ATH
EVENTS CATERING SERVICES ,?%M(W/fy

About Us EN

Bath Community Kitchen CIC uses communal meals and cookery workshops to improve
people’s physical and mental wellbeing in Bath and surrounding areas. We believe that
cooking and sharing food are powerful therapeutic and educational tools to improve
people’s lives and that good food should be available to all. In 2024 we have been
running communal meals in Twerton, the Paragon (Qasis) and a lunch club for over 65s
with TimeBank+. We also equip people with the skills to cook for themselves in order to
sustain long term change. Recent cookery workshops include working with NEETS, older

men living alone Ukrainian refugees.

Our events catering arm is consistent with our approach of using healthy food to bring
joy to people’s lives. It also enables us to generate income that can then be used to
support our programme, working with disadvantaged people.

Kelly is wonderfully talented plant-
based cook with a strong focus on

health and wellbeing. As well as
working for BCK, Kelly runs private
events, interactive workshops,

personal coaching sessions, and

immersive retreats.




Events Catering Experience

We have extensive experience of events catering having worked on a range of diverse
events. These include:

- Devising and running 6 food stands at the Cock and Bull festival for over 1,000
people. This included a Deli, Falafel Stand, Gourmet Burgers, Paella, Taco stand
and Argentinian BBQ. Run for 4 consecutive years, 2013-2016

- Weddings for up to 160 people

- Wedding Anniversary for 80 people

- Share and Repair celebration at the Guildhall in Bath for 150 people

- Canape events across Bath for a range of clients including Thrings LLP.

- Lunch for 400 at the Funeral for Nature, Bath 2024

All the profits from our event catering arm are used to fund our programme aimed at

improving wellbeing and reducing inequality. That means that by choosing us for your
event, you are supporting initiatives that improve the lives of disadvantaged groups
in Bath. Furthermore, we use our catering business to upskill our service users. They



often cook and serve at our events, providing them with employment opportunities that
might otherwise be difficult for them to find.

Our Offer:

Our philosophy of using food for positive physical, mental and environmental wellbeing
runs through all our operations, including our events catering arm. We place a strong
emphasis on sourcing locally produced, seasonal ingredients, with a focus on vibrant,
vegetarian dishes - focused on nutritious ingredients such as wholegrains, fruits,
vegetables, herbs, spices, nuts and seeds. We believe that this focus on health and
ethics doesn’t need to come at the expense of enjoyment or flavour; if anything, it
improves it, and our dishes are full of beauty and creativity, designed to delight your
guests. We can also supply ethically sourced meat and fish on request.

Our style is relaxed and informal with dishes that are seasonal, beautiful and vibrant to
look at, and full of flavour. For sit down meals for large numbers of guests we usually
(but not exclusively) offer family style banquets, where generous and stunning dishes
are put in the middle of the table for people to help themselves. These are heavily
influenced by global flavours including the food of the Mediterranean, the Middle East
and Asia. We have a list of suggested options for courses (see below) but are happy to
work with clients to create bespoke menus that create their perfect event.

For further information, or to discuss your catering requirements, please email
info@bathcommunitykitchen.org.uk or call Rob on 07779158685




Really amazing job last night. The food was
utterly delicious. Thank you.

Jamie Fielden, CEO of Jamie’s Farm, catered

Just a super quick note to say thank you SO MUCH

S ters S in 2023
upporters supper in for the wedding feast.

An exquisite and delicious selection of colourful
fresh vibrant dishes Hope the experience of
putting it together in a field without a proper
kitchen wasn't toooo stressful. It was incredible - |
was warned | might not remember/ be able to eat
at the wedding but my plate was cleared. Even the
meat eaters have mentioned how good that
cauliflower was several times.

Claire Deal, catered wedding in 2023 /

Hi Rob. Just wanted to say what a joy it was to work with you. It was

a fantastic day with delicious food. Thank you so much.

Georgina Angel, catered Wedding in June 2024

You were absolutely tremendous. Perfect food that won MUCH praise,
done in a perfectly chilled, easy to get on with way, enabling us to have
an amazing special event while also supporting your fabulous
organisation’s great work. The food was utterly delicious and everything
was so pretty. Very generous quantities too. We’ll be back, | do hope, and
have already been recommending you.

