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O U R  S T O R Y

At Food Show, we are utterly obsessed with creating exceptional food. Ask 

anyone who has experienced our renowned ‘Steak Frites’ canapé – the devotion 

invested in its creation is palpable in every delectable bite...

For instance, did you know that our chefs will only use muddy Pierre Koffman 

potatoes? Which, after peeling, are painstakingly cut into matchstick-sized pieces 

and then rinsed to remove excess starch before being blanched for 1 minute, 

strained and then left to cool.

The potato chips are then fried for around 4 minutes at 155°C exactly, during 

which time they are carefully turned to ensure the perfect level of crispiness. 

Finally we remove any excess oil with absorbent paper and sprinkle the fries with 

fine sea salt.

And what about the Irish striploin steak or the béarnaise dip? Take it from us – 

the approach is just as meticulous...



E S T I M A T E D  T I M I N G S

All quotes are exclusive of VAT, final drinks consumption and any additional equipment or staff hours required.

*Costs are based on the suggested menu, however bespoke menus and upgrades are available on request at additional cost.

Should staff arrive back in central London after 23.30hrs we will ensure their safe journey home by providing taxis, the cost of which will be added to the quote.

This initial proposal outlines the costs in relation to food, drinks, staff and equipment. We know how important it is for you to 

work with someone who can deliver the most memorable event for your guests, and we are confident that Food Show will 

exceed your every expectation. 

STANDING RECEPTION 
17.45  Ready for guest arrival

18.30  Guest arrival – drinks and canapés

20.00  Bowl Food served

23.00  Guests estimated departure

00.00  Food Show off site



F U L L  C O S T  B R E A K D O W N- CANAPES & BOWL 

*Costs are based on the suggested menu, however bespoke menus and upgrades are available on request at additional cost.

Should staff arrive back in central London after 23.30hrs we will ensure their safe journey home by providing taxis, the cost of which will be added to the quote.

Canapés - 6 per person (from a selection of 8)

Bowl Food - 3 per person (from a selection of 6)

Estimated drinks – on consumption- Selection of Belvoir 

Staff as listed (including staff travel)

Equipment for service – based on canapé & bowl food

Delivery and collection

Total price 

Total VAT (20%) 

Total including VAT

Staff included

1x Manager

1x Senior Waiting Staff 

2x Waiting Staff 

1x Drinks Staff 

1x Porter/ Driver 

2x Service Chefs  

£1,2.00.00

£900.00

£298.00 

£1,516.80

£1,846.50

£350.00 

£6,111.30 

£1,222.26

£7,333.56

This initial proposal outlines the costs in relation to food, drinks, staff and equipment. We know how important it is for you to 

work with someone who can deliver the most memorable event for your guests, and we are confident that Food Show will 

exceed your every expectation. Estimated costs are based upon 50 guests -

£24.00 pp

£18.00 pp



Served Cold

Rice paper rolls, crunchy Asian vegetables, peanut & tamarind dip (vg)

Black pepper shortbread, goat cheese, candy pecan & caramelised fig (v)

Salt baked celeriac, caramelised buttermilk, macadamia nuts and dill (v)

'Fish & chips' - golden potato terrine, smoked cod roe & malt vinegar 

Wild rice cracker, Goalong gin & tonic cured organic salmon, passionfruit

Chive blinis, organic smoked salmon, horseradish & Exmoor caviar

Aged steak & chips, warm bearnaise

Hoisin duck donut, spring onion, cucumber & sesame snow

C A N A P É S  M E N U  - S A M P L E

We suggest serving 4 canapés per person. Below are some initial ideas for your event but please see our seasonal menu for further options. 

Our team carefully select presentation trays to complement the canapés you have chosen and the style of your event.

Should you have any specific requirements, we would be happy to discuss this with you in more detail.

Served Warm

Risotto primavera – asparagus, broad bean, pea & mint (vg)

Cep & truffle arancini, Parmigiano Reggiano snow (v)

Quenelle of chickpea falafel, mint raita (v)

Tiger prawn burger & sriracha mayo in brioche bun 

Crisp salt cod croquettes, garlic & dill dipping sauce

Pan fried scallop, cauliflower puree & pancetta wafer

Harissa marinated chicken skewers & lime crème fraiche

Herford beef burgers with ‘all the works’ in sesame bun

Beef ragu arancini, white truffle & parmesan snow 



Courgette, cumin fritters, lemon infused courgette, spelt, parsley, cashew salad (vg)

Tamarin tofu 'prawn' cocktail, crushed avocado mousse, tomato, spicy Marie Rose emulsion (vg)

Fermented heritage Cheltenham beetroot, blackberries, seaweed oil, candied pecan (vg)

Rotolo of potato, cavolo nero, squash, grilled artichoke, tomato coulis, crispy nori (vg)

Citrus herb gremolata halibut, caponata vegetables, confit lemon beurre blanc

Pan-fried sea bass, butter spinach, clams, poached cod cheeks, miso fish bone caramel

Grilled swordfish, slow-roast tomatoes, white beans, lemon garlic salmoriglio

Boeuf bourguignon, slow-braised beef, pommes mousseline, rich Bordeaux jus

Guinea fowl, spinach farce, BBQ romanesco, caramelised cipollini onions, crisp pancetta

Roast truffled chicken breast, silky celeriac, pickled chanterelles, miso caramelized hispi

Thai beef salad, green mango, papaya, roasted peanuts, hot sweet & sour dressing

Warm confit duck, endive, new potatoes, pickled walnut & sherry vinegar ketchup

B O W L  F O O D  M E N U  - S A M P L E

We suggest serving 3 bowls per 

person. Below are some initial ideas 

for your event but please see our 

seasonal menu for further options.

