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The Chefs

| n s i ahefsOGuy Awford & Brian Sargeant, will
create a menu especially for you. Our ideas are
constantly evolving and the variety of concepts
continues to grow.
Unlike many caterers, we make everything
we serve. Every dish we offer has been made with
fresh ingredients by Insideds chefs
recipes. From chutneys and salsas to pastry and
sauces, nothing comes out of a packet.




We understand that the basis for good food is good ingredients.
We take care to establish the provenance of all our ingredients
to ensure the food we create is produced from the best ingredients
available.

All our ingredients are sourced from local suppliers who
share our passion for freshness and quality. Our meat is free-range
and comes from farms with a good track record for consistency and
high standards, our poultry comes from reputable sources in England
and France, and our fish is delivered fresh each morning from the
coast. We have daily fruit and vegetable deliveries to ensure we are
only working with the freshest produce.

Whether it is a canapé party or a sit down 5-course tasting
menu all our dishes will be based around seasonal ingredients
(locally produced where possible).

Please let us know if you have any favourite ingredients you would like
to be featured in the menu or any exotic requests from further afield.




A mobile kitchen

Whether the event takes place in your office, a conference
centre, or outside in a marquee, we can supply all the
necessary cooking equipment.

Most of the smaller equipment we will provide free of
charge but larger equipment does carry a small hire charge.

Hire charge details available on request.



Our menus

We offer a range of menus to suit your requirements.

The sample menus are included to give you an idea of
structure and cost. Please note all prices are subject to VAT.
We are always happy to tailor make a menu to suit your event.

Canapés Our canapés are designed to be fresh and vibrant with
a refined balance of textures, colours and flavours.

Finger Food Our finger food is perfect when you require something
a little more substantial. Like our canapés they look and taste amazing.

Bowl Food Bowl food is an ideal way to give your guests a light snack
without the need for seating.

3 Course Meals We can reproduce the dishes that have made
Greenwichdés I nside restaurant such

a
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The Food - Canapés

T

{”’ﬂ‘ P n'ﬁ;‘\‘ .(
Yt R B

Smoked Eel, Beetroot on Chive Pancake Smoked Salmon & Quail Egg Royale

Chocolate and Orange Puddings Mini Pecan Tart

Mini Chicken, Leek & Mushroom Pie Tiger Prawn, Mango Coriander, Chilli Jam



Our Wine List

We can provide all the drinks that your event requires.

We have an extensive wine, beer and soft drinks list available

(included is a small selection, listing our most popular drinks).
Please let us know if you would like us to email you our full list.

We source our wine from 3 top distributers. This allows us
to choose from a broad range of good quality wines that offer real
value for money.

As a Greenwich based business we recommend the same
Greenwich Meantime Beers that we offer in our restaurant. We
can, however, source any beers, lagers or ales that you require.

Bothwineandc hampagne can be purchased
ret ur n élowevarsve will not be able to return any opened
or damaged cases.




Recent Testimonials

i G ui thanks again for doing such an amazing job last night

at our <cocktail party. The canap®s were de
such positive feedback from clients and lawyers alike. The mini

burgers in particular appear to have been a great hit! The service,

as always, was fantastic. We look forward to working with you again

soon. Thank you, Emma. o

Emma Wood
Head of Events for Bevan Brittan

Arhank you very much for doing such a great job at our European

Equities networking event. As usual the food was delicious and the

service impeccable. We really appreciate all your hard work and look
forward to working with you again. o

Martin Donnelly
Vice President Prime Services, Credit Suisse

" We cannot thank you enough for making our summer party so
effortless, everyone commented on how delicious the canapés
were, especially the delicious desserts and how friendly and
professional the staff were, many thanks Guy and co."

Sarah L Hannibal
Nicholas Burwell Architects



Recent Testimonials

ADear Guy and the AWwenjesiwheed@sdyai deod t eam
Quick thank you for doing such a great job at our daughters christening,

itallseemed so effortless, but | am sure it was
food was fantastic; the same high standard

Emma & Chris Tuffey
(Chris Tuffey - MD Credit Suisse)

"If you really want to impress your guests with the food you serve,
Guy Awford is the man you want in the kitchen"

Lawrence Staden

GLC Ltd

Dear Guy,

Just want to say a big thank you for a really great job yesterday.

The food was excellent and both Greta and Paulina at front of house
were delightful as well as efficient. Everyone complimented the food.
| was particularly happy also with the pristine way you left the kitchen
and utililty rooms, thanks!

Carole Franks
Interscience Communications Ltd



Inside restaurant reviews

ités the food thatodos the real draw: dishes
with flair and creativity, using the freshest ingredients.

TimeOut Eating & Drinking 2009
Guy Awforddéds assured cooking is easily the

best in the Greenwich desert.

