

AFTERNOON TEA
Simple afternoon tea sandwich bag - £4.50 per head

A freshly prepared sandwich on artisan bread

Afternoon tea Platter £8.50 per head
A selection of freshly prepared sandwiches
A savory snack, typically: samosa / arancini / falafel /spinach & feta swirl
Crisps

A cake

Picnic platter - £10 per head
Frittata / cured meats / cheese / antipasti / sausage or cheese rolls / crudités /

crisps / dips /baguette/ garnished with dried and fresh fruits & cherry tomatoes




EXTRAS

EXTRAS
HOT LATE BREAK SUPPER /16 p/h (with side salad pot)
Individually wrapped, hand-held supper for crew on the go.
Aztec beef chili burrito / black bean gumbo wrap / classic falafel with sunshine
coleslaw / chicken fajita wrap with carib mayo & roasted vegetables / haloumi

pita with roast vegetables & mint yoghurt

DRINKS
£3.50 p/h Tea & coffee package with loan of urn, oat and cow’s milk, instant coffee, sugar, tea selection, 2 paper cups per head
£16 for 2.21 - Village Press Freshly squeezed orange juice
£30 — Fresh filter coffee 51t flask with breakfast — includes cups, milk & sugar
£ 18 — fresh tea 5lt flask with breakfast — includes cups, milk & sugar
L8 x case of 12 Water bottles 500ml
L£18 x case of 24 Coke/ diet coke / coke zero
£8 - San Pellegrino box of 6 cans (selection based on availability)

aranciata / limonata/ aranciata rossa/ pomegranate & orange

CRAFT
Healthy Craft - £7 p/h

Fresh fruit bowl / Nuts, seeds & dried fruit pots / Graze energy bar selection

Basic Craft £5p/h

Bags of Sweets / crisps / chocolate bars / fruit bowl




FOOD ALLERGIES & INTOLERANCES: - Spedal dietary requirements require a minimum of 48
hours notice for ordering purposes.

Special diets for food allergies will be catered for only if they have been arranged prior to your event
and confirmed in writing. If you wish to know more about our ingredients, please make your enquiries
via email to ir

Please note our food is prepared in a kitchen handling Wheat, Gluten, Peanuts, Nuts, Sesame Seeds,
Celery, Soybeans, Milk, Eggs, Mustard, Lupin, Pork, Mollusk, Crustaceans, Fish, Sulphur Dioxide and
Alcohol - and whilst we can cater for special diets for people with food allergies, we cannot guarantee
that their meals will not contain traces of allergenic ingredients.

MENUS: Whilst every effort will be made to ensure the accuracy of quotations and menus provided,
prices quoted depend on current market prices and availability. Rose Kentish Kitchen Ltd reser

right to charge more for the food to be provided and / or labour in the event that the cost of such
items increases between the time of confirmation of the event and the time of the event. In this case the
price increase will only be the amount of additional cost directly incurred by the Company and any
price change will be notified to you in writing as soon as possible, and in any case, prior to the event.
This is as a direct result of the uncertain future surrounding Brexit & Covid-19 and fluctuation on
market prices for produce.

VAT: 20% VAT added to all invoice

QUOTES: If the number of guests is less than originally booked, we will still charge for the numbers
ordered, unless we are notified in writing more than 5 days before the event date and reduced numbers
are agreed. Upon paying your confirmation deposit, you agree to the minimum spend as stipulated on
your event proposal sent 1n email and allowing for a reduction of no more than 10% in the numbers.
Prices quoted are based on, but not limited to, the acceptance of that minimum spend.

Full terms and conditions can be found on our website: www.rosekentishkitchen.com/catering-service



mailto:info@rosekentishkitchen.com
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