
S T R E E T  F O O D  M E N U S
A U T U M N / W I N T E R  

1st September 2025 – 31st March 2026



S P R I N G / S U M M E R  2 0 2 5
(v) vegetarian (ve) vegan (veo) vegan option 

We also use halal chicken 
All menus are subject to VAT at the prevailing rate

S T R E E T  F O O D  M E N U

£32.00 for 2 options

Add an additional station or dessert station for £14.00

New York bagel station
Plain and poppyseed bagels with  
a choice of fillings and toppings 

Salt beef, smoked salmon, grilled 

mushrooms with sauerkraut,  

Swiss cheese, gherkins, cream cheese, 

chives, wilted spinach, crumbled feta

Crostini bar
Selection of toasted breads to  
build your crostini

Top with a choice of guacamole, 

hummus, ricotta, roasted vegetables, 

slow-roast tomatoes, pickled peppers, 

olives, spring onion, radishes, cucumber

Nacho bar
Corn tortilla chips 

Topped with spicy chicken, pulled pork 

or pulled jackfruit with cheese sauce, 

guacamole, soured cream, salsa

Bao bun station

Steamed bao buns

Fill with marinated tofu or sticky pork 

belly and top with spring onion, pickled 

cucumber, chilli, kimchi, sriracha mayo, 

hoisin sauce, sweet chilli sauce

Soft shell taco station
Soft shell flour tortilla

Fill with a choice of pulled spiced 

chicken, beef or jackfruit with grated 

cheese/vegan cheese, shredded lettuce, 

salsa, guacamole, soured cream

Burger station

Beef or spicy bean burger in a 
brioche bun

With gherkins, cheese, lettuce, grilled 

onions, streaky bacon, vegan bacon

Hot dog station

Frankfurter, Bratwurst, Cumberland 
or vegan sausage in a soft hot dog roll 

With grilled onions, pineapple and corn, 

chilli dressing, sauerkraut

Dessert pie station
Choose from apple, pecan or 
banoffee pie 

With custard, whipped cream or  

caramel sauce

All things strawberry station
Eton mess, cheesecake, macaroons, 
tarts, chocolate-dipped strawberries



F O R  M O R E  I N F O R M AT I O N  P L E A S E  C O N TA C T:

We hope that our menus excite you and we are very  
happy to discuss your requirements and to talk through 

any bespoke options that you may be interested in.

business.events@barbican.org.uk 
+44 (0) 2073 827043

mailto:business.events%40barbican.org.uk?subject=

