
Coin Street
Menu Proposal
Summer 2025

1st June to 31st October



A bit about Eden…

Eden have been delivering seasonal, stylish, and 
sustainable food to companies across Central 
London since 1993. This has placed us in good 
stead to know what our customers want, and we 
do it in a uniquely sustainable way, with a team of 
passionate foodies behind every decision.
 
We offer a range of menus featuring a fantastic 
mixture of vegetarian, vegan, meat and fish items. 
Our food is suitable for a wide variety of events – 
from business breakfasts for 6 to awards 
ceremonies for 2000.

Each weekday day we feed over 2000 people. In 
fact, last year we fed over 330,000 people 
altogether. This included over 1100 organisations, 
one of which who placed 3000 orders alone.

We are proud to have a 3-star rating, the highest 
possible, from the Sustainable Restaurant 
Association, positioning us as London’s most 
sustainable caterer.



Coin Street Bronze Breakfast
£2.75 per person

Minimum 3 people

A selection of mini pastries x 1 item per person:
Mini Danish Pastries (v, n)

Mini Almond Croissant (v, n)
Mini Pain au Chocolat (v)

Coin Street Silver Breakfast
£6.70 per person
Minimum 3 people

Mini Pastries
x0.7 portion per person

Fresh Cut Fruit
x0.3 portion per person

Granola with Plum Compote (v) 
x1 per person

Coin Street Silver Breakfast - Vegan
£6.85 per person
Minimum 3 people

Strawberry Crumble Slice (vegan, d)
x 0.7 portion per person

Fresh Cut Fruit
x0.3 portion per person

Soya Yoghurt Pot with Raspberry Coulis (vegan, g, d)
x1 per person

Strawberry jam pots £1.00 p/pot
all butter croissants will be served with butter portions

Vegan breakfast pots are available on request
g: no gluten ingredients d: no dairy ingredients n: contains nuts v: vegetarianBreakfast



Coin Street Hot Breakfast
Minimum order of 6
Delivered in hot box

Incl. Ketchup & HP Sauce sachets

Bacon in a Glazed Brioche Roll - £6.05
delivered warm for immediate service (458kcal)

Sausage in a Glazed Brioche Roll - £6.10
delivered warm for immediate service (603kcal)

Roast Tomato & Mushroom in a Cereale Bap (vegan, d) - £5.50
sliced roast tomato with fresh field mushroom & vegan mozzarella 
in a cereale roll. delivered warm for immediate service (297kcal)

g: no gluten ingredients d: no dairy ingredients n: contains nuts v: 
vegetarian

Hot Breakfast



Coin Street Bronze Finger Buffet Lunch
£11.20 per person

Minimum order 3 

Sandwiches
A selection of current seasonal sandwiches x 0.7 round per person

Finger Buffet
A selection of current seasonal finger items x 2 items per person

Fresh Cut Fruit
x 0.3 portion per person

Salads
A selection of current seasonal salads x 0.5 portion per person

Cake 
Mini homemade selection x 0.5 portion per person

Coin Street Silver Finger Buffet Lunch
£13.90 per person

Minimum order 3 

Sandwiches
A selection of current seasonal sandwiches x 0.75 round per person

Finger Buffet
A selection of current seasonal finger items x 3 items per person

Fresh Cut Fruit
x 0.25 portion per person

Salads
A selection of current seasonal salads x 0.5 portion per person

Cake 
Mini homemade selection x 0.5 portion per person

g: no gluten ingredients d: no dairy ingredients n: contains nuts v: vegetarian
all meat, fish and vegetarian options will be delivered separately
menus available in vegan, vegetarian, dairy free and gluten freeWorking Lunch



Coin Street Hot Buffet Lunch
£15.00 per person

Minimum order 6
Equipment included

x 1 bowl meal per person: 

Vegetarian
Glazed & Honeyed Mushrooms with Orzo (v) 

pan fried mushrooms with balsamic, rosemary, honey and garlic served with orzo pasta
Penne Arrabiata (v) 

a classic, spicy tomato sauce with penne pasta 

Vegan 
Vegan Rogan Josh with Rice (vegan, g, d) 

an aubergine, squash, peppers and lentils version of this wonderful kashmiri curry 
Moroccan Vegetable Tagine & CousCous (vegan, d)

squash, sultanas, courgettes and chickpea flavoured with cinnamon, ginger and cumin with 
a spiced couscous (454 kcal) 

Rigatoni with Slow Cooked Fable Mushroom Brisket (vegan, d)
tender shiitake mushroom brisket with a tomato sauce, chilli & red wine with rigatoni 

