
salad platters

(serve 4-5) 

We all feel the need to get our 5 a day 
sometimes, so why not choose from our 
delicious range of salads? Remember to order 
cutlery and crockery if you don’t have your own!

• Spicy beef with noodles and  
Asian dressing (DF)..............................................£24

• Poached chicken with crunchy greens and 
roast sweet potato................................................£24

• Penne with prawns, rocket and crème  
fraiche............................................................................£24

• Roast salmon with pousse, french beans  
and tomato (DF)....................................................£24

• Fragrant Thai noodle salad (DF)..................£24

• Three bean salad with loads of fresh herbs  
and tomatoes (DF)...............................................£24

dessert platters 
(serve 4-5)

Are you feeling naughty, or are you polishing 
your halo?  If you can’t decide, get both!

brownies, cookies & cakes...... £16
• Freshly baked white chocolate cookies

• Handmade divine chocolate brownies

• Mini li`l jam tarts

•    The smallest cup cakes you ever saw!

winter fruit & nut platter....... £16
A seasonal selection of honeydew melon, 
clementines, dried fruit and nuts.
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What’s On March

Office Diner, Unit A, South Studio, Gainsborough Studios, 1 Poole Street, London N1 5EE
Disposable cutlery & crockery 50p per person.       available as an individual Office Diner Lunchbox! *available without pork. **available without shellfish.  All prices are exclusive of  VAT. Free delivery for all orders over £50.  A £10 charge will apply for orders under £50.
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Set Menus

Can’t work out how much you 
think you’ll need? Let us do it 
for you then! Our Set Menus are 
priced per person, so simply tell us 
how many people you need to feed. 
See our Price List for details.

Lunchboxes 

We have a superb range of 
individual Lunchboxes that can be 
gluten-free, dairy-free, but never 
tasty-free! And they come in their 
very own funky box. 

Choose from:

Classic.................£6.50
Choose an LB sandwich or salad.  
Comes with a pot of freshly cut fruit,  

a mini chocolate muffin and crisps.

Wholefoods.........£7.00
Choose an LB sandwich or salad. Comes 
with a pot of freshly cut fruit, cruditees 

and dip and dried fruit, nuts and seeds.

Delibox..............£7.50
Thinly sliced deli meat  
selection with a pot  
of marinated olives,  
vegetable crisps with  
sour cream and chives  
and a pot of freshly  
cut fruit.

breakfast platters 
(delivered from 7.30am)

The most important meal of the day!

NEW breakfast booster  
(serves 4-5)......................... £18
• Superberry compote with Greek yoghurt 

and oat granola

• Scottish smoked salmon with Philadelphia 
Light on rye

• Fresh fruit skewers with a honeypot dip

• Homemade peanut butter and superberry 
jelly on rye toast

sweet breakfast  
(serves 4-5)......................... £16
• Miniature freshly baked croissants 

• Small chocolate torsades

• Mini blueberry muffins

• Mini pain au raisins 

savoury breakfast*  
(serves 4-5)......................... £18
• Miniature croissant with Swiss cheese

• Smoked salmon & cream cheese mini bagel

• Mini brioche with egg mayonnaise

• Mini brioche with bacon and Heinz ketchup

winter fruit & nut 
platter 

(serves 4-5).. £16
A seasonal selection 
of honeydew melon, 
clementines, dried fruit 
and nuts.

Jeff the Chef says: 

‘Feeling sleepy?  

Try our new 

Breakfast Booster!’

lunch platters
(delivered from 10.15am)

sandwich platters  
(serve 4-5)
Six quarters of each four fillings 
on the platter – that’s 24 quarters 
for just £16! Bargain...

meat*....................... £16
• Roast ham with cream cheese 

and cucumber (W) LB  

• Chicken Caesar salad (B) LB   

• Rare roast beef with 
horseradish cream (W)

• Smoky smoky bacon with 
honey and mustard dressing (B)

fish**........................ £16
• Tuna with mayo and cucumber 

(W) LB

• Smoked salmon with egg mayo 
and dill (W) LB

• Crayfish tails with paprika, 
coriander, lime and rocket (B)

• Roast salmon paté with 
horseradish (B)

Vegetarian.............. £16
• Stilton, walnut and apple with 

crisp leaves (W) LB

• Houmous with roasted 
Mediterranean vegetables 
(DF)(B) LB

• Cottage cheese and crunchy 
cucumber (B)

• Rich and creamy egg mayo with 
peppery watercress (W)
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speciality bread 
platters 

(serve 4-5)

Perfect if you like to mix things up, 
these deliciously different platters 
contain a selection of meat, 
fish and veggie fillings to satisfy 
everyone’s tastebuds.

bitesize wraps*....... £18
• Chicken Caesar Wrap

•  Tunawith mayo and cucumber

• Goat’s cheese with spinach, pine 
nuts and tomato

• Roast ham with cream cheese 
and cucumber

mini bagels (New York 

deli style)*............... £18
• Roast ham with Swiss cheese 

and mustard dressing

• Smoked salmon & Philadelphia

• Wholegrain egg mayo

• Brick lane style salt beef and 
English mustard

speciality rolls (classic 

style)*...................... £18
• Bacon, lettuce and tomato

• Really 80`s prawn cocktail

• Cottage cheese with crunchy 
cucumber

• Chicken Caesar with crisp 
lettuce

finger food 
platters 
(serve 4-5)

Delicious nibbly accompaniments 
to our bread platters, or order 
a few more and have yourself a 
mezze-style lunch. Each platter 
contains between 20-24 pieces.

meat*.................... £22
• Chicken gyoza with sweet 

chilli dip  

• Deli selection with cured 
meats and olives  

• Thai chicken brochettes with 
authentic dip 

• Lamb koftas with minted dip

fish**....................... £22
• Giant prawns with marie rose 

sauce 

• Plaice goujons with tartare 
sauce 

• Tiny smoked salmon and 
cream cheese bagels

• Seared salmon skewers with 
tarragondip 

Vegetarian............. £18
• Classic three cheese selection 

with biscuits and chutneys

• Cruditées, marinated bocchini 
and houmous

• Blue cheese and caramelised 
onion tarts

• Crostini with home made 
rocket and olive pesto


