
      
 

Flat Iron Catering Menu  
In collaboration with Lantana & O Ver 

 
We are proud to house two incredible restaurants in our building. 

Lantana is a little bit of Australian in London.  
O Ver serve authentic & delicious Neopolitan street food. 

 
Coffee:  
 

● Freshly made filter coffee (16 cups per urn) - £24 
● Cold brew coffee bottles - £3 each 

 
Breakfast:  
 

● Frittata w spinach, mushroom & cheddar (10 pieces)  
● Bacon & egg breakfast tart (10 pieces)  
● Bacon baps – serves 6 - £27 
● Sausage baps – serves 6 - £33 
● Halloumi baps – serves 6 - £30 
● Pastries - 5 croissants, 5 pain au chocolat - £20 
● Fruit selection – serves 6 - £18 

 
Sandwiches: £45 (Serves up to 10) 
 

● Chicken shawarma, aoli, avocado & lettuce; 
● Whitebean hummus, tomato, courgettes, carrots & spinach (Ve); 
● Mushroom, spinach, cheddar, red pepper dip (V); 
● Egg mayo, chives & fresh spinach (V); or 
● Ham, caramelised onion & cheddar.  



Pizzas:  
 
● Margherita - £11 each 

"Fior di latte" mozzarella from Monti Lattari, San Marzano tomato sauce and 
fresh basil 

● Marinara - £8.50 each 
San Marzano DOP tomato sauce, Vesuvio cherry tomatoes, organic Italian 
garlic, basil, wild oregano 

● Capo Rizzuto - £14.50 each 
Fior di latte mozzarella from Monti Lattari, San Marzano DOP tomato sauce, 
N’duja (Spicy), basil 

● Parma - £17 each 
Fior di latte mozzarella from Monti Lattari, San Marzano DOP tomato sauce, 
Parma ham DOP cured 24 months, organic rocket and Parmesan cheese 
flakes aged 24 months 

 
Pastas: 
 
● Pappardella alla Bolognese - £18 each 

Artisan Pappardella pasta, free range minced beef and veal cooked for 8 
hours in a rich San Marzano DOP tomato sauce, flavoured with carrots, red 
Tropea onions, shallots, celery and rosemary, topped with Parmesan cheese 
aged 24 months 

● Fettuccine ai 2 pomodori (V) - £16.50 each 

Handmade Fettuccine, Piennolo organic tomatoes from Vesuvio and Sicilian 
Datterino tomatoes, organic cold pressed extra virgin olive oil from Sicily and 
fresh basil 

● Il Raviolo (V) 

Handmade ravioli filled with ricotta cheese and spinach, served in a yellow 
cherry tomato sauce, Parmesan cheese aged 24 Months, Pecorino cheese 
with crashed walnuts and parsley on top. 

 
Snacks for the day  

● Fresh Fruit Bowl - £15 (10 people)  
● Snack Bowl  - £15 (10 people)  

   

 
48 HOURS ADVANCE NOTICE IS REQUIRED 



Please note that all dishes may contain traces of the following allergens: Cereals containing gluten, 
Crustaceans, Eggs, Fish, Peanuts, Soybeans, Milk, Nuts, Celery, Mustard, Sesame, Sulphur 

dioxide/sulphites, Lupin, Molluscs.  


