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ABOUT US

N OUR STREET FOOD EVENTS OUR
CUSTOMERS V@TE FOR A MONTHLY

CHARITY AND 237 OF OuR PROF(TS

ARE DONATED T0 THEM. SO For
OUR-F(RST T{ME TRADING

Based in the midlands we travel all over the UK to cater a
range of events from charity events and firework displays to
airshows and major music festivals

Our menus and-units get revamped and improved each year,
pushing for new flavours and style to keep customers
interested and wanting more.

'With an easy pricing structure,; a daily specials board and meal
deal options available, a quality meal is ensured at a reasonable
price.

All our ingredients are sourced from local UK red tractor and
fair trade suppliers, ensuring highest quality and best tasting
food possible, whilst lowering food mileage and co2 emissions
The highest regard is given to the quality and flavour of our
foods whilst maintaining great value for money



We put as much passion into our units as we
o our food, custom huilding our signs and
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our burrito unitis 3x3 meters
4.5 x 3 meter with nachos/dirty fries
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unit or add homemade Nm::hos/dw%v [
fries or both to it from our 4.5x3 |
| meber unik r=s
our dessert nachos is a stand alone
- unit that can be added on or set alone
\ as a 3x3 ma&er u,v\.:,.&
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& VEG»ANNEG»ETAQIAN UNITS J
- Grob a FMM& [&owered or no bones event om%"?'
We can take away the meat from -omv
menu and just have vegan 3 bean
chilli and roasted sweet potato on |

| Burritos, Nachos and birty fries |
and even of{er\xegam tkaesga “‘
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see our dessert nachos menu, 100%
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BURRITOSM _
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ﬁasuu LIME AND TEQUILA EHICKEN

VECANGPULLED SARKSERGLTCHILLID
HERBED RIGE‘CRiSP LEAF, PICKLED RE‘DNION,
MONETARY JACK CHEEL —
_ SOUR.CREAM, GUACAMOLE, MIXED JAEAPENes,
“*H/()T SAUCE AND FRESFFEHT CORIANDER
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HOM‘ f‘;'MA*ﬁE” NAL.HOS

Spwed nachos, warm cheese sauce,
sweelk tomabo salsa, Fncktecl red oniow,
| quacamole, sour cream, mixed jalapeiros,
hot sauce and fresh cubt coriander

NACHOS GRANDE |

ALl of the above, with one of the below

~ CAJUN AND LIME CH{(CKEN
- VEGAN THREE REAN nmLLm
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"DIRTY FRIES = —

— SP-cED SEA SALT AND HERB SKiN ON m-&s
" LOADED WiTH EiTHER

FINISHED WITH PICKLED RED ONION, GRATED CHEESE,
| MIXED JALAPE n@s, FRESH CUT CORIANDER

| WITHOUT THE TORTILLA WRAP IN A BOX

| Our chilli cheese fries and nachos are
gluten free

DALRY FREE

ASK FOR ANY OF OUR D{SHES W(THOUT CHEESE
OR SOUR CREAM FOR DAIRY FREE, AND SELEET
THE THREE BEAN BH(LLS TO MAKE (T VEGAN




¢ SALSA DE CHOCOLATE

Mexican caramel & chocolate sauce

SOUR CHANTILLY CREAM.

NOT-HOT SAUCE
SCOOP OF ICE CREAM £1

vegan, gluten, soy and nut free



OUR FOOD

All our chillis, fillings and toppings are made by
ourselves from scratch, _using fresh and local produce

— CAJUN& LIME CHICKEN

jackfruit Ch111 ——— s

| in our rich biend of herhs and spices,
AVegan mix of 3 heans, pulled jackfruit i { with a kick of cajun a tone of zesty lime

peppers and onions in a rich tomato sauce | a““ a lII'“ll of lellll“a
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| SF(BED SEH SHLT

A texturising mix of lean mince.mllled
heef hrisket and chorizo combined in
a jalapeno chilli sauce

‘;;i I\/Iarinated sweet peppers ‘
E(“

and red onion

HERBED R(EE Tossed in garlic oil and lightly

~ cooked with turmeric, smoked paprika and lime aml caramellsed WIIII Iresh oregano
finished with freshly chopped - }i’— ey
corlamler aml tllvme | 1
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CERTIFICATES
¥y

2 ALL tar&c{:nca&es amd. quattufccothoms m,l.i be emm,l.ed Pmor Eo
," the event and hotrc_l copies available for inspection on site.

5 .N@M NOM iid runs its own health‘éhd »sefet.y- policy, risk assessment
. and HACCP as well as Worklng from gurdelrnes from the better food better
business pack.

g ° Reglstereol Wrth north Warwrokshlre borough oounorl

. f- Public, product and employers Irablllty insurance £1O ‘million

,o Member of NCASS B e T :
'i. Bro—degr_adabl_e_, food containers | '
o All staff hold a minimum vl 2 food hygiene certificate(supervisors Ivl 3)
e All units hold a 5 star food safety rating , | i
“.", » Gas and electrical certificates within the last 6 months i ‘
"’," e use only quality and safe ‘quicksafe gas system’ approved by NCASS »:.f
 « Clean staff with branded uniform
e Used cooking oil reoyoled through Booker wholesale
f .o All cardboard, plastics and recyclables reach appropriate collection points 3
> ’“ o Complete flre safety Wlth flre extrngurshers clgle blankets m plaoe P v
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FOOD HYGIENE RATING §

CATERERS
ASSOCIATION




MATT SOMERS
EMAIL: info@nomnom.co.uk
PHONE: 07794491944

WEB: www.nomnom.co.uk

f @ ¥ @nomnomshack |