Hardends London

Athe best in this part of Londono
ZAGAT London Restaurants 2009
A godsend for Greenwich, this good-natured
restaurant does the neighbourhood proudé
The Good Food Guide 2009
Inside is more than just the best restaurant in Greenwich;
it 6s o0 ne neidghbourtoed rdstausants in London
Lonely Planet London Encounter
a standout venue thanks to its sensitive use of high-quality
ingredients, its unpretentious staff & unfussy décor
Square Meal 2008
The best restaurant where | live in Greenwich is Inside,
and it's just my kind of place: interesting and unpretentious

ANDREW GILLIGAN
The Evening Standard

Restaur a



Canapé List

Earthy

Baby jacket potatoes with Goats Cheese Puree & Tapanade
Red Onion Tarte Tatin with Tapenade

Smoked Haddock Fish Cake with Aioli

Smoked Salmon, Creme Fraiche & Beetroot on Blini with Fresh Chives

Tiger Prawn Cocktail with Cos lettuce in Filo

Mini Chicken, Leek & Mushroom Pie

Cornish Crab with Avocado Salsa & Coriander in Filo
Smoked Eel, Beetroot & Créeme Fraiche on Chive Pancake
Mini Ground Beef Cheeseburger with Tomato Relish
Skewered Marinated Tiger Prawn with Lemon Mayonnaise
Truffled Oyster Mushroom En Croute

Punchy

Salmon & Spring Onion Teriyaki

10-spice Chicken, Ginger & Coconut Spring Rolls

Spiced Lamb Kofte Kebab with Lemon Yoghurt

Spiced Aubergine & Potato Samosa

Spicy Chick Pea Cake with Avocado Puree & Cherry Tomato

Tiger Prawn, Mango & Coriander Skewers with Chilli Jam
Vegetable Tempura with Aromatic Dipping Sauce
Peking duck, Spring Onion & Cucumber Rolls with Hoisin Sauce

Marinated Tuna & Pickled Vegetable Roll, Coriander, Sesame Seeds
Seared Beef fillet, Watermelon, Wasabi, Coriander & Pickled Ginger

Luxurious

Cornish Crab with Avocado Salsa & Coriander in Filo
Pheasant Terrine & Onion Marmalade on Brioche Crouton
Seared Beef, Toasted Brioche, Horseradish cream

Smoked Salmon Royale with Quail Egg & Hollandaise Sauce

Foie Gras Parfait on Toasted Brioche
Steamed Lobster, Avocado Puree & Basil in Filo

Sweet

Warm Chocolate Brownie with Whipped Cream

White Chocolate Chip & Hazelnut Brownie with Whipped Cream
Mini Bread & Butter Pudding with Mascarpone

Mini Pavlova with Vanilla Whipped Cream & Fresh raspberry
Chocolate Truffles

Mini Treacle Tart with Ginger & Lemon Whipped Cream

Mini Pecan Tart

Warm Chocolate & Orange Puddings with Clotted Cream
Vacherin with Passion fruit cream

£1.50

£2.00

£1.50

£2.00

£2.50

£2.00

£2.50

£1.50



Finger Food

Our freshly prepared finger food is presented on platters for a buffet style light meal.
We offer a selection of cold platters from £11 per person, or a selection of hot &
cold platters from £12 per person.

Sandwiches

Honey Roast Ham Sandwiches with Piccalilli

Smoked Salmon, Cream Cheese & Watercress

Brie & Plum Tomato

Grated Carrot, Baby Spinach, Roast Red Onion & Homous

Cold

Sausage Rolls with Dijon Mustard

Goatsbd6 Cheese & Aestoi choke Tart with P
Leek & Gruyere Tartlets

Irish Salmon En Croute with Roast Garlic Mayonnaise

Red Onion Tarte Tatin with Tapanade

Black Olive Foccacia with Parma Ham

Honey Roast Ham with French Bread & Mustard

Cheese Platter with Oat Cakes & Chutney

Poached Salmon with Chopped Chives & Lime Mayonnaise
Skewered Marinated Tiger Prawn with Chilli Jam

Hot

Cumberland Chipolatas with English Mustard

Smoked Haddock Fish Cake with Aioli

Chicken, Leek & Mushroom Pie

10-spice Chicken, Ginger & Coconut Spring Rolls

Spiced Lamb Kofte Kebab with Lemon Yoghurt

Spiced Aubergine & Potato Samosa

Spicy Chick Pea Cake with Avocado Puree & Cherry Tomato
Truffled Oyster Mushroom en Croute

Mini Ground Beef Cheese Burgers with Tomato Relish

Sweet

Warm Chocolate Brownie with Whipped Cream

White Chocolate Chip & Hazelnut Brownie with Whipped Cream
Mini Bread & Butter Pudding with Mascarpone

