‘ Scott Harris Ltd \
)

“Fresh thinking food and event design”

Individual Business Lunches
2021

Sandwich Lunches From £6.50

Working Lunches

New Boxed Finger Buffets

~

New Individual Salad Selection

~

New Bag Meals
New Bento Boxes
&

Sushi

~

New Individual Finger Buffets

~

New individual Breakfast bags/Plates/Boxes

~

All allergens’ will be highlighted in your chosen menu
Please feel free to call us should you have any allergens or dietary restrictions

Current booking for our clients is 48 hours.
New Client set up 5 working days




Scott Harris Ltd

TS il

“Fresh thinking food and event design”

Individual Salads must be ordered for a minimum of 6 people per salad

Fish Salad

Ind £8.75 plated or boxed
Classic Tinned Tuna Nigoise Salad
with all the trimmings

Ind £8.75 plated or boxed

Greenland Prawn Lettuce,

Cucumber, Cherry Tomato
Avocado & Dressing

Ind £8.75 plated or boxed
Salmon Caesar Salad

Ind £8.75 plated or boxed
Flaked Salmon or smoked with
New Potatoes Mixed Leaves &

Mayonnaise

Salads Min 6 of each salad

Individual desserts £4.20
Chefs cheese cake
Chocolate tart
Tart au Citron
Or

Individual Cakes £2.50
Individual Fruit Pots £3.00

Individual cake/tray bake
(Brownies, carrot cake, Victoria sponge, shortbread
& caramel
etc etc)

Disposable fork/spoon + napkin
provided

48 hours’ notice required
Meat Salad

Ind £8.75 plated or boxed

Chargrilled Moroccan Chicken with

Cous Cous & Mixed Roasted
Vegetables

Ind £9.75 plated or boxed
Sirloin of Peppered Beef French
Beans Leaves, Cherry Tomatoes &
Horseradish

Ind £8.75 plated or boxed
Classic Chicken Caesar Salad

Ind £9.50 plated or boxed
Oriental Duck Noodle Salad with
Orange & Honey Dressing

Salads Min 6 of each salad

Individual desserts £4.20
Chefs cheese cake
Chocolate tart
Tart au Citron
Or

Individual Cakes £2.50
Individual Fruit Pots £3.00

Individual cake/tray bake

(Brownies, carrot cake, Victoria sponge, shortbread &

caramel
etc etc)

Disposable fork/spoon + napkin
provided

Vegetarian Salad

Ind £8.75 plated or boxed
Cous Cous Salad with Roasted

Vegetables served with Houmous

Sauce

Ind £8.75 plated or boxed
Vine Leaf Tomatoes, Sliced
Avocado, Mozzarella with Pesto
Dressing

Ind £8.75 plated or boxed
Classic Vegetarian Caesar Salad

Ind £8.75 plated or boxed
Greek Salad vine Tomatoes, Red
Onions & Feta Cheese

Salads Min 6 of each salad

Individual desserts £4.20
Chefs cheese cake
Chocolate tart
Tart au Citron
Or

Individual Cakes £2.50
Individual Fruit Pots £3.00

Individual cake/tray bake

(Brownies, carrot cake, Victoria sponge, shortbread

& caramel
etc etc)

Disposable fork/spoon + napkin
provided




Scott Harris Ltd

“Fresh thinking food and event design”
All menus can be presented individually on plates or cardboard boxes

Bag meal 1 £6.45 Bag meal 2 £6.95 Bag meal 3 £7.45

(min 6 bags Chefs mix of fillings) (min 6 bags Chefs mix of fillings) (min 6 bags Chefs mix of fillings)

1 round of chefs Sandwiches 1 round of chefs Sandwiches 1 round of chefs Sandwiches
+ + +
Finger Cake Box Fruit & Berry Pot Piece of Fruit
+
Finger Cake

