











LIGHT BITES

Caun
Mushroom Boat s

Inspired by the cuisine of the ‘Deep South’

Bria Weokses

Wedges of the finest French Brie,
matured for a fuller flavour and coated

these boats are made with hand selected, in a delicately seasoned crumb.

freshly sliced mushrooms and covered in a hot
. . . . Cooking Methods:
and spicy Cajun flavoured crispy crumb coating. .
Deep fry: 5-5!'/2 mins.
Cooking Methods:
. Case Weight: 5 x |kg
Deep fry: 4 mins.
SeévVing Suga8stion:
Case Weight: 6 x |kg _ "I &‘3 t‘ .
Crispy coated Brie, cranberry jelly and a

SeV‘ViV\S SM%QS‘UOV\: rustic baguette - a simple lunch.
Partner with BBQ ribs, potato wedges and

onion rings and serve with a cool ranch dip.

sweetwm
chilli Sticks

Whole baby sweetcorn coated in a hot

Baby camembert,

Smooth, creamy and fully matured
baby Camembert coated in a delicately

seasoned crispy crumb. peppered breadcrumb, ideal for dipping,

Cooking Methods:
Deep fry: 6 mins.

appetisers or light bites.

Cooking Methods:

Case Weight: 8 x 450g Deep fry: 2-3 mins.
Sevving Suggestion:
A whole crisp coated baby Camembert

Case Weight: 5 x |kg

4 Sevving Suggestion:
makes a great change to the traditional These crisp coated hot babycom

' i I
Ploughman's, served with grapes| make a great change to comn on the

cob in a BBQ platter.




LIGHT

Tewpura Mixed
Vesetables

A selection of carrot batons, green beans,
baby sweetcom and red & green peppers

in a delicious light tempura batter.

Cooking Methods:

Deep fry: 2'/2 mins.

Case Weight: 5 x |kg
Sevving Suggest ion:

Serve this selection with an Oriental

sweet chilli dipping sauce.

carvot, and
Coviandear 60u\\'0v\s

A delicious blend of carrot, rice and onion,
seasoned with coriander and coated with

a crispy breadcrumb.

Cooking Methods:
Deep fry: 3 mins.
Shallow fry: 4-6 mins.
Oven bake: 20 mins.

Case Weight: 5 x kg
Unit Weight: 57g

Sevving Suggestion:
Serve with a pesto hummus dip

and fresh salad leaves.

Kefehop RaVes

Foodo

Wasabi T empuva
Mixad Vesetables

Spicy Wasabi coated assorted vegetables

in a delicious tempura batter.

Cooking Methods:
Deep fry: 2'/2 mins.

Case Weight: 5 x kg

Sevving gu%estiOu:
Perfect as part of an Oriental Combo with

sesame dippers and spring rolls.

Spinach and
Fata 6OujONS

A blend of spinach, vegetarian feta cheese and

rice, coated with a crispy breadcrumb.

Cooking Methods:
Deep fry: 3 mins.
Shallow fry: 4-6 mins.
Oven bake: 20 mins.

Case Weight: 5 x kg
Unit Weight: 57g

Sevving Suggest ion:
Delicious with a serving of salsa, green olives

and a tomato and herb salad.




MAIN MEALS

Bat tarad - 5 wholemea Burger
hickwiche Steak ’

Chicken breast meat coated in our deliciously

Tender chicken breast in a crunchy wholemeal

- ; breadcrumb - the perfect choice for those
light, crisp and golden batter. Offering the

perfect 4" bun fill, this is the Foodservice

number one branded chicken burger.

wanting a healthier option.

Cooking Methods:
Deep fry: 5-6 mins.

Cooking Methods: Oven bake: 18-20 mins.

Deep fry: 5-6 mins.
Shallow fry: 10-12 mins. Case Weight: | x 48 (7.36kg)

Case Weight: 2 x 20 burgers (3.4kg) Unit Weight: 5/g

SQV‘V{V\S Sussésti()w

Delicious served as an open burger on a ciabatta

Unit Weight: 85g

Serving Suggestion:
A customer favourite, served in a sesame
bun with BBQ relish, a fresh side salad

and chunky fries.

roll with green salad leaves and mayonnaise.

Braadad chicken
Quart.er Pounder

Chicken breast coated in golden breadcrumbs.

Bat teved Hot f Spicy
Chickwichen St eak

A hot favourite! Chicken breast meat

coated in our signature hot & spicy batter. Provides large bun fill and excellent plate

This is the leading hot & spicy chicken coverage.

burger in foodservice and remains ever
Cooking Methods:

Deep fry: 5-6 mins.
Grill: 10-12 mins.
Oven bake: 25-30 mins.

popular.

Cooking Methods:
Deep fry: 5-6 mins.

Shallow fry: 10-12 mins.
Case Weight: 2 x 12 (2.83kg)

Case Weight: 2 x 12 (3kg) Unit Weight: | 185

Unit Weight: 85 24N, . .
8 & : 'Zf f‘esplé\? SQWVW\S Suﬁsest@w
Seévving Suﬁsestlow- : :A‘em burger Ideal in a large soft bun with sweetcom relish
N

Serve in a fresh focaccia roll with a rocket and a generous salad garnish.

salad and yogurt and mint dressing.



MAIN MEALS

Braadad chickan
Braast, Nu%ets

100% chicken breast coated in delicious

breadcrumbs. Quick and easy to prepare,

these nuggets are suitable for all occasions.

Cooking Methods:
Deep fry: 4-5 mins.

Oven bake: 15 mins.
Case Weight: 3 x kg
Unit Weight: 21g

Seving Sussestww
Perfect served with roasted vegetables,

cool guacamole and a tangy salsa.

