CATERING
EXPERIENCE

AHM Catering
Vegan Finger Buffet Menus 2026

Vegan Menu 1

Filled Vegan Sandwiches and Wraps [G,S0,Mu]

Individual Bags of Vegan Crisps

Tofu and Pepper Skewers
Mixed Vegan Roll Selection [G C]
Green Gyozas with Hoi Sin Dip [G, Se, So]
Cherry Tomato, Olive and Artichoke Skewers
~00o~
Assorted Vegan Bars

Finger Fruit Bowl
(includes Bananas, Apples, Satsumas, Pears, Grapes)

£10.65 per person (ex VAT)

on Sharing Platters

Allergen Codes:
E-Eggs, F-Fish, L-Lupin, M-Milk, Mu-Mustard, P-Peanuts, Se-Sesame, So-Soya, N-Nuts,
G-Gluten+Cereals, C-Celery+Celeriac, SD-Sulphur Dioxide, MC-Molluscs+Crustaceans
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Vegan Menu 2

Filled Vegan Sandwiches and Wraps [G,So0,Mu]
Individual Bags of Vegan Crisps
Vegan Sausage Rolls [G]

Vegan Red Pepper Pizza Slices [G]
Spinach Pakora and Onion Bhajis
Vegetable Crudities with Humous Dip
Vegetable Samosas and Spring Rolls [C,S0,5e]

Smashed Pea and Lemon Bites

~00o~
Vegan Blueberry Muffins
Sliced Fresh Fruit Platter

(Slices of pineapple, melon, strawberries and Grapes)

£15.50 per person (ex VAT)

on Sharing Platters

Allergen Codes:
E-Eggs, F-Fish, L-Lupin, M-Milk, Mu-Mustard, P-Peanuts, Se-Sesame, So-Soya, N-Nuts,
G-Gluten+Cereals, C-Celery+Celeriac, SD-Sulphur Dioxide, MC-Molluscs+Crustaceans
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Menu Four

A Selection of Finger Sandwiches, Wraps and Rolls [6.€.MF,s0.Mu]
(includes Meat, Fish and Vegetarian fillings)

Individual Bag of Crisps™
Tandoori Chicken Sticks
Parma Ham, Mozzarella and Basil Sticks with Balsamic Syrup [m]
Sausage Meat and Chorizo Rolls [6,E,M]
Mini Caprese Bites (V) m]
Brie and Cranberry Puffs (V) [6.m]
~000~

Assorted Slab Cakes [G6,E,M]
(e.g. Sticky Toffee, Raspberry Ripple, Chocolate, Lemon Drizzle)

Sliced Fresh Fruit platter
Includes Pineapple, Melon, Strawberries and Grapes

£13.00 per person (ex VAT) on Sharing Platters.
Includes plates and Napkins

£13.50 per person (ex VAT) for individual boxes

* Crisps [M - cheese & onion only]

Vegetarian Option; we replace ;
Chicken Sticks with Halloumi and Pepper Skewers (V)
Pork Pie and Eggs with Rainbow Falafel (V)
Sausage Meat and Chorizo Rolls with Vegan Roll Selection (V)

Allergen Codes:
E-Eggs, F-Fish, L-Lupin, M-Milk, Mu-Mustard, P-Peanuts, Se-Sesame, So-Soya, N-Nuts,
G-Gluten+Cereals, C-Celery+Celeriac, SD-Sulphur Dioxide, MC-Molluscs+Crustaceans
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Menu Five

A Selection of Finger Sandwiches, Wraps and Rolls [6..MF,s0Mu]
(includes Meat, Fish and Vegetarian fillings)

Individual bags of Kettle Chips
Cajun Chicken Sticks
Honey Roasted Sausage Meat and Bacon Lattices [6E]

Smoked Salmon Blinis with Cream Cheese, [6,MEF]
topped with Tartar Sauce and Dill

Three Cheese and Spring Onion Turnovers with Red Pepper (V) [6,EM]
Smashed Pea and Lemon Bites (V)
~00o~
Mini Cake Assortment [6Em]

Exotic Fresh Fruit platter (on sharing platters)
Includes Pineapple, Kiwi, Mango, Melon and Strawberries

