KAB CATERING - SPRING SUMMER 25|26

.90
-90 16.00
Leek jam & muhammara Sage Burnt butter & Pecorino
Romesco sauce
.90 19.25
Candied walnut crumb .90 Yakisoba
.95 e Pork & water chestnut 17.10
Daikon pickle, cucumber & sriracha kewpie ¢ Ginger Chicken & green onion Roasted heirloom carrots &
« Shitake & vegetable (V) tahini-garlic yoghurt
.50 40
Onion jam & horseradish kewpie : 17.10
e Beef, Ale & green peppercorn
.50 ¢ Chicken & Leek Truffle oil & crispy enoki
Horseradish cream, pickled red onion & + Chickpea & Lentil (GF) (VG)
salmon roe
.50
-00 Sesame, daikon & mirin kewpie
Wasabi avocado, sesame & cucumber pickle
.50
-00 . : . 5.35
Japanese slaw, onion pickles & mirin
White cabbage, kewpie & katsu sauce kewpie
5.35
. . g .10 50
Wasabl avocado & crispy enoki Wasabi Tartare & Crispy Capers 5.35
.10
Whipped tobiko, nori puff
.50
.50 Chilli daikon-cucumber pickle &
Watercress, melba toast sriracha kewpie
MINIMUM OF 12 PER PACKAGE
48 HOURS NOTICE REQUIRED ON ALL CATERING
ALL DIETARIES CAN BE CATERED TO ON REQUEST
INDIVIDUAL PACKAGING WILL INCUR AN ADDITIONAL PRICE PER HEAD COST