Also available in 4 X zkq ( (4»3)

Gavlic chickean Kiav

Chicken breast meat with a buttery garlic
parsley filling coated in golden breadcrumbs.
This is an ever-popular centre plate meal

on all menus.
Cooking Methods:
Deep fry: 12-14 mins.
Oven bake: 25-30 mins.

Case Weight: | x 12 (2.04kg)
Unit Weight: | /0g

Sevving Suggest ion:
Delicious served with chargrilled vegetables
and a jacket potato topped with sour cream

and chives.

Also available in cordon Blau,

Chickwichom Nu%ets

100% chicken breast coated in our signature
light, crisp and golden Chickwich™ batter.
Quick and easy to cook and serve, these

nuggets are suitable for all occasions.

Cooking Methods:
Deep fry: 3'/2-4 mins.
Shallow fry: 7-8 mins.

Oven bake: |5 mins.

Case Weight: | x 2.5kg

Unit Weight: 2|g

Serving Sussestiol«:

The ultimate fast food option served with a
BBQ or tomato dip.

chickanTaddiest™

A favourite with kids - made with succulent
breast meat, this product has no artificial
colours, flavours or preservatives.

Cooking Methods:
Deep fry: 3-4 mins.
Shallow fry: 10 mins.
Grill: 14 mins.

Oven bake: |3-15mins.

Case Weight: | x 48 (2.7kg)
Unit Weight: 50g

Sevving Su%estiOm:
Serve with a jacket potato, peas and

sweetcorn for a healthy meal kids will love.




MAIN
Kefehop RaVes

Vegetable Burger

A variety of select vegetables are coated in a

Falalal Burgar

A delicious Eastern burger made with
golden delicious breadcrumb to make up this chickpeas, garlic, coriander and cumin that

tasty burger. is quick and easy to prepare.

Cooking Methods:
Deep fry: 4 mins.

Cooking Methods:
Deep fry: 5-6 mins.

Shallow fry: 8 mins. Oven bake: |5 mins.
Grill: 12 mins.

Case Weight: 2 x 2.28kg
Oven bake: 20 mins.
Unit Weight: 95g
Case Weight: 2 x 2.712kg
. . ; Sev‘vivss Susges{;i()w
Unit Weight: |13 Great with houmous

U QDMe

SQWV{V\S SussestiOV\: and a mixed side salad. i . i s : .  plavo e 4o

Serve with fresh salad and a corn on the cob.

Atern?
ﬁm"ﬁ«‘f’“

A burge’®

Spicy Bean Burger Vegetable

Superburser

Both red beans and Cannellini beans with select
vegetables and exotic mixed spices make this

. L . Select vegetables combine to
the ideal Mexican inspired burger. Its crispy

tortila crumb is the perfect finish! create a mouth-watering, un-coated

meat free option.
Cooking Methods:

Deep fry: 7 mins.
Oven bake: 25 mins.

Cooking Methods:
Deep fry: 2'/2-3 mins.
Grill 16-18 mins.

Case Weight: 2 x 2.712kg Oven bake: 20-25 mins.

Unit Weight: | |3g Case Weight: 2 x 2.712kg
Se\rvims SuﬁﬁesﬂiOw

Serve in a fajita style tortilla pocket with salsa

Unit Weight: | |3g

Serving SusgestiOV\:

verde, sour cream, and red peppers. '
\\ Enjoy with some warm egg noodles

and a light, zesty salad.




MAIN

Spiced Vegetable
Kurﬁer Supreme

Select vegetables are combined with
an aromatic blend of Indian spices then
coated in a delicious golden crumb, for a

mouth-watering vegetarian option.

Cooking Methods:
Deep fry: 2!/2-3 mins.
Grill 16-18 mins.

Oven bake: 20-25 mins.

Case Weight: 2 x 2.28kg
Unit Weight: 95g

Sev‘vivxs Su&gesﬂiOV\:
A perfect light bite served with a fresh

summer salad.

Veseﬁeble Nu%ets

Crunchy golden vegetable nuggets with a

savoury flavour and a crispy coating, ideal

for adults and children alike as an appetiser,

snack or main meal.

Cooking Methods:
Deep fry: 3 mins.
Oven bake: 12-14 mins.

Case Weight: 5 x lkg
Unit Weight: 20g

Serving Suggest ion:
Serve with a jacket potato topped with

Cheddar and coleslaw.

Veget able and
cheasa country Baka

This blend of select vegetables and fresh cheese

coated in crispy breadcrumbs is perfect for

main meals as an enticing vegetarian option.

Cooking Methods:
Deep fry: 6-7 mins.
Shallow fry: 8 mins.
Grill: 15 mins.

Case Weight: 2 x 2.712kg
Unit Weight: | |3g
Servims Suﬁﬁesﬁww,
Great with garlic potato wedges

and a light salad.

Vegetebke Kiav

With only choice vegetables and a creamy
cheese garlic filling, this meat free Kiev will

be a popular menu choice for everyone.

Cooking Methods:
Deep fry: 6-7 mins.
Oven bake: 25 mins.

Case Weight: 2 x 2.04kg
Unit Weight: |70g

Servims Suﬁgesf/ww
A classic option with buttered Charlotte
potatoes, glazed baby carrots and steamed

French beans.




LIGHT MAIN

Top Tips:

* Moy Park Foodservice products are
easy to prepare and perfect for serving
outside of traditional food serving
hours creating an additional profit
making opportunity

Light bite meal options are ideal served
on a specific bar menu perfect for
tempting peckish customers

Promote your specific bar menu
with high impact POS available at
www.moyparkfoodservice.com

Refresh all menus often, using same
or similar products but with different
serving suggestions to add variety

Kithap 4VeF

Foodo






