
Dish & Spoon

Our menu changes regularly depending on what’s in season. Below is a rough guide based on 
what currently tastes and looks amazing.  

If you have any special dietary requirements or requests we take them seriously, and will put 
together a bespoke menu that works for you. 

Breakfast 
Selection of Dusty Knuckle pastries    £2.00 ea 
House granola, fresh fruit, yoghurt   £3.00 ea 
Vegan hazelnut bircher museli with fresh fruit £3.00 ea 
Fresh fruit salad     £3.00 ea or £2.00 per head platter 

Sandwiches 
Roast chicken wrap with homemade lemon mayo and spring cabbage slaw DF 
Milano salami, buffalo mozzarella & homemade pesto (nut free) on focaccia EF 
Lamb shoulder with sumac yoghurt and pickled cucumbers EF 

Montgomery’s cheddar with homemade piccalilli EF 
Homemade hummus wrap with spring veg slaw DF EF 
Halloumi with rocket and caramelized onions EF 

Smoked salmon and horseradish cream cheese on rye EF 

Salads 
Kale, parmesan, homemade caesar dressing, croutons 
Miso & tahini, avocado, pea, broad bean GF EF 
Cumin roast cauliflower, quinoa, apricot, hazelnut GF DF EF 
Heritage tomato, basil, garlic GF DF EF 
Buffalo mozzarella, nectarine, mint, spinach GF EF 
Russian salad: egg, tomato, gherkins, croutons, house Russian dressing DF 

Savoury things 

Some of our more popular combos are listed with examples below, but if you email us at 
cait@dishandspoonlondon.com we’ll provide a quote based on numbers, setting, and any 
special requirements you may have. 

WORKING LUNCH 
Selection of sandwiches cut in half 
Selection of salads on large platters 
£5.00 - £7.00 per head 
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LUNCH BREAK 
Selection of sandwiches cut in half 
Selection of salads on large platters 
Seasonal quiche or seasonal frittata GF 
BBQ chicken thighs and/or other protein option (see below) 
£8.00 - £10 per head 

LUNCH BUFFET 
Selection of sandwiches cut in quarters 
Selection of salads on large platters 
Seasonal quiche or seasonal frittata GF 
Homemade sausage rolls 
Homemade falafel GF DF EF 
Harissa chicken thighs GF DF EF 
Honey glazed salmon portions GF DF EF 
£10 - £15 per head 

SNACK TIME 
Spiced mixed nuts GF DF EF 
Bread or crackers and dips EF 
Olives GF DF EF 
Olive oil crisps or truffle crisps GF DF EF 
£3.00 - £5.00 per head 

CHEESE BOARD 
3 - 6 cheeses with bread or crackers, chutneys and pickles, fruit 
 e.g. truffle-laced soft washed rind Tartu / Cabra hard goat’s cheese / sweet & creamy  
 blue Gorgonzola Dolce / Baron Bigod unpasteurized English brie-style cheese / Colston 
 Bassett stilton / Montgomery’s cheddar 
£3.00 - £5.00 per head 

MEAT BOARD 
Cured meats served with bread or crackers, chutneys and pickles, fruit 
 e.g. Bresaola cured beef / San Daniele air-dried ham / salami Milano / fennel salami  
 Toscano 
£3.00 - £5.00 per head 

Sweet things 

All our cakes and bakes are made from scratch to tried and tested recipes. They make a sweet 
end to any of the savoury combos above. 
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Small bites 
Cookies (choc chip, white choice & raspberry, oat and sultana, vegan choc chip [EF DF]) 
Brownies (made with ground almonds so they’re GF) 
Chocolate truffles GF 
Coconut date truffles GF DF EF 
£0.70 - £1.50 ea 

Whole cakes 
Our core range of cakes is growing all the time, and we can provide them whole or sliced, with 
or without decoration and/or personalization. Some can be tweaked to make them GF or 
vegan - just ask! 

Victoria sponge with buttercream and seasonal jam, compote or curd 
Carrot cake with cream cheese icing 
Lemon and poppy seed 
Orange, polenta and almond GF 
Vegan choc cake with vegan buttercream and seasonal jam, compote or curd DF EF 
Coffee and brazil nut cake with coffee ganache 
10 - 12 ppl: £15 - £20 
12 - 18 ppl: £25 - £35 

Drinks 
Belu still/sparkling water 
Chegworth Valley juices: apple, orange, seasonal apple & fruit blends 
Square Root sodas: rhubarb, ginger beer, elderflower, lemonade, root beer, cucumber, 
seasonal specials 
£2.00 ea / £2.50 ea (water, juice / sodas) 

…or let us know if there’s something in particular you’re after and we’ll be happy to source it 
for you. 

Delivery 
We will generally drop your order to you by courier with all the disposable tableware you’ll 
need. Delivery within London is up to £15 depending on order size, distance, time of day. 
Delivery outside London varies. Pick up from Casey’s in Clapton (E5 8DB) is of course free. 

Pricing 
Prices are given as a guide only, but be reassured our portions are generous and our 
ingredients top notch. Samples on request, or come to Casey’s for a taste of what we do. 

Contact 
Email cait@dishandspoonlondon.com for more details and/or a quote. 
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