Rebecca Hourston, catered party for 50 at her home in Bath j

On behalf of all of us here at Share and Repair we would like to
extend a huge thank you to you and your helpers! You were
extremely generous with your quote and delivered delicious food
at incredible speed on the night! We had so many compliments
about how tasty the food was, and you dealt with the last minute

tomato allergy with ease!

Lorna and Jessie, Share and Repair, King’s Award Dinner at the
Guildhall, 150 people, March 2024




Menuw Options

Sawoury Canapes:

o Sweet potato- rostis with guacamole and sundried tomatoes (v)

o Vietnamese sumumer rolls withv soy, ginger and chilli dipping saurce
(vgs 9f)

o Muwshwroom and tawragon vol aw venty (v)

o  Buckwheat blinis with aubergine coviaw and pomegranate (vg)

o Chicory cups withypoached pear, blue cheese mousse and walnut
brittle (v, gf)

o Vegow sushi (vg; g

o  Mwshwoom croquettes (v)

o Seasonal vegetalble tempuwra withv corviander, lime and cardamomy

dipping sauce (vg)

Vegetable Samosas (vg)

Spiced lentih cake with tamawind chutiney (vg; gf)

Rye cracker with beetroot and horseradishv (vg, gf)

Spiced potato- bonbonw with tomato- chutney (vg)

Mushwoom and pearl bawrley sausage roll (vg)

Spiced lentil cake withv date and tovwmawind Chutney (v, gf)

Landrace focaccio: griddled pear, home-made pesto, pickled

onions, balsaumic glage (vg)

Sweet Canapes:

o Mini cheesecakes withv raspberry compote (v)

e Mini chocolate brownies withv whipped cream and cherries (v,
g1

o  Mini Floventines (v, gf)

« Chocolate tiffin bites (vg)

« Chocolate dipped medjool dates fllled with tahini, coconut and
almond (vg; gf)

9
¥
X

Chickpea huwmmus withv paprika (vg; g
Beetroot and yoghuwwt withv il (v, gf)

Babo ghanoushv (vg; gf)

Butterbean, lemonw and coriander (vg; g

Rowsted cawrrot and cuwmivv (vg; gf)

Cowrgette;, yoghuut and mint (v, gf)

Romesco- (red pepper and alimond) (vg)
Muhammawow (roasted red pepper and walnut) (vg)



Maing:

Cauliflower shaworma withy pomegranate, tahini and walnuty
(vgs g0

Imam bayaldis - Roasted Aubergines stuffed withv peppers ands
onions (vg; gf)

Vegetoriowm moussaka (v)

Vegetawiow tagine withv prunes and preserved lemons (vg; gf)
Mwshwroom lasagne (v)

Broccoliy, cheddow and A sovoury “cake” (v)

Spanishv potato- and oniow tortillow (v, gf)

Kukw Sabzi (vegon herb-frittatn) (vg; gf)

Salads:

Tomato- salad withv greev pepper, pomegranate, suwmac and
walnwut (vg; gf)

Gilant cous cous pasta salad with fetw, flaked alimonds; lemon,
bosil and goldew raising. (vg)

Camawrgue red rice sadlad withv seasonal roasted vegetables (vg,

gf)

Puy lentil and green beawv salad (vg, gf)

Quinow salad with seasonal roosted vegetables (vg; gf)

Herby cous cous with toosted pumpkin seeds and apricoty (vg)
Bulgow wheat withv seasonal roasted vegetables (vg)

Roasted beetroot and walnuty withy av tahing yoghuut dressing (v,
1)

Desserty

Twramisw (v)

Chocolate Tawt with raspberries (v)

Passionfruit Cheesecake (v)

Mango- Gallete withy basil cream and sugauwred alimonds (v)
Red wine poached pears with vanilaw creme anglaise (v, gf)
Banoffee Pie withv dawrk chocolate and toasted walruty (v)
Selectiow of chocolate dipped stuffed dates (vg; gf)
Selection of chocolate truffles (v, gf)