Symplicity Vegan Chilli Con Carne & Rice (vegan, d)
chilli, oregano and thyme flavour the symplicity vegan cumin mince for this twist on a 

classic mexican, served with rice
Vegan Paella (vegan, g, d) 

arborio rice with peppers, mushrooms, peas, artichoke hearts, sunblush tomatoes and 
onion pan fried with paprika, parsley and lemon 

Meat 
Spaghetti Carbonara with Chicken 

mushrooms and chicken thigh pan fried with garlic, onion and cream then stirred through 
spaghetti with bella lodi cheese 
Caribbean Lamb with Rice (g, d) 

tender chunks of lamb gently braised in our own caribbean sauce with sweet potato and 
fresh herbs. served with rice 

Chicken Jalfrezi with Rice (g, d) 
in a deliciously thick, spicy sauce served with rice

Tarragon Chicken & Rice (g)
chicken with fresh tarragon, cream and lemon, served with long grain rice 

Coconut & Coriander Chicken & Rice (g, d, n) 
succulent chicken in coconut, peanuts, lemon & cumin, served with rice

Fish
Harissa Salmon with Mint Jewelled Couscous 

harissa crusted salmon with mint jewelled couscous, served with a harissa yoghurt dressing 
Chalkstream Trout with Creamy Orzo 

chalkstream trout, fresh basil, broccoli with orzo pasta finished with bella lodi

g: no gluten ingredients d: no dairy ingredients n: contains nuts v: vegetarian

Hot Lunch



Coin Street Light Bites

Vegan
Free From Tapenade Bruschetta (vegan, g, d)

bruschetta with our caper, black olive and garlic tapenade on gluten free 
and vegan crostini (74kcal) 

Spinach & Lentil Samosa (vegan, d) 
a south asian pastry, packed with spinach & lentils (53 kcal)

Chestnut Mushroom Vegan Sausage Roll (vegan, d) 
mushroom, leek and chestnut “sausages” with sage and mustard in puff 

pastry (24 kcal) 
Queen Olives (vegan, g, d) 

aromatised large queen olives on sticks. 4 per portion (33 kcal)

Vegetarian 
Chilli Cheese Corn Muffins (v, g) 

made with polenta flour, corn kernels, free range eggs, butter, mature 
cheddar and chillis (217 kcal)

Mozzarella, Slow Roasted Tomatoes & Nduja Pizza (v) 
thin & crispy with fresh basil, mozzarella, sunblush tomatoes and vegan 

‘nduja (102 kcal) 
Feta, Cherry Tomato & Basil Tart (v) 

a classic summer tart of feta, sweet tomato & fresh basil baked till golden 
(227 kcal)

Meat
Chicken Brochette with Chilli & Oregano (g, d) 

chicken marinated with lemon, chilli, oregano & garlic (43 kcal)
Chorizo & Red Onion Sausage Rolls 

red onion marmalade, chorizo & sausage cooked in puff pastry with fresh 
thyme (100 kcal)

Bella Lodi Chicken Strip 
chicken breast in gran moravia breadcrumbs with lemon & parsley 

mayonnaise dip (160 kcal)

Fish 
Chilli & Maple Marinated Salmon Skewer (g, d)

coriander, chilli and a maple syrup flavoured marinade (65 kcal)
Smoked Mackerel Crostini 

smoked mackerel fillets with ricotta, lemon juice, capers and nutmeg 
served on a crostini (41 kcal)

All meat, fish and vegetarian options will be delivered separately
g: no gluten ingredients d: no dairy ingredients n: contains nuts v: 

vegetarian

Finger Buffet 



Coin Street Boxed Salad Lunch
£11.40 per person
Minimum order of 3

x1 salad box per person from the below selection
Complete with a fork and dressing

Salads
A selection of current seasonal salads x1 portion per person

Fresh Cut Fruit
x1 portion per person

Cake & Dessert
Mini homemade selection x 1 portion per person

Boxed Salads

Mediterranean Vegetable & Black Rice Salad (vegan, g, d) 
with rocket & maple balsamic dressing (248kcal)

Italian Summer Salad (v, g) 
mozzarella, artichoke hearts, olives, baby leaves, tomato and basil with mint & 

lemon dressing (291kcal)

Vegan Cumin Mince, Courgette & Butterbean Salad (vegan, d)
peppers, courgette, butterbeans and sunblush tomatoes gently mixed with orzo 

(490kcal)

