
www.weareravenous.co.uk 

Our nutritionally designed catering is all about creating the right food for shoots. We believe you are what you eat; your mood, productivity and energy is in our hands whilst you are at Loft Studios and we don’t take that 
responsibility lightly. Photographers, Celebrities, Art Directors, Producers, Media and PR companies can trust us to consistently deliver dishes that impress and are uniquely designed to keep their team energised and focused 

throughout the day.

We are predominantly wheat and dairy free with an emphasis on alkali, antioxidants and the use of natural sugars. The developments in this field are constantly moving forward and it’s our passion to keep abreast of the latest 
information, which is reflected in our daily menus. The produce is seasonal wherever possible and we have chosen our suppliers on account of provenance and quality. Our chefs and in house team have years of industry experience 

and strive for perfection with every dish created.

Welcome to Ravenous Nutritionally Designed Catering @ Loft Studios

Ravenous / Nutritionally Designed Catering @ Loft Studios

Oak smoked back bacon
Handmade Cumberland Sausages
Organic free range scrambled eggs

Slow roasted plum tomatoes, mushrooms

Artisan bread basket 
- includes gluten free options with goat’s butter 

and preserves

Provides 2 options per head
1. Smoked Streaky bacon and organic egg muffins

2. Avocado, tomato and organic egg on gluten free bap

3. Organic Cumberland sausage with caramelized red 
onions and Dijon mustard on floury bap

Smoked Salmon 
with lemon, capers and cucumber - served with crostini selection (includes gluten free options) 

wholegrain bread and cream cheese
 £6.50

Charcuterie Board 
served with crostini selection (includes gluten free options), bread and butter pickles, 

slow roasted plum tomatoes in basil pesto with grilled Mediterranean vegetables in lemon juice and olive oil 
£6.50

Cheese Board Cheddar
Warm Goat’s cheese; served with oat cakes, warm baguette 

and goat’s butter, celery sticks, red grapes and homemade caramelised red onion chutney
£6.50

Artisan breadbasket
Includes rye bread, sourdough and gluten free 

options, with goat’s butter and preserves

Smoked salmon with cucumber lemon and capers
Cheese selection, cheddar, Goat’s cheese and Conte 

with fruit garnish

Avocado, tomatoes and warm organic boiled eggs

Bacon bap 
£4.50

Fried egg bap
£4.00

Bacon and egg bap
£5.00

Homemade granola & yoghurt pots 
with fresh berry compote

£4.00

Homemade granola 
Yoghurt 

Fruit compote 
Fruit plate 
Artisan loaf
Mini pastries 
Mushrooms

Goat’s butter & preserves

Freshly baked croissant selection 
with butter & preserves 

£3.50

Luxury breadbasket 
with goat’s butter and preserves - £3.50

Sliced fresh fruit platter
£4.00

Oat and coconut milk gluten and dairy free waffles 
served with maple syrup and fresh berries 

£5.00

All set breakfasts come with fresh juice ( MINIMUM 8 PEOPLE )

Ravenous classic - £8.50

Breakfast - minimum of 8 people

Scandinavian  - £12.00

Grab and Go

On The Go Street Breakfast - £8.50

Ravenous platters - All Day Long

Truly Ravenous - £12



Energetic smoothie 
of the day 
1.5 litres 

£26.50

Our fabulous smoothies are made with raw 
cacao, banana, avocado, Mejool dates and 

coconut milk.

We also add a booster of your choice 
Maca or Ginseng or Bee Pollen.

Wake up and revive cold pressed 
fresh juice of the day 

1.5 litres

£24.50

Our handmade cold pressed juices are designed 
to give you a kick start to your day. 

Designed with seasonal fruits and vegetables and 
constantly changing.

We also add a booster of your choice - 
Ginseng or Green power or Bee Pollen.

TEA & COFFEE

Standard £4.00 / Premium £5.50

Bullet Proof Coffee with brain octane oil
£4.50

Café Latte £2.50

Cappuccino £2.50 
 

Americano £2.50

Espresso £1.80 / £2.50

Flat White £2.00

Macchiato £2.00

Mocha £2.50

Hot Chocolate £2.50

 Tea £1.00

ALL DAY UNLIMITED
Cafetiere-ground and/or instant coffee, 

selectionof teas, milk & sugar 

Ravenous Energy Snacks
(made on site)

Kale
with red pepper and cashew cheese 

£2.00

Granola bar
organic oats, nuts and dried fruit blended with 

coconut oil and coconut sugar 
£2.00

Healthiest nuts 
roasted with chilli, rosemary 

and Himalayan pink salt
£2.00

SAMPLE MENU

Recharge High Tea - £12.00 per head

Mains

Molasses glazed grilled salmon fillet with pomegranate salsa
Breast of chicken cooked in a light leek and mushroom dairy-free crème sauce

Grilled Mediterranean vegetable, sweet potato and feta towers served in tomato sauce

Slow burn carb

Camargue red rice and quinoa combo served with roasted whole garlic, 
butternut squash, freshly chopped mint, parsley and rosemary

Synergy vegetables and salads

Steamed green power vegetables with vibrant-red synergy vegetables, served warmed
 and dressed with extra virgin olive oil, apple cider and torn basil leaves

Mixed salad leaves with avocado, radishes, living shoots and sunflower seeds 
Plum tomatoes slow roasted and served with a rich basil pesto and pine nuts

Pudding

Wheat and dairy free lemon and lime cheesecake

Selection of finger sandwiches – gluten free vegan options available Vibrant crudité with hummus and guacamole

Fresh warm scones with whipped vanilla cream and jam

Ravenous ginseng choc brownies with sour cherries and coconut cream - Gluten and Dairy free

7 dish
 £26.00 
per head

DISH OF THE DAY
 £12.50 
per head

6 dish
 £23.50 
per head

4 dish
 £18.50 
per head

5 dish
 £21.00 
per head

 wheat and dairy free – designed for even mood, high energy and no bloating or fatigue

LUNCHES