£14 .50 per person (ex VAT) on Sharing Platters.
Includes plates and Napkins

£15.00 per person (ex vaT) for individual boxes

Vegetarian Option; we replace ;
Chicken Sticks with Halloumi and Pepper Skewers
Sausage Meat Lattices with Vegan Sausage Rolls
Smoked Salmon blinis with Humous and Red Pepper Blinis

Allergen Codes:
E-Eggs, F-Fish, L-Lupin, M-Milk, Mu-Mustard, P-Peanuts, Se-Sesame, So-Soya, N-Nuts,
G-Gluten+Cereals, C-Celery+Celeriac, SD-Sulphur Dioxide, MC-Molluscs+Crustaceans
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Menu Six

A selection of Filled Wraps, Bagels and Focaccia's [6.EMF,s0,Mu]
(includes Meat, Fish and Vegetarian fillings)

Individual bags of Kettle Chips
Chicken Caesar Salad in Baby Gem Leaves [M]

Pastrami Beef on Miniature Yorkshire Pudding,
with Horseradish Cream Cheese [6,E,M]

Tiger Prawn and Avocado Blinis, fopped with Marie Rose and Dill [McE 6]
Tuna and Sweetcorn Mayonnaise Cups with Paprika and Dill [6,M F E]
Asparagus, Feta and Red Pepper Frittata Muffin (V) [6.m]

Breaded Cream Cheese Jalapenos with Salsa (V) [6.Mm]
~000~

Assorted Bite Size desserts, to include;
Assorted Macaroons, Cocktail Fruit Tartlets & Mini Choux Buns [G,E, M ,N]

Exotic Fresh Fruit Kebabs with Chocolate Sauce m]

£17.00 per person (ex VAT) on Sharing Platters.
Includes plates and Napkins

£17.50 per person (ex vaT) for individual boxes

Vegetarian Option; we replace ;
Chicken Caesar with Halloumi and Pepper Skewers
Beef Yorkshire puddings with Three Cheese and Onion Yorkshire puddings
Replace Prawn Blinis with Hummus and Red Pepper Blinis
Replace tuna cups with Mushroom Pate and sundried fomato cups

Allergen Codes:
E-Eggs, F-Fish, L-Lupin, M-Milk, Mu-Mustard, P-Peanuts, Se-Sesame, So-Soya, N-Nuts,
G-Gluten+Cereals, C-Celery+Celeriac, SD-Sulphur Dioxide, MC-Molluscs+Crustaceans



Healthier Replacement options
(can be used to replace any savoury item on any of the above menus as preferred)

» A Selection of Vegetable Crudities (V)
> Cherry Tomato and Olive Skewers (V)
> Sweet Potato Falafel Bites [C]
> Chicken Sticks
> Cajun Chicken Sticks
» Red Pepper, Sun blaze Tomato and Mozzarella Crostini's (V) [6,M]

Notes

All corporate buffet menus can be served as individual portions in boxes or can
be presented on buffet style sharing platters. Please advise your preference at
the time of booking.

Please inform us of any allergens / special dietary requirements and we will
adapt the menu content accordingly for those individuals

We have gluten free / dairy free menus that can be provided on request -
please note that there is a £2.70 surcharge per person for gluten / dairy free

We can cater for vegetarian and vegan delegates as required

If you have a multiday event with the same delegates attending, please notify
us and we will vary the menu content within your chosen menu price range so as
to provide variety

If you order the same menu on a regular basis we can substitute items for you
within the same price range to provide some variety

Please note that our minimum number for corporate buffets is 6

Delivery
We aim to deliver food approximately 30 - 60 minutes prior to the time you

want to eat so please advise us of your event timings when booking
The food will arrive on serving / presentation platters ready to serve or can be
served in individual boxes if preferred (please state at time of booking)

A delivery charge will be applicable - the price will be calculated once we know
the delivery address

AHM Catering Experience
16a Soundwell Road, Staple Hill, Bristol, BS16 4QH
0117 957 6942 or 07967 511870 (Hannah)
or e-mail ; Hannah@ahmcatering.co.uk  www.ahmcatering.co.uk

Allergen Codes:
E-Eggs, F-Fish, L-Lupin, M-Milk, Mu-Mustard, P-Peanuts, Se-Sesame, So-Soya, N-Nuts,
G-Gluten+Cereals, C-Celery+Celeriac, SD-Sulphur Dioxide, MC-Molluscs+Crustaceans
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