Additional items Additional items Additional items
Pkt Kettle crisps £1.50 Pkt Kettle crisps £1.50 Pkt Kettle crisps £1.50
Pringle tin 40g£1.50 Pringle tin 40g£1.50 Pringle tin 40g£1.50
Fruit Sala pot £3.00 Fruit Salad pot £3.00 Fruit Salad pot £3.00

Menus are designed for a minimum of 6 people/ Dietary requirements can be provided for all bags

Bag meal 4 £10.05 Bag meal 5 £9.45 Combination Box 1 £8.15

(min 6 bags Chefs mix of fillings) (min 6 bags Chefs mix of fillings) (min 6 boxes Chefs mix of fillings)

1 chefs Wrap or baguette 1 round of chefs Sandwiches 1 round of chefs Sandwiches
+ + +
Fruit & Berry Pot Fruit & Berry Pot Mixed leaf, Tomato, Cucumber &
+ + Dressing
Finger Cake Finger Cake Box +
Finger Cake Box

Upgrade to Baguette or Wrap £0.60 Upgrade to Baguette or Wrap £0.60 Fruit Salad pot £3.00
Pkt Kettle crisps £1.50 Pkt Kettle crisps £1.50 Upgrade from cake to fruit pot £0.50

Pringle tin 40g£1.50 Pringle tin 40g£1.50 Drinks coke sprite Fanta £1.50
Fruit Salad pot £3.00

Drink options can be provided on request Ltr Juices £3.50 each

Sandwich Box 2 £10.10 Sandwich box 3 8 £12.00 Sandwich box 4 £15.00

(4 triangles per head) (4 triangles per head) (4 triangles per head)

1 round of chefs Sandwiches 1 round of chefs Sandwiches 1 round of chefs Sandwiches
2 Chefs Finger Items 3 Chefs Finger Items 3 Chefs Finger Items

Finger Cake Box Finger Cake Box Finger Cake Box

Fruit Salad pot £3.00 Fruit Salad pot £3.00 Berry & Fruit Pot

All prices are subject to VAT at 20%



Friday 0900 cut off time for Monday, Tuesday
delivery

All sushi is a minimum of 8 mixed
items with 48 hours’ notice

Hot & Spicy £9.50
Salmon & Prawn Nigiri with spicy
Salmon & Teriyaki Chicken Rolls

Individual Boxed Cakes £2.50

(Brownies, carrot cake, Victoria sponge, shortbread &

caramel etc etc)

Fresh Fruit & berry Pot £3.00

<hiflj

Chicken Katsu Roll £8.50
Chicken Katsu & Red Cabbage Rolls
with sweet Chilli Mayo Dip

Bespoke California
Rolls on request

ALL PRICES ARE SUBJECT TO VAT

Monday 0900 cut off time for Wednesday delivery

All sushi is a minimum of 8 mixed
items with 48 hours’ notice

Super Salmon £9.50
Four Salmon Nigiri, two grilled
Salmon Rolls & two pieces each of
Cucumber & Salmon Rolls

Individual Boxed Cakes £2.50

(Brownies, carrot cake, Victoria sponge, shortbread &
caramel etc etc)

Fresh Fruit & berry Pot £3.00

Salmon & Avocado £8.50
Salmon & Avocado Rolls with
Gochujang Mayo Dip

Maki Rolls on request

ALL PRICES ARE SUBJECT TO VAT

Tuesday 0900 cut off time for Thursday delivery

All sushi is a minimum of 8 mixed
items with 48 hours’ notice

Sushi Mix £13.50
A selection of Tuna, Salmon &
Prawn Nigiri with Cucumber & Crab
small Rolls, alongside spicy Salmon
& Salmon & Avocado Rolls

Individual Boxed Cakes £2.50

(Brownies, carrot cake, Victoria sponge, shortbread
& caramel etc etc)

