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Sojo Kitchen 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 

Choose six items from the following: 

 

Smoked salmon and cream cheese bagels  

Brie and cranberry bagels  

Pastrami, gherkin and mustard bagels 

Sojo’s egg and bacon quiche squares 

Yoghurt, fruit purée and granola pots  

Seasonal fruit platter 

Fruit bowl 

Croissants and pain au chocolat 

Mini Danishes 

Mixed mini muffins 

Continental meat and cheese selection, fresh bread 

 

GRAZING STATIONS & PLATTERS 

Mixed platter or station to include a selection of the below: 

 

Cured meats and artisan cheeses 

Antipasti including olives, stuffed peppers, artichoke hearts, sun-dried tomatoes 

Mixed dips and chutneys 

Seasonal fruit and vegetables 

Freshly baked breads, crackers and cheese biscuits 
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LUNCH BOXES 

Choose one main, two salads and a sweet treat: 

 

MAINS 

Leek, mushroom and Gruyere quiche (v) 

Pulled pork with BBQ sauce 

Roast beef and horseradish mini baguette 

St Ives smoked salmon and dill cream cheese bagel 

Free-range coronation chicken, baby gem sandwich 

Cumberland pork sausage rolls 

Chicken, chorizo and paprika mini parcels 

 

SALADS 

Diced new potato salad, chives, capers, aioli, lemon, crème fraîche 

Slow roasted purple beetroot salad, baby spinach, candied walnuts 

Red cabbage, carrot and fennel coleslaw 

Mozzarella and tomato salad served with fresh basil dressing 

Rocket and watercress peppery leaf salad with balsamico, Grana Padano, pine nuts 

Caesar salad with crunchy croutons, Parmesan and Caesar dressing 

Roasted Mediterranean vegetable couscous 

 

PUDDING 

Triple chocolate brownie 

Homemade flapjack 

Rocky road 

Chocolate chip cookie 

Lemon drizzle slice 
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COLD BUFFET MENU 

Choose two items from each category: 

 

MEAT & FISH 

Rare roast beef, horseradish cream 

Honey-glazed gammon, piccalilli 

Tandoori chicken skewers, cucumber and mint raita 

Chicken satay skewers, peanut sauce (n) 

Poached salmon, lemon wedges 

Garlic, coriander and lime prawns 

Honey and mustard glazed chipolatas 

 

SIDES 

Red pepper and feta cheese frittata (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 and toasted walnut tart (v) 

Continental meat selection served with sun-dried tomatoes, olives and pickles 

 

SALADS 

Diced new potato salad, chives, capers, aioli, lemon, crème fraîche 

Slow roasted purple beetroot salad, baby spinach, candied walnuts 

Red cabbage, carrot and fennel coleslaw 

Mozzarella and tomato salad served with fresh basil dressing 

Rocket and watercress peppery leaf salad with balsamico, Grana Padano, pine nuts 

Caesar salad with crunchy croutons, Parmesan and Caesar dressing 

Roasted Mediterranean vegetable couscous 

 

All served with mixed Artisan breads, oil and butter 
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AFTERNOON TEA 

Choose two items from each category: 

 

OPEN OR CLOSED SANDWICHES 

Roast beef and horseradish 

Free-range egg and watercress, salad cream 

St Ives smoked salmon and dill cream cheese 

Honey and mustard roast ham 

Grilled vegetable and red pepper ketchup 

Free-range coronation chicken, baby gem 

 

PASTRIES 

Cumberland pork and black pudding sausage rolls 

Spiced lamb, feta and pomegranate pasty 

Moroccan vegetable curry pasty 

Braised beef shin and caramelised onion pasty 

Free-range chicken and mushroom pasty 

Lentil, chickpea and coriander pastry 

Spinach, goat’s cheese puffs 

 

INDULGENCE 

Plain or fruit scones, jam and Jersey clotted cream 

Chocolate mocha eclairs 

Lemon curd tartlets 

Berry trifle shot glass 

Carrot cake, passion fruit frosting 

Ginger cake, spiced cream 

Bakewell slices 

Eton mess roulade 

Victoria sponge 


