
Location Catering
Sample Menu 



Clients
We’ve worked with so many different clients and diverse projects over the 

years here are  our most recent clients Outlander (Filming Scotland), 
Traitors Series 1 & 2, Debutant 2,  Cirque Du Soleil (McCallum Distillery), 

MTP Adverts, Extreme E (Electric Car Racing),  Dior Couture, 
Dutch Military (annual pilot exercise - our 4  consecutive year).th

Introduction
Really Delicious was founded in 2010
and is based in Kinning Park,
Glasgow. We have provided 
 location catering since 2012 for film
& television, fashion houses, studios
and corporate companies. 
 We create delicious, nourishing, well
thought out menus serving delicious
meals using locally sourced, seasonal
ingredients. With over a decade of
experience on location our staff are
well versed in some 
 of the challenges and offer amazing
customer service.

Sustainability
No single use plastic - all our
packaging is compostable or fully
recyclable.
We are striving towards a Net Zero
goal
revising our plans regularly on how
to get there quicker than we’ve
planned.
Zero Food Waste – Left-over food
is donated regularly to our local
homeless centres 
We welcome customer engagement
and feedback to help reevaluate our
processes 

 (Please bring re-usable 
Cups & Water Bottles)



Breakfast

Fairtrade Tea, Coffee & Herbal Teas Served All Day

A Selection of Filled Rolls; 

Bacon

 Links

 Lorne

 Potato Scone

 Black Pudding

 Vegetarian/Vegan sausage

Yogurts 

Porridge Pots

Assorted Pastries

Whole Fruits Selection

Homemade Banana Bread

Fruit Juice; 

Orange, Apple & Cranberry



Lunch
Soup:

Roast Tomato & Basil / Summer Minestrone with Pesto / 

Courgette Pea & Mint /  Red Lentil Carrot & Spinach

*all vgn & gf

Sandwich Grab Bags with Whole Fruit/Cake, Selection of Chilled Cans 

& Gourmet REAL Crisps

Traditional Sandwiches/Ciabatta/Wraps/Baguettes with Fillings of:

Meat:

Ham, Cheese, Mayo & Salad

Tuna Crunch; Red Pepper, Sweetcorn, Mayo

Tuna Harissa

Roast Beef, Rocket, Horseradish, Picked Red Cabbage

Pastrami, honey, Mustard, Mayo, Dill Pickle

Chicken Pesto, Sundried Tomato, Roast Pepper

Cajun Chicken, Avocado, Baby Gem, Tomato Salsa

Vegetarian/ Vegan:

Mozzarella, Basil, Tomato, Mixed Leaf (v)

Avocado, Roast Veg, Spinach (vgn)

Hummus, Olive, Shredded Carrot (vgn)

Egg Mayo, Cucumber, Cress (v)

Brie & Caramelised Onion, Rocket (v)

Channa Chickpea, Cucumber. Carrot, Homemade Vegan Coleslaw (vgn)

*all chicken is halal

**selection gluten free alternative sandwiches will be available



Dinners
Day 1

Ruby Chicken Curry, Basmati Rice (gf), Paratha, Samosas Riata

Shredded Spinach, Carrot, Cucumber Salad, Mango & Lime Dressing (vgn & gf)

Aubergine Parmigiana, Rosemary Potato, Sauteed Spinach (v) *vegan available

Cherry Tomato, Rocket, Red Onion, Avocado Dressing (vgn & gf)

Roast Salmon Putanesca, Orzo Pasta, Butter Beans, Basil Oil

Baby Gem Wedges, Balsamic & Goats’ Cheese (v)

Day 2

Quorn Vegetable Chilli Con Carne Burriots (vgn - *gf wraps avilable) / Vegetable Chilli (v & gf)

Nachos, Homemade Salsa, Jalapeno’s, Sour Cream Cheese *vgn option available

3 Bean Salad

Prawn Nasi Goreng (gf)

Red Cabbage, Cucumber, Carrot, Edamame Bean Poke Bowl

Day 3

Slow Roast Merguez Pork Shoulder, Roast Herby carrots, Sweet Potato, Butter Beans (gf)

Chickpea, Cucumber, Feta Salad, Tahini Dressing (vgn & gf)

Aubergine Teriyaki, Green Beans (vgn & gf)

Vegetable Spring Rolls (vgn)

Lemongrass Dressed Raw Kale & Squash Salad (vgn & gf)

Mediterranean Style Gnocchi, Basil Baked Cod

Roast Sprouting Broccoli & Ricotta Salad, Chive Dressing (v & gf)




