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WHY 9KITCHENS?

Inclusion. We support, train and
employ vulnerable people who are
facing barriers to employment. As a
social enterprise, we have a dual
mission to provide a brilliant service to
our clients while having a social
impact. We believe that businesses
can also benefit society.

Wholesome food. We focus on
nutrient-rich cuisines with natural
ingredients: creative canapés,
delicious breakfasts and lunches for
your teams and events, inspired by the
healthiest cuisines. 

Sustainability. We endeavour to
reduce our carbon footprint by
focusing on plant-centric food,
supporting small producers, addressing
food waste and delivering our food with
cargo bikes.
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MENU

South Asian: Mild seasonal vegetables thick
coconut curry with lentils 

South Asian: Chana and Cauliflower Masala,
Indian-style curry made with chickpeas and
cauliflower cooked in a spiced tomato-onion
gravy.

Greek: Cannellini beans salad - Cannellini
beans, tomatoes, cucumber, red onions, black
olives and parsley

MAINS (TO CHOOSE 1) 
No allergens, GF, Vegan 

SIDES - No allergens, GF, Vegan  (TO CHOOSE 1)

Basmati rice cooked with cumin seeds 

Carrot salad with fresh herbs

Cucumber and yoghurt

DESSERT (TO CHOOSE 1)

Puff pastry fruit galette V (wheat)

Carrot cake with seeds V (wheat) 

Seasonal Muffin VEG (wheat, egg, milk)
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Meal Package 
(min £500 before VAT)

FOOD COSTS (before VAT)*: £10/pers for
groups of 50ppl+  otherwise £13/pers

EXTRAS (before VAT)*
£5/pers for events on weekends
Compostable bagasse plates, cutlery,
napkins for £0.50 per person

TRANSPORTATION (before VAT)*:  approx
£40 for one way 

For TERMS & CONDITIONS, please see our
Available on our website HERE

https://www.9kitchens.co.uk/
https://www.9kitchens.co.uk/_files/ugd/3e24d5_ca29f029ae78475bbc18faded41050dd.pdf
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