tlysia

BREAKFAST =~ APERITIF

Unique and beautiful menus created from seasonal artisan surplus produce



http://www.onetowine.com/

From a healfhy bite to a hearfy brunch.

Start the clay in a delicious sustainable way.

(V)
Pancake with a dark chocolate sauce!

Husk &Honey Organic Granola v, 6F)
with natural British yoghurt fresh fruit

Compofe CIﬂC/ grape mo/osses

Wonky Spread on Sourdough Bread ve)
marmalade made from fresh “wonky’ fruits

and farmhouse butter

(V)

Twice-baked Almond Croissant
handmade by Pophams

(VE)
Fruit Juice

by Get Wonky

Zigzag Tea - Fresh Beans & Ground coffee
from Noftes Roosfery

£4-8/person

V' - Vegetarian / VE - Vegan/ GF - Gluten Free




We offer a selecﬁon OIC bespoke Iunches for

conferences and events.

ChicP hummus dips from Wonky \/eg

(VE, GF)

Pissaladiere or Quiche

with Seasondl \/ege+ob|es, Onions & Olives v

Spring Vege+ab|es and Ricotta cheese Tart

v)

App|e, Rosemary cmc] Thyme Cheese SCOI’\GS

(v)

Fresh Handmade ltalian Pasta
filled with seasonal vegetables or British free-range

meat

Bean Salad with Olives, Grilled seasonal vege+o|o|es

and Wild Garlic Chimichurri dressing (veen

(VE)

Spring Leafy Vegetable Burek

Territorial Cheeses and Cured Meats
£ 8-]2.50/person

V' - Vegetarian / VE - Vegan / GF - Gluten Free - Options A vailable



A pick-me-up to invigorate on a busy day!

Chocolate mousse tart wvr r:.

with honey comb and dehydrated seasonal fruit

Toffee App|e and Cinnamon Tarte Tatin V)
topped with Hawkes Cider Mousse

Dark Chocolate Brownie (v, GF)

made with beetroot pulp by Nibs etc.

Aqua Faba meringues with poached seasonal fruits

and candied seeds (VE, GF)

Zigzag Tea & Fresh Ground coffee

from Notes Roastery

£2.50-5.00/ person

V- \/egefctricm / VE - \/egon / GF - Gluten Free/ *\/egcm Opﬁon A vailable



An apériﬁf is a moment for drinks & canapés that readies
your appetite for dinner.

Crispy Cheese Tartlet filled with (V, GF)

Rillettes or liver paté

Seasonal Fruits infused into Jensen's Gin & olive's caramel

Crusty crépe cup filled with Crab Mousse and tangy
poached Rhubarb with Caraway

Cured Meat Roulade filled with
Spring \/ege’rob|es Kimchi
Blue Cheese and Wild gor|ic

Cheese Mousse with seasonal pic|<|e rolled in a selection of: ‘
Honey Oats, Toasted Nuts and Dried Fruit paper — .cr)
Mulled Fruit Leather or Dehydro’red fruit slices (V. GF)

Seeded Pulp Crackers with black pepper topped with= <
Sauerkraut / Fermented Spring \/ege+ob|es

Savoury Muffins with (")
Spring Greens, Territorial cheese and Cured Meat

£5.50-9/person
V' - Vegetarian / VE - Vegan/ GF - Gluten Free - Options A vailable



We know the importance of great drinks
for a great par'l'y.l

Cocktails

In collaboration with Sebastien Adam, our cocktail list
has been corelcu”y designed using fresh ingredierﬁs and
the beautiful Black Cow vodka made with surp|us milk L
in West Dorset as a high quo|i+y, artisanal spirit.

Cider

We are partnering with the first urban cidery in
London! Made from beautiful Grade B apples, Hawkes
brings back craft cider.

Beer
Raise a toastl We are partnering with Toast Ale and
provide their fabulous range of beers made from

SUI’p|US bFQOCI.

Wine
One to Wine has an exquisite wine list poired corefu”y
with our menus to suit any price range. The team

sources wines from smo” pI’OdUCQI’S in FI’CII’]CQ Oﬂd H'O'y



http://www.onetowine.com/

"We were so impressed with the spreod, /cryouf and
incredible staff that Elysia provided. E verything was perfect
and we will definife/y be using them again for future
events, from breakfasts to nighf gof/verings.”

- Adriana G., Holition

"The bread is so delicious, and the team loves ifl Itis so

/ove/y fo get c/oi/y deliveries by this fantastic venture."

- Kate W, Airbnb

"Elysia was a joy to work with. Responsive and timely, the

team reassured us that everyfhing was orgcmisec/

for the big day! "

- Laura B, Government DigH‘al Cabinet



The name E|ysi0 is derived from the E|ysion fields in Greek My’rho|ogy, a blissful
p|oce where Ancient Greeks went for a hoppy afterlife.

We give rescued food a new lease of lifel

At E|ysio we make food that is natural, handmade and rescued!
We work with passionate local artisan producers fo rescue high-quahi‘y food that

would otherwise be thrown away and fransform it into tasty bites.

We value pears that don't fit the conventional standards of beauty, organic
grono|o discarded due to overproduc’rion, British cheese that was somp|eo| during
the maturing process, even misshqpen sou rdough loafs, and many more locall

proo| ucts!

Some of our clients: %
E Department for O
=' Microsoft D?Q'E:ET 2

Digital, Culture
éﬁ | Shelter Social Enterprise UK
Cabinet Office m Certified Member

Media & Sport ~ _[ddmiea
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Service: We can simp|y deliver the ingredien’rs for your event, however we have found that it is
prelcerob|e to provide you with ot least one member of staff who will dress the buffet table, keep it
stocked, serve and be on hand to answer questions about the produce. They will also pock up and clean
down the buffet section. Preparation & Service staff costs £15.50 per hour per staff member. Transport

of staff to and from the event location will be chorged at cost price.

De|ivery: We are able to deliver by bicyc|e to central London at a chosen time. De|ivery is chorged at
approx. £10 up fo 60 guests. Our menus are designed to be delivered 2 hours prior to service to allow

time to Fres|'1|y assemble, o|isp|oy and ensure evererhing is perlcec’r before the guests arrive.

Order timing: Typico”y we need 72 hours to prepare an order except otherwise stated by E|ysio. We
have a minimum order value of £300 or 40 guests for office catering in Weekdoys and £500 for

weekends catering.

Pcymen+: We invoice our customers at o|e|ivery. However, we reserve the righ’r to request a 30%
deposi’r up front for new customers and orders above £300. Payment is due within 14 doys after
receiving the invoice (excep’r spechcic ogreemen’rs). If the date of payment is exceeded, o reminder fee of

£50 will be chorged and 10% of the invoice per late month.

Cancellation: We understand that a confirmed event can be cancelled, even at the last minute. To cover
arrangements that have been made at that time, the Fo”owing chorges will be incurred:

- Before or within 21 days of event - 25%

- Within 14 days of the event - 30%

- Within 7 days of event - 60%

Please find the details of our terms and conditions on www.e|ysiaca+ering.com/+ermsandcondi’rions.
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sophie.andre@elysiacatering.com
07425 280958

Www.e|ysiqca+ering.com

v N T el ANTAR

Elysia | Spa Terminus
Arch 4 Voyager Business Park,
Spa Road, London SE16 4RP
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