
CORPORATE CATERING MENU 

At Sojo Kitchen, we understand the need to provide impressive catering 

for in-house team workshops, client meetings and corporate events. We 

offer a range of options to suit your requirements and budget whether 

you are hosting an intimate gourmet brunch or a high impact launch 

event. Your event will be created by our discreet and experienced team 

who provide great food, friendly service and attention to detail. 

 

BRUNCH MENU 

You can choose eight options from the following list: 

 
Smoked salmon and cream cheese bagels� 

Brie and cranberry poppy seed bagels�  

Pastrami, gherkin and mustard sesame bagels 
Sojo’s egg and bacon quiche squares 
Yoghurt, locally sourced jam and granola pots� 

Fruit skewers – pineapple, melon, kiwi, strawberry 
Fruit bowl 
Croissants and pain au chocolat 
Mini Danishes  
Mixed mini muffins 
Continental meat and cheese selection, bread 
 

 

 

 



LUNCH BOXES  

Choose one main and two sides: 

 

MAIN 
Grilled harissa chicken  

Roasted teriyaki salmon, sesame seeds 

Pulled beef/pork with bbq sauce 

Butternut squash and pumpkin seeds 

Smoked salmon and cream cheese sandwich 

Ham, cheese and mustard mayo roll 

Coronation chicken baguette 

 

SIDES 
Couscous with tomato and mozzarella salad 

Potato salad and coleslaw 

Tenderstem broccoli with chilli and garlic 

Lentils with mushrooms 

Quinoa with beetroot and black beans 

 

PUDDING 
Triple chocolate brownie 

Homemade flapjac 



COLD BUFFET MENU  
You can choose eight options from the following list: 

 
Rare roast beef, horseradish cream 
Honey-glazed gammon, piccalilli  
Tandoori chicken skewers, cucumber and mint raita 
Poached salmon, lemon wedges 
Garlic, green chilli and lime prawns 
Honey and mustard glazed chipolatas 
 
Mini red pepper and feta cheese frittatas (v) 
Melon with Serrano ham, watercress, balsamic glaze 
Chorizo with shallots marinated in Rioja 
Quiche Lorraine 
Leek, mushroom and Gruyere quiche (v) 
Tomato, feta and spinach tart (v) 
Goats cheese, beetroot & toasted walnut tart (v) 
Continental meat selection with sun-dried tomatoes, olives and pickles 
Gourmet sandwich platter 
 
Diced new potato salad with chives, capers, aioli, lemon and crème fraîche 
Slow roasted purple salad served with baby spinach and candied walnuts 
Red cabbage, and fennel coleslaw 
Mozzarella and tomato salad served with fresh basil dressing 
Couscous with spring onions, coriander, shaved carrot and herb yoghurt 
Rocket & watercress salad with balsamico, Grana Padano and pine nuts 
Caesar Salad with crunchy croutons, Parmesan and Caesar dressing 
 

All served with mixed Artisan breads, oil and butter 

 

 


