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2019 Conference or Exhibition Street Food Menu 
Allergen information is available on request 

Minimum Numbers x 50 Maximum numbers x300 guests – this menu is best suited to 
a rolling service but for a speedy service can be served as a buffet. 

Please note only cold dishes are available for gallery functions 
  

 
MAIN COURSE - Cold Dishes 

 
Thai Marinated Salmon filled on a bed of spiced noodle salad 

Chicken Caesar Salad with crispy bacon ciabatta croutons 
Roasted Pepper & Rocket Salad with pea shoots and wild basil 

Smoked Trout with potato salad and horseradish cream 
Roasted Beetroot & Goats Cheese served on lentil salas 

Carpiaccio of Beef with Pickled Vegetables 
Stout Cured Smoked Salmon with black bean rice and quinoa salad 

Sticky Barbequed Lamb with Moroccan Cous-Cous  
 

MAIN COURSE - Hot Dishes 
 

Roasted Pepper & Quorn Chilli with rice 
Braised Beef Goulash with rice 

Creamy Fish Pie with a puff pastry lid 
Steak and Ale Stew with savoury dumplings and roasted new potato 

Bangers and Mash mini sausages on creamy potato topped with red onion marmalade 
Thai Green Chicken Curry served on fragrant jasmine rice 

Asparagus, Broad Bean and Roasted Garlic Risotto with garlic chives 
Spiced Lamb Tagine with orange and cinnamon cous-cous 

 
DESSERTS 

Tray served mini cake selection which includes 
 

Mini Scones with cream and jam 
Strawberry Tarts 
Chocolate Éclairs 
Mini Vanilla Slice 

Cream Horns 
Autumn Fruit Tarts 

Mandarin Tarts 
 

£12.00 net per person (main course only) 
£15.25 net per person (main course & dessert) 
 
When served as bowl food please choose 5 bowls, including at least 2 cold dishes and 1 
vegetarian dish. 
Allocation of 3 bowls per person 
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RAI Sustainability Policy 
 

“Leave the World better than you found it, take no more than you need, try not to harm 
the environment... and make amends if you do.” 

RAI are doing what we can to make sure the demands we place on the environment can be 
met without affecting the environment’s ability to provide for future generations and here is 
just one of the initiatives we have implemented. 

By sourcing local foods from local farmers we are reducing the distance food has to be 
transported and therefore lowering our carbon footprint whilst increasing the quality and 
freshness of what we buy…and it helps with the local economy as Yorkshire suppliers are 
being given a fairer price for their produce... It also means that foods are usually grown 
organically and are at the prime of ripeness, fresh from the soil and packed with lots of 
goodness...We also purchase fair trade tea & coffee. 

 


