


-INK'S MISSION

WE ARE THE FIRST SOCIAL ENTERPRISE STREET FOOD & EVENTS CATERING BU
SUPPORTING GOOD MENTAL WELLBEING.

We use 50% of our profits to support mental health charities and initiatives. This
includes funding children’'s mental health counselling services, delivered in partnership
with the charity No5 Young People.

OUR MISSION
To break open the mental health conversation one bite at a time, tackle stigma
and support good mental wellbeing.

OUR VISION
A world free from mental health discrimination, where everyone can
access the help they need. A world where no-one suffers in silence.
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MENU OPTIONS - MEZZE BOWLS

OUR VIBRANT, FRESH AND FLAVOURFUL MEZZE
BOWLS ARE PERFECT FOR ANY CORPORATE EVENT.

Falafel
Crispy Halloumi (V)
or
Shawarma marinated chicken

Lemon & Herb Tabbouleh
Minted Slaw
Harissa Houmous
Jalapeno Chimichurri
Stuffed Vine Leaves
Piguante Peppers
Kalamata Olives
Pickled Red Onions
Pomegranate Dressing
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ENU OPTIONS:
FINK FLATBREADS

AUTHENTIC GRIDDLE PITTA BREAD FILLED WITH...
CHOOSE FROM*

SHAWARMA MARINATED CHICKEN
LAMB KOFTE
CRISPY FALAFEL (VG)
HALLOUMI (V)

ALL INCLUDE:

HARISSA HOUMOUS
HOUSE SALADS
GARLIC TAHINI YOGHURT
HARISSA CHILLI SAUCE
PICKLED RED ONION
POMEGRANATE DRESSING
GRILLED PITTA BREAD

* CLIENT TO CHOOSE 3 FILLING OPTIONS
GLUTEN FREE OPTION ALSO PROVIDED




MENU OPTIONS:
NOURISH BOWLS

A WARMING AND DELICIOUS MIDDLE-EASTERN
FUSION DISH THAT HAS BEEN VERY POPULAR WITH
OUR EXISTING CLIENTS

FIRE ROASTED PEPPER AND BUTTERBEAN NOURISH
BOWLS

CHOOSE YOUR TOPPINGS:
CRISPY CHORIZO
CRUMBLED FETA (V)

SERVED WITH

LEMON & HERB TABBOULEH
BLACK OLIVE TAPENADE
PICKLED RED ONIONS
RAINBOW SLAW
GRIDDLED FLATBREAD



MENU OPTIONS -
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STEAK FLATBREADS

A INDULGENT CROWD P LEVATE
ANY CORPO

Griddle Middle-Eastern Pitta with
Lebanese /7 spice marinated steak
or
Crispy falafel (VG)

Harissa and garlic aoili
Sauteed onions and peppers
Chimmi churri
Rocket
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e  WHY FINK?

PEOPLE WITH MENTAL [LL HEALTH
EXPERIENCE

THANI PEOPLE WITH
IN GOOD MENTAL HEALTH

ADULTS WILL EXPERIENCE
A

THIS YEAR

\
75% OF YOUNG PE@IRI E WITH

5
A MENTAL ILLNESSRE NOT
RECEIVING ANY. TREN MENT

DELIBERATE AMONGST
CHRILDREN HAS RISEN BY 68% OVER
THE PAST 10 YEARS
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‘It is always such
are always frien
purpose. We've

easure working with the Fink team. James, Lewis and their crew
ofessional and very passionate about both their product and their
d Fink for corporate events both indoors and outdoors and all have
been seamless. ly do our customers get a great food experience, they also get the
feel good factor porting a social enterprise and engaging with a team who are
keen to spread positivity surrounding mental health. We look forward to working with Fink
much more in the future”

Charlotte Rouse, Fuel Experiences wc

‘A MASSIVE THANKYOU to you and your team at Fink for providing such a fantastic
service, the s all very impressed with the food and we had lots of comments
about the ad ental well-being causes you support as a business.” [ ' ' ' ' ' ¢

Rosie, Gamm c I S C o

Fink Street Food provided the catering for Youth in Mind Berkshire, a conference for

people from across education, statutory and third sector organisations working to

support the mental health and wellbeing of young people in Berkshire West. They were

an obvious choice for us to commission to cater for the event because not only do amazon
they deliver delicious food, the ethos of the company aligns with ours. We've had an

overwhelming thumbs up from delegates, many of whom rated their lunch as excellent.

This along with their professionalism and willingness to advise, their adaptability and lll
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positivity means that we would not hesitate to work with them again.
Jan, Mind Berkshire
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WHICH REGIONS DO YOU COVER?

We cover South East, London, South, South West and Midlands

WHAT TYPE OF FOOD SERVICES CAN YOU OFFER?
Primarily we provide street food pop-ups from our food truck, but we can also deliver
indoor pop-ups, conference catering services and delivery.

HOW MUCH DO YOUR STREET FOOD POP-UPS COST?
The cost of our services will depend on the number of people you'd like to feed. Please
email hello@eatfinktalk.com to request a quote.

HOW MUCH SPACE DO YOU NEED FOR THE FOOD TRUCK?
The truck is 7x2 metres and needs to be parked on level, flat ground.

HOW MUCH SPACE DO YOU NEED FOR THE FOOD TRUCK?
The truck is 7x2 metres and needs to be parked on level, flat ground.

DO YOU CATER FOR SPECIAL DIETARY REQUIREMENTS?
Yes, our pop-ups will cater for all dietary needs including gluten free, dairy free, vegan
and halal.

WHAT IS YOUR FOOD HYGIENE RATING?
We have a 5" food hygiene rating

HOW DO YOU ENSURE A SAFE SERVICE?

All our staff have food safety level 2 training, allergen training and we have detailed
risk assessments in place for health and safety, food and fire safety which we can share
with you upon request.

DO YOU HAVE PUBLIC LIABILITY INSURANCE?
Yes, we have PLI with £10 million of cover.
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