Fresh Fruit & berry Pot £3.00

Salmon & Katsu £9.50
Salmon & Avocado Rolls with Katsu
side

Individual Nigiri on request

ALL PRICES ARE SUBJECT TO VAT




Individual bento box 1 £17.80

Min 6 boxes

To include:
2 wrap slices
Chicken Caesar
&
Prawn and Avocado*

+

Vegetable Spring Rolls x 4
Chicken kebabs x 2*

Prawn bouchées x 4*

Finger Cake

+

Fresh Fruit
*Can be replaced for vegetarian option

Breakfast Menu 1 £5.95 per head

(served in box or bag)
Mini Danish & Pain au Chocolate + Fruit
pot

Menu 2 £6.95.00 per head

(served in box or bag)
Mini Danish & Muffin + Fruit Pot

Menu 3 £8.50 per head
(served in box or bag)
Muffin, Danish+ Pain au Chocolate + fruit
Pot

Menu 4 £8.95 per head
(served in box or bag)
Mini Pastries x2 + 1 Finger bagel Closed
with Cream Cheese & Smoked Salmon,
Fresh Fruit Pot

Granola Fruit Pots £3.00 each
Mixed Fruit Yoghurts £3.00 each
Hot Bacon bap + fruit Pot min 6 £7.75
Hot Sausage bap + fruit Pot min 6 £7.75
Hot Breakfast Vegan bap+ fruit Pot min 6
£7.50
Smoked Salmon Closed Bagel £2.95 each

Delivery Charges Breakfast central London
food only
Delivery 0800- 09h0 £15.00
Delivery 07h00 — 07h45 £25.00

Individual bento box 2 £19.95

Min 6 boxes

To include:
2 wrap slices
Chicken Caesar
&
Prawn and Avocado*

+

Vegetable Spring Rolls x 4
Homemade Chicken Goujons x2
Smoked Salmon Bagel x 1

Goats cheese & Red Onion Tartx1

Finger Cake

+

Fresh Fruit
*Can be replaced for vegetarian option

Afternoon Tea 1 £8.95 per head

1 Round of Sandwiches and 3 Mini cakes all

served in a box

Delivery Charges for food Only in
Central London

45-minute slots are provided per Delivery

All lunch deliveries subject to location
£7.00

Same day delivery & collection food from
£20.00

All lunch deliveries under £60.00
£12.50

All Food Deliveries 14h00 — 17h00
£20.00

All food deliveries after 17h00 from
£25.

Equipment & food deliveries from £22.50
each way
Weekend deliveries POA

Individual bento box 2 £22.00

Min 8 boxes

To include:
2 wrap slices
Chicken Caesar
&
Prawn and Avocado*

+

Vegetarian California Sushi Roll x2
Smoked Salmon Bagel x 1

Goats cheese & Red Onion Tart x1

Mini Yorkshire puddings & Beef x2

Prawn bouchées x 2

Finger Cake
+
Fresh Fruit
*Can be replaced for vegetarian option

Cancellation Charges

After 14h00 the day before lunch 100%
24 hours’ 0900-1400 day before required
25%

This applies to jobs under £500.00
All other events please refer to terms and
conditions

Same Day Order Rush Charge on
Lunches £15.00 Sup

Staff

Chefs from £150.00 (6 hours)

Manager or Butler £28.50 per hr
(5hours min)

Senior Waiter £18.75 per hr
(4hours min)

Standard Waiter£16.75per hr
(4hours minimum)




Ala carte/chosen items add £0.20 supplement per item to menus above min 10 people £0.25 per item numbers 5- 9