Our team hand-pick the perfect 

presentation equipment to 

complement your menu choice and 

the style of event. Should you have 

any specific requirements, we would 

be happy to discuss this with you in 

more detail.



D R I N K S  M E N U  - S A M P L E

Whether you're looking for sophisticated cocktails, delicious juices or exclusive 

wines and Champagnes, the choice is endless.

Our extensive cocktails and wine list offers varietals from around the world that 

will complement any food choice made.

Drinks are served on consumption for your event.

House Champagne (based on 1.5 glasses pp)

House white wine (based on half a bottle pp)

Apple, ginger & elderflower spritz

Still & sparkling water

Bag of ice (12kg each)

*Cocktail costs vary

£45.00 per bottle

£22.00 per bottle

£3.95 per litre

£3.50 per bottle

£12.00 per bag

Reception & dinner drinks - costsSuggested Drinks Menu

Nyetimber Classic Cuvee

Trebbiano Chardonnay

Sangiovese Merlot Rubicone IGT

Bottled beers

Selection of soft drinks

Still and sparkling water

Cocktail options

Cardamom Paloma

Tequila, grapefruit, cardamom, agave,

mezcal mist, flower wall, served long

Bees are Cool

Gin, chamomile, honey, lavender, served up

Rose Petal Martini

Vodka, rose liqueur, lychee, pink grapefruit, rose petals



S T A F F I N G

We have a dedicated and loyal team of staff trained to our exacting standards, 

with a extensive experience of working in exclusive venues; they are 

professional, charming and attentive.

We offer a wide range of staff uniforms to ensure all elements of your event 

work perfectly together. We envisage the following staffing requirements for 

your event:

Front of  House

Event manager

Assistant manager

Waiting staff

Cloakroom staff

Bar staff

Back of  House

Head chef

Sous chef

Chef de partie

Porter driver



E Q U I P M E N T
All relevant equipment is included in your proposal and we would love to 

discuss your styling in more detail. Our team are happy to discuss 

any requirements you may have in terms of themed styling.

Service Equipment

Drinks and canapé trays, cocktail napkins

Choice of cutlery

Elegant starter, main course and dessert plates

Coffee cups, milk jugs, sugar bowls, cafetieres

Bar Equipment

Champagne flutes, wine glasses, cocktail glasses, tumblers

Linen

Luxury tablecloths for bar, cloakroom,

& poseur tables with hemstitched linen napkins

Miscellaneous

Trestle tables for bars, back of house tables

Staff uniforms

Cloakroom



Established in 1987, Food Show is a London-based, privately owned 

catering company devoted to crafting exceptional event experiences.

Passion is the heartbeat of our team, driving our meticulous attention to 

detail and innovative food concepts. Under the guidance of Chef Patron 

Max Uyanik, our chefs craft menus that not only emphasize seasonality, 

sustainability, and quality but also embody a vibrant Michelin Star-level 

kitchen culture.

Max, with his rich background from renowned establishments such as 

Bibendum Kensington, Bluebird Chelsea, Troubadour, and the iconic River 

Cafe in Fulham, leads a kitchen brigade where excitement and innovation 

blend seamlessly with classic gastronomic mastery.

s

For over four decades, we've created unforgettable events, from lavish film 

premiere parties and spectacular weddings to intimate dinners and sleek 

corporate receptions. Our portfolio boasts a diverse array of experiences, 

meticulously tailored to each client.

Join us on a journey of exquisite flavours and unforgettable moments...

A B O U T  U S

Venues

With expertise in London's most prestigious venues, we ensure the perfect 

setting for every occasion. From historic landmarks to modern spaces, we 

connect clients with the ideal backdrop.

Styling

At Food Show, we are dedicated to creating the perfect ambiance for your 

event. Our team approaches styling with passion, listening attentively to 

your needs and meticulously attending to every detail.

Suppliers

With our personal approach, we work closely with trusted 

partners and suppliers to guarantee the seamless execution 

of every single aspect of your event.

In addition to creating incredible food, we can assist with – 

venue sourcing and liaison | event design and production | floristry | 

bespoke furniture | lighting and dancefloor | event stationery | 

entertainment (DJ, musicians, magician, artists, photobooths etc.) | 

photography and videography – and much more.



G E T  I N  T O U C H

To discuss your event, please contact

Grace Rutherford

on 0207 793 1877 or at grace@foodshowltd.com

f  o o d s h o w l t d . c o m
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