Chargrilled Chicken Rainbow Salad (g, d) 
chicken fillets marinated in chilli & coriander tossed with mint, chickpeas, quinoa, 
julienne of raw carrot & rocket with a lime & smoked paprika dressing (518kcal)

 
Hot Smoked Honey Salmon Nicoise Salad (g, d) 

hot roast smoked salmon with hard boiled egg, new potatoes, olives, cherry tomato, 
mixed leaves and a dijon mustard dressing (337kcal)

g: no gluten ingredients d: no dairy ingredients n: contains nuts v: vegetarian
Salads



Cakes

Strawberry Crumble Slice (vegan, d) 
oats, ginger, fresh strawberries with a crunchy crumble topping 

(394 kcal)

Healthy Seed Bar - Free From (vegan, g, d) 
sunflower, chia and pumpkin seeds, oats, dates, maple syrup & 

cranberries (293kcal)

Cherry Flapjack (v) 
golden syrup, butter and condensed milk coat the jumbo oats, all 

topped off with glace cherries (276 kcal)

Courgette Cake with Cream Cheese Frosting (v, n)
delicious moist cake that is sure to surprise (303 kcal)

Coconut & Passion Fruit Drizzle Cake (v, d) 
moist coconut loaf cake genrously drizzled with zingy passion 

fruit syrup (412 kcal)

Orange Polenta Loaf (v, g, d, n) 
fresh juice and zest of navel oranges with free range eggs, 

almond, butter and polenta (344 kcal)

Blondie Brownie (v) 
blond, rich belgian (341 kcal)

Chocolate Chip Mini Muffin (v) 
homemade with dark chocolate chips. two per portion (219kcal)

g: no gluten ingredients d: no dairy ingredients n: contains nuts v: 
vegetarian

Cakes



Drinks

Daily Dose - Cold Pressed Rouge - £5.25 
cold pressed earthy beets meet naturally sweet apples and spicy ginger. 

750ml

Daily Dose - Freshly Pressed British Orange Juice - £5.25 
 freshly squeezed 100% mediterranean oranges…nothing else. 1 litre

Daily Dose - Freshly Pressed British Apple Juice - £5.25 
100% british apples, an apple a day keeps the doctor away. 1 litre

Elderflower Presse - Still (vegan, g, d) - £3.45 
homemade cordial from locally picked elderflowers. 1 litre (355kcal) 

Elderflower Presse - Sparkling (vegan, g, d) - £3.65 
homemade cordial from locally picked elderflowers. 1 litre (355kcal) 

Beetroot & Raspberry Smoothie (vegan, g, d) - £13.50 
with banana & soya milk. 1 litre (488kcal) 

Green Dream Smoothie (v, g, d, n) - £12.00 
pineapple, kiwi, curly kale, almond milk, honey and chia seeds blitzed in 

the nutribullet. 1 litre (358kcal) 

Orange, Carrot & Mango Smoothie (vegan, g, d) - £13.00
the full orange spectrum packs a vitamin and flavour punch. 1 litre 

(442kcal)

g: no gluten ingredients d: no dairy ingredients n: contains nuts v: vegetarian

Drinks



Coin Street Non-Alcoholic Drinks 
£8.65 per person

Minimum order of 25

1.5 glasses of soft drinks per person
2 non-alcoholic beer per person

Coin Street Drinks 
£16.20 per person
Minimum order of 25

1.5 glasses of soft drinks per person
3.5 glasses of wine & beer per person

Coin Street Drinks & Nibbles Bronze
£19.95 per person
Minimum order of 25

1.5 glasses of soft drinks per person
3.5 glasses of wine & beer per person

Mixed Nuts or Olive Mix 55g per person
Tortilla Chips or Kettle Crisps 1 portion per person

Coin Street Drinks & Nibbles Silver
£26.95 per person
Minimum order of 25

1.5 glasses of soft drinks per person
3.5 glasses of wine and beer per person

4 finger buffet per person

Coin Street Drinks & Nibbles Gold 
£36.45 per person
Minimum order of 25

1.5 glasses of soft drinks per person
4.5 glasses of prosecco and wine per person

6 finger buffet per person

Drinks



Sustainability

For us, sustainability is key. It informs everything we do, from where 
we source our ingredients, how we cook our food through to the 

lights we use in our head office.

Our knowledge and passion on the subject puts us in a good position 
to offer a free sustainability advice service to our clients. 

Please see some of the fantastic things we do that contribute towards 
us receiving a 3-star rating, the highest possible, from the Sustainable 

Restaurant Association. 

Nick Mead,

Mana ging D irector
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