
 
 

 
Electric Event Menus 
Breakfast Menu, served from 830am to 11am, Lunch Menu, Served from 11am onwards  
 
Breakfast Menu  
Homemade Smoothies, £7.50 per unit  
 
Golden Glow (anti-Inflammatory & collagen support) 
Mango, pineapple, turmeric, bananas, dates & coconut milk.  

Green Goddess (daily detox)  
Spinach, banana, supergreen food powder (9 antioxidant-rich ingredients), dates & coconut milk.  

Berry Delicious (antioxidant rich)  
Açai berries, coconut milk, blackberries, blueberries, banana, dates & activated charcoal  

Balance (vitamin C blast for collagen & immunity) 
Strawberries, banana, dates & coconut milk.  

 
Pots, £6.50 per unit  

Greek Yogurt & Blueberry Compote Granola Pot  
Organic greek yogurt layered with our house-made blueberry compote infused with orange & 
cinnamon, finished with a crunchy topping of our signature granola - toasted buckwheat, oats, linseed, 
sunflower, pistachio, coriander seeds, honey, coconut butter & sea salt) (Veg)  

Glow Pot - overnight oats - Vegan  
Creamy overnight oats with sultanas, grated apple, cinnamon, almond milk, maple syrup & a dollop of 
almond butter, topped with seasonal fruits (V) 

Magic Chia - Vegan  
Overnight chia seeds soaked in coconut milk with peach, raisins & dates layered with açai and mixed 
berry puree, topped with seasonal fruits (V-GF)  

 
Fruit Pot, £6.50 per unit  
 
Selection of Pastries £5.50 per unit  
Croissant, Almond Croissant, Pain au Chocolat, Pain aux Rasins and Cinnamon & Pecan roll   
 
Avocado breakfast brioche bun/bagel £7.50 per unit  
Avocado smash, herb-infused egg soufflé & house-made chilli jam in a soft brioche bun (veg)  
 
 
 
 
 
 
 
 
 

V = Plant based / Vegan - GF = Gluten Free - VEG = Vegetarian 

 



 
 
 
Lunch Menu, Sandwiches £9.50 per unit  

Rose Harissa Chicken Focaccia  
Rosa chicken, avocado smash, fresh tomato, cucumber ribbons, baby salad leaves & our house-made 
magic sauce on fluffy focaccia  

Smoked Salmon & Cream Cheese Bagel  
Scottish smoked salmon layered with house-made chive schmear (cream cheese mixed with fresh 
herbs), our tasty pickled red onion, cucumber ribbons & a squeeze of lemon  

New Yorker 
Stacked pastrami, Swiss Gruyère & Red Leicester, tangy pickles & creamy mustard mayo on 
sourdough 
 
The Seoul-Mate wrap - vegan  
Soft tortilla filled with chickpea falafel, spicy kimchee, avocado smash, cherry tomato chilli jam, 
creamy houmous, our tasty pickled red onion, crunchy sweet corn & coriander leaves. (V) 
 
 
Salads £13.00 per unit – Large Salad  

Smoked Salmon Salad 
Scottish smoked salmon with herby avocado smash, fresh tomato, baby salad leaves, crunchy 
edamame, cucumber ribbons & our house magic sauce  

Rose Harissa Chicken Salad  
Marinated tender rose harissa chicken with herby smashed avocado, fresh tomato, baby salad leaves, 
crunchy edamame, cucumber ribbons & our house magic sauce  

Seoul-Mate Salad - Vegan 
Chickpea falafel with herby avocado smash, fresh tomato, baby salad leaves, our tasty pickled 
red onion, crunchy sweetcorn, cucumber ribbons & our house magic sauce (V) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

V = Plant based / Vegan - GF = Gluten Free - VEG = Vegetarian 

 
 
 



 
 
 
Cake Menu 
All cakes, muffin £5.95 per unit 
Cookies £3.95 per unit 
Protein ball, £4.50 per unit   
 
 
Lemon drizzle  
Banana cake  
Carrot cake   
Blueberry and Lemon Bakewell  
Brownies  
Cinnamon bun 
Oat and raisin cookie  
Chocolate chip cookie  
Protein ball & doughnuts  
 
 

V = Plant based / Vegan - GF = Gluten Free - VEG = Vegetarian 


