Pitch.

THE PITCH BOWL COLLECTION

Designed for circulating service or fixed food stations which allows guests to
enjoy multiple dishes while networking.

MEAT BOWLS
GUINNESS BRAISED BEEF & CELERIAC MASH
Rich slow-cooked beef with mash, Guinness gravy and crispy onions.

HOT HONEY FRIED CHICKEN BOWL
Crispy chicken bites tossed in a hot honey—gochujang glaze with house slaw & pickled
cucumber.

CHICKEN SHAWARMA GRAIN BOWL
Oven-roasted chicken thighs with herby grains, tahini yoghurt and pickled red onion.

SEAFOOD BOWLS
MISO-HONEY SALMON & SESAME GREENS
Glazed salmon morsels served with jasmine rice, sesame greens & pickled ginger.

GARLIC PRAWN & CHILLI ORZO
Tender prawns in garlic butter, lemon & chilli folded through tomato orzo.

VEGETARIAN & VEGAN BOWLS
ROAST CAULIFLOWER SHAWARMA (VE)
Shawarma-spiced cauliflower, bulgur grains, herbs, tahini & pickles.

WILD MUSHROOM RISOTTO (VG or VE)

Creamy risotto with roasted mushrooms, chive oil and parmesan (or vegan alternative).

SWEET POTATO, HARISSA & COCONUT CURRY (VE)
Roasted sweet potato in a mild harissa-coconut sauce, served over grains or cauliflower
rice.



LIGHTER OPTIONS
MINI CAESAR BOWL (V or with Chicken)

Baby gem, parmesan, Caesar dressing and crunchy croutons.

MEDITERRANEAN GRAIN BOWL (VE)

Roasted peppers & courgette, grains, olives, herbs and lemon dressing.

DESSERT BOWLS
CHOCOLATE BROWNIE & MISO CARAMEL (Non — Gluten)
Warm brownie pieces with silky miso caramel and whipped cream.

LEMON POSSET WITH SHORTBREAD CRUMB
Bright lemon cream topped with buttery shortbread and a fresh raspberry.

COCONUT TAPIOCA WITH MANGO & LIME (VE)
Creamy coconut tapioca pudding with mango and lime zest

PACKAGE OPTIONS
Premium 3-Bowl Package — €39 per guest
Choose 1 Meat - 1 Veg/ Vegan - 1 Dessert

Luxury 4-Bowl Package — €47 per guest
Choose 1 Meat « 1 Seafood « 1 Veg « 1 Dessert

Executive 5-Bowl Experience — €53 per guest
A full menu experience with 2 Meat, 1 Seafood, 1 Veg, 1 Dessert

ADD-ONS & ENHANCEMENTS
« Luxury canapés on arrival (+€9 pp)

« Petit fours station (+€8 pp)

« Wine & drinks pairing packages (pricing on request)



