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WELCOME! 
 
This menu is a guide to the most popular options we provide, to give you 
an idea of the style of food. We have purposely left out pricing, as there 
are too many options and variables to list in each section. We like to 
start with your budget, and work from there. We hope our menu will 
inspire you! 
 
pao! pick-up 
Our most budget friendly option! Order your food from the catering 
menu and pick it up from us at an agreed time. You can order in bulk for 
your own buffet, or individually packaged meals. Enquiries must be 
made by telephone and confirmed at least 48 hrs prior to pick-up. 
 
pao! buffets 
Our buffets are not your average sea of beige pastry and curly 
sandwiches – pao! buffets are vibrant and enticing affairs, brimming 
with your selection from our menu. For larger buffets we offer a 
consultation and will provide bespoke items to suit you and your guests. 
You can also choose whether you want us to staff the buffet or whether 
you want to go for self-service. We offer everything between a basic 
bento buffet, to a fully staffed 12ft table of luxury! For smaller buffet 
events with less than 40 portions, we need at least 72 hrs notice. For 
larger buffets with bespoke items, we need to have a consultation 4 
weeks in advance of the event. 
 
pao! banquets 
Our banquets are inspired by the traditional family style of sharing a 
meal. Tables are set with sides and condiments that compliment hot 
dishes that are brought out as sharing platters. This way of eating 
together encourages conversation and interaction between guests – a 
great way to network and create relationships! A consultation at least 2 
weeks in advance will be necessary. 
 
pao! private 
The pao! kitchen and service team come to the location of your choice 
and provide a bespoke menu of courses developed together in 
consultation with us. This is a great way to take all the pressure off a 
special occasion in the comfort of your own home, or provide your 
guests with an unforgettable experience in a spectacular setting! A 
consultation will be necessary at least 4 weeks in advance. 
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pao! cocktail 
Get truly special canapés for your party! We have a very wide 
repertoire of elegant and delicious morsels that are guaranteed to 
impress.  
 
pao! tastings 
For certain occasions we strongly recommend a tasting prior to the 
event. A private tasting in your home can be arranged for bespoke 
events. We also schedule special tasting events, so please sign up to our 
mailing list if you are interested or contact mia@paofoodpower.com with 
you request! 
 
Allergens: The majority of pao! food can be amended to suit any dietary 
requirements. Vegan, vegetarian, gluten and dairy free options are 
available for all the items listed in the menu. It is vitally important that 
you give us full disclosure concerning any allergies or intolerances at 
least one week ahead of your event! We cannot recommend that those 
with severe nut allergies or any intolerance to sesame or other seeds 
use pao! at any time. A full breakdown of all allergens is available on 
request. Remember: soy sauce contains gluten! 
 
Consultations: The first consultation with our chefs and service 
professionals is always free, any further consultations incur a fee of 
£25/hour. 
 
Bespoke: This means your menu will be tailored to your special requests 
and is unique to your event. 
 
Minimum order: Our minimum order for outside catering is £200.00, 
this does not apply to pao! pick-up orders. Minimum for pao! pick-up 
orders is 12 portions.  
 
Term & Conditions: Please e-mail mia@paofoodpower.com for full terms 
& conditions, order forms, allergen information and any other queries. 
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PAO! BENTO BOX 
 

a box contains: 
 

Seasonal Asian Coleslaw 
 

Pao! House Pickle 
 

Soy Pickled Egg 
 

and a choice of: 
 

Sesame Rice Noodles  
or 

Coconut, Chilli and Turmeric Rice 
or 

Edamame-, Green- and Cannellini Beans with Ginger and Soy 
 

NB: For vegan and gluten free alternatives, the soy pickled egg can be replaced with 
tofu or an Asian “hummous”, please make this clear when filling out your order form. 

 
 

SOUPS 
 

Thai Coconut & Prawn Soup 
 

Watercress, Spinach & Wasabi Soup 
 

Miso, Coconut and Seaweed Broth with Glass Noodles 
 

Pao! Kimchi Soup 
 

NB: Please ask about our Bento + Soup offer 
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STEWS & CURRIES 
 

Pao! Kimchi Stew 
homemade kimchi, caramelised onions, sweet potato, Chinese mushroom in a hearty 

seaweed and vegetable stock 
available with seasonal vegetables or beef  

 
Thai Red Curry 

traditional Thai red curry, made with coconut milk, kaffir lime leaves, chilli, 
lemongrass, ginger and seasonal vegetables 

available with tofu, pork or chicken  
 

North Indian Saag Curry 
a mild and fragrant northern Indian curry with spinach, ginger, chilli, tomato, 

turmeric and cinnamon 
available with paneer cheese, chicken or lamb  

 
NB: All our stews and curries are dairy free and can be modified to comply with a 
vegan or gluten free diet, please make this clear when filling out your order form. 

 

COLD XIAOCHI  
 

Pao! Vietnamese Style Scotch Egg 
vegetarian version available on request 

 
Korean Kimbap “Sushi” 

toasted nori sheets, filled with sushi rice, pickled vegetables, and omelette 
available as vegetarian or with beef 

 
Fresh Summer Rolls 

soft rice paper wrapped around vegetables, pickled mooli and vermicelli rice noodles 
available as vegetarian or with prawns 
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HOT XIAOCHI 
 

Potsticker Dumplings with Pork & Spinach  

Potsticker Dumplings with Edamame Bean, Chilli, Garlic & Ginger 

Fragrant Chinese Style Crisp Tofu Cubes  
 

Pok Pok Chicken skewers 

Chinese Char Sui Puffs 
 

Kimchi Rice Balls 

NB: The hot & cold xiaochi are perfect as a rustic canapé or snack or as part of a pao! 
bento box or buffet. 

 
 

BESPOKE CANAPÉS 
 

pao! offer a wide variety of specialised canapés and finger food – these vary in price 
and complexity and we are keen to offer you the right selection for your event or 

function through a consultation. 
 
 
 

BUILD YOUR OWN BANH MÌ 
pao’s own “Smörgåsbord” includes a variety of Asian slaws, pickles, sauces and 

condiments, along with a choice of homemade meat and vegetable fillings for your own 
delicious Vietnamese Banh Mi sandwich!   

NB: We can make your Banh Mi station exclusively vegan, please make this clear 
when filling out your order form 
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ASIAN MINI DESSERTS 
 

Cocoa and Matcha Green Tea Energy Balls  
 

Honey & Tahini Almond Bites 
 

Korean Rice & Coconut Balls 
 

NB: the desserts are vegetarian and gluten free 
 
 
 

PAO! BREAKFASTS 
 

Pao! Bircher Muesli  
topped with Greek yoghurt, seasonal fruit, toasted seeds & honey 

 
A selection of Pastries from French Corner 

 
Fruit Kebabs 

 
Toast Station  

 
 

DRINKS 
 

Pao! offer a variety of hot and cold drinks. For alcoholic drinks, a consultation must 
take place. 

 
 