FROM THE SEA

Asian Slaw & Prawn Salad in Waffle
Basket or Wrap Slice

Panko Breaded Tiger Prawns with Sweet
Chilli Dip #

Beetroot Cured Salmon Blini with Lemon
& Chive Cream Cheese

Quail Egg, Crayfish Blini

Smoked Salmon & Philadelphia Cheese
Bagels #

Greenland Luxury Prawn Cocktail served
in Mini Pots*

Fresh Salmon Skewers in a Teriyaki
Marinade

Fresh Crab Salad in Waffle Baskets*

Smoked or Fresh Salmon Cream Cheese
Wrap Slicett

Mini Burger Bun with, Panko Breaded
Tiger Prawns*#

Smoked Salmon Blini & Cream Cheese#
Prawn Cocktail in Crisp Basket

Fresh Salmon & Prawn Skewer with
Lemon Mayonnaise

Prawn Marie Rose Bouchéett
Fresh Scottish Salmon, Dill & Leek
Tartlets#

Fillo Tiger Prawns & Chilli Sauce#

Fresh Salmon in Bread Crumb with
Lemon Mayonnaise

Smoked Salmon & Asparagus Rolls*#

Crostini of Avocado and Tiger Prawn

Prawn Marie Rose, Avocado wrap slice#

*0.50 supplement
#Bag meal/boxed finger item

MEAT ITEMS

Mini Yorkshire with Fillet of Beef
Horseradish Cream * 2 each #

Chargrilled Chicken Caesar Salad Wrap
Slice with Parmesan

Scott Harris Chorizo Sausage Roll with
Tomato Saucet

Mini Quail Scotch Eggs#

Peking Duck Pancakes with Spring Onions
& Cucumbert

Mini Fillet of Beef in Burger Buns served
with all the trimmings*#

Cumberland Sausages Oven Roasted with a
Mustard Dipping Sauce 2 each

Mini Yorkshire with Fillet of Beef 1 each #

Fresh Asparagus Wrapped in Parma Ham
with Aioli Dip*#

Chicken Goujon Fillets with Tomato Sauce#

Pulled Pork Mini Sliders with BBQ Sauce*#
Asian Beef Salad in Waffle Basket

Coronation Chicken, Mango Chutney
served in Waffle Basket

Parma Ham Melon & Mozzarella Skewers
Quail Egg, Parma ham and Chive
Mayonnaise on Baguette Slice
Hoisin Chilli Duck Wrapst

Chargrilled & Marinated Chicken
Satay/Chicken Teriyaki Kebabs#

Seared Beef Fillet with Horseradish Cream*

Chicken Piri Piri/BBQ, Chicken Kebabs#

Scott Harris Pork & Herb Sausage Rolls#

*0.50 supplement
#Bag meal/boxed finger item

All items are subject to Vat

VEGETARIAN ITEMS

Rye Bread Confit Red Onion Dried Fig &
Monchego Cheese

Mini Croissant, Cheddar Cheese Red Onion &
Chutney#

Goats Cheese Red Onion Jam Tartlet#
Vegetable Spring Rolls with Sweet Chilli Dip v#
Wild Mushroom & Cheese Tart#
Vegetarian Indian Dim Sum & Chefs Dip V#
Sautéed Leek & Cheese Tart#
Vegetable Mini Pizza with Parmesan Cheese
Somerset Brie & Cherry Tomato Tartlets#
Mini Yorkshire Fruit Chutney & Brie#
Vegetarian Sushi Roll x 2 *V

Squash Frittata with Pea Puree & Slow
Roasted Tomato

Sweet Potato Chilli Red Onion Coriander
Frittata#

Mozzarella Cherry Tomato & Olive Skewer
with Pesto

Crostini of Goats Cheese & Beetroot

Focaccia Buns with Cherry Tomato,
Mozzarella, Olive & Pestoi#

Breaded Halloumi Fry’s + Dip
Crostini of Goats Cheese & Beetroot
Vegan Tarte Tatin & Sweet Potato V#
Vegan Style Scotch Egg V#
Assorted Falafel Bites V#
Vegan Sausage Roll V#
Peking Vegan Pancake Rolls V
Sweet Potato Vegan Skewers V
Quorn Style Nuggets V
Chilli Bean Puff Pastry Bake V
Vegan Tart Selection V#
Vegan V

*0.50 supplement
#Bag meal/boxed finger item




