
Summer Menu 
N O . 5  E V E N T S

A luscious feast of Salads, Platters,
Fruits and Desserts, all lovingly
hand made and put together by
Helen & Rachel,  served on
Authentic Moroccan Tableware. 

MIDDLE EASTERN,
ASIAN & SPANISH
INFLUENCES



Enjoy a chilled
weekend with great
tasting food.

Want something no one else has got? No.5 Events will design a bespoke  
Food Menu based on your taste, to create the perfect menu for your
summer event.

L E T ' S  E N J O Y  T H E  S U M M E R .



Main Table
 

Harissa Chicken on a bed of Saffron Couscous
 

Baked Salmon topped with Labneh, Crushed Falafel &
Pomegranate

 
Beef Steak Strips on a bed of leafy Greens and Charred Limes, 

 drizzled in Chimichurri Sauce  
 

Gunpowder Potatoes with a Herb & Chilli Dressing
 

Falafel with Tahini Dip
 

Jewelled Hummus
 

Zesty and Fresh Tabbouleh Salad
 

Prosciutto Ham & Melon Salad 
 

Sticky Sweet Chilli Jam
 
 

Lemon & Cherry Slice
 

Biscoff Cream Pudding
 

Carrot Cake 
 

Fruit Skewers
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