Mini Pavlova with Vanilla Whipped Cream & Fresh raspberry
Chocolate Truffles

Mini Treacle Tart with Ginger & Lemon Whipped Cream

Mini Pecan Tart

Warm Chocolate & Orange Puddings with Clotted Cream
Vacherin with Passion fruit cream



Bowl Food

Cold

Chicken Caesar Salad with Cos, French Beans & Shaved Parmesan £3.00
Poached Scottish Salmon, New Potatoes, Fresh Chives, Caper Dressing

Slow Roasted Tomato with Rocket, Buffalo Mozzarella & Pesto

Penne Salad, Roast Red Peppers, Baby Spinach, Crumbled Feta

Tiger Prawn Cocktail with Iceberg Lettuce, Lime & Paprika Crostini £3.50
Seared Tuna ANicoiseoO with Quails Egg ,
Hot

Tomato & Aubergine Curry with Pilau Rice, Coriander & Yogurt £3.00

Penne with Roasted Mediterranean Vegetables & Crumbled Goats Cheese
Butternut Squash & Sage Risotto with Shaved Parmesan
Coconut Laksa with Chicken Dumplings, Bok Choi, Noodles, Crispy Shallots

Duck Confit with Puy Lentils, Spiced Red Cabbage & Balsamic Jus £3.50
Roast Lemon Thyme Chicken, Pommes Puree, Roast Garlic Gravy

Lamb Tagine with Couscous, Roast Red Pepper & Pickled Lemon

Beef & Red Wine Stew with Horseradish Dumplings & Savoy Cabbage

Spiced Chicken Breast with Potato & Pea Curry, Red Lentil Sauce

Chicken, Coconut & Coriander Curry with Noodles, Fresh Coriander

Seared Salmon with Potato Gnocchi, Basil & Tomato Coulis £4.00
Grilled Goan Spiced Mackerel with Baby Spinach & Red Lentil Dahl
Crispy Chinese Duck with Sticky Rice, Spring Onions, Black Bean Sauce

Seared Beef Fillet, Parmentier Potatoes, Spinach, Mustard Vinaigrette £4.50
Pan-fried Wild Sea Bass, Aubergine Baked with Tomato, Basil & Cream
Roasted Wild Halibut, Fondant Potato, Shallot Puree, Lemon Thyme Veloute

Sweet

Eton Mess with Vanilla Whipped Cream & Fresh Strawberries £3.00
Dark Chocolate Pots

Vanilla, Honey & Yoghurt Bavarios

Rice Pudding with Poached Rhubarb

White Chocolate Cheesecake with Fresh Raspberries

Lemon Grass Pannacotta with Cardamom Roasted Fig £3.50
Mini bread & Butter Pudding with Mascarpone

Apple Crumble with Vanilla Ice Cream

Chocolate & Baileys Tiramisu

Frenc



Sample Cold Buffet List

Earthy £12 per person

Main Dishes

Dressed Poached Irish Salmon

Goat s 6 ClRed ©roa Ta& with Pesto

Honey Roast Ham or Marinated Corn Fed Chicken with Basil & Lemon
Side Dishes

Mixed Leaf Salad

Couscous & Roast Mediterranean Vegetable Salad

Salad of Mixed Tomatoes, Red Onion & Basil Salad

New Potato, Shallot, Caper & Parsley Salad with Lemon Mayonnaise
Rosemary Bread

Desserts

Chocolate Brownie with Créme Fraiche (or Seasonal Dessert)

Punchy £14 per person

Main Dishes

Salmon Poached with Lemon Grass & Coriander, Lime Mayonnaise
Grilled Marinated Chicken with Chilli & Ginger

Goats Cheese, Baby Spinach & Roast Red Pepper Tart

Side Dishes

Spiced Lemon Couscous

Chickpea, Roast Red Pepper & Basil salad

Baby Spinach & Red Onion Salad

Rocket with Lemon Vinaigrette

Black Olive Bread

Desserts

White Chocolate & Hazelnut Chip Brownie with Whipped Cream

Luxurious £18 per person

Main Dishes

Smoked Salmon, Chive & Mascarpone Quiche

Cold Roast Sirloin of Irish Beef with Horseradish Cream
Marinated Artichokes with Grilled Mediterranean Vegetables
Side dishes

New Potato, Red Onion & Chive Salad

Rocket & Baby Spinach Salad

Cos & Shaved Parmesan Salad

Cucumber & Vine Tomato Salad

Black Olive & Tomato Bread

Desserts

Dark Chocolate Tart with Creme Fraiche

Pavlova with Passion Fruit Cream & Fresh Raspberries






