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Breakfast
Get the day started right

SANDWICHES

Served in delicious bloomer bread with a selection of 
traditional condiments. 

Crispy back bacon
Cumberland pork sausages
Quorn sausages

CONTINENTAL

Freshly baked croissants
Freshly baked Danish pastry
Bacon and cheddar cheese turnovers 
Spinach, pinenut and feta cheese turnovers  
Fruit pots filled with mango, melon, pineapple and grapes       

Beverages
Because hydration is important

COLD DRINKS

Fair trade orange juice
Fair trade apple juice 
Cranberry juice
Still mineral water 
Sparkling mineral water

HOT DRINKS

Fair trade filter coffee and tea selection
Fair trade filter coffee and tea selection with biscuits

Fruit teas and decaffeinated coffee are included in the 
coffee and tea selections



CLASSIC SANDWICHES

Ideal for any gathering.  Served in white and wholemeal 
bread.

Fillings include:
Ham and tomato
Tuna mayonnaise with cucumber
Egg mayonnaise and cress
Mature cheddar and pickle
Cottage cheese and cucumber
Roast beef and horseradish

PREMIUM SANDWICHES

Treat your guests with our stylish premium sandwiches.  
Served in white, malted and wholemeal bloomer bread.

Fillings include:
Smoked salmon and cream cheese
Ham, smoked cheese and onion chutney
Pastrami, wild rocket and pesto
Free range egg mayonnaise and watercress 
Bacon, lettuce and tomato
Prawns in seafood sauce
Houmous, grated carrot and rocket 

EXCLUSIVE SANDWICHES

Add a touch of sophistication to your gathering. Served 
in butter milk, wheaten white and healthy seeded penny 
loaves.

Fillings include:
Roast topside of beef, horseradish and red onion
Poached salmon and dill crème fraiche
Wensleydale and onion chutney
Mediterranean vegetables and houmous
Crawfish tails with lemon dressed spinach
Chicken with sun dried tomato and feta
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Sandwiches
The best thing since sliced bread 

*Gluten free bread and fillings are available on request.



QUICHE

Chef’s selection of 
homemade quiches.
We’ll send you two pieces 
per person.

Cheddar, diced pancetta 
and thyme
Broccoli florets and blue 
cheese
Goat’s cheese and red 
onion chutney
Roast beef and 
horseradish

MINI PIZZA

Chef’s delicious miniture 
pizzas. To compliment any 
lunch table we’ll send two 
pieces per person.

Chorizo and black olive
Sundried tomato and 
mozzarella
Spinach, red onion and 
goat’s cheese

INDIAN

An Indian inspired 
selection of appetisers. 
We’ll send three pieces per 
person and a cucumber 
yoghurt dip.

Onion bhajee
Chicken pakora
Vegetable samosa
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Savoury Selection
Snacks for every taste 

PASTRY

Enjoy a selection of our 
daily baked pastry classics. 
We’ll send you three 
pieces per person.

Cheese straws
Mini pork pies with pickle
Home baked sausage roll

SPICY

Spice up lunch with our 
tasty teasers. We’ll send 
you two pieces per person.

Chilli cheese nuggets
Pulled pork chipotle 
tabasco croquette
Buffalo chicken wing

CHINESE

Add a touch of Asia to your 
lunch with some beautiful 
Chinese style bites, all 
served with sweet chilli 
sauce. We’ll send three 
pieces per person.

Vegetable spring rolls
Duck spring rolls
Battered king prawns (2)

SEAFOOD

Delicious seafood treats. 
We’ll send two pieces per 
person, all served with 
tartar sauce dip.

Panko squid rings
Prawn kievs
Lemon sole goujons

NIBBLES

Crisp tortilla chips with 
salsa dip 
Pitta bread fingers with 
houmous pot
Vegetable crisps with sour 
cream and chive 
Vegetable sticks with 
houmous

AMERICAN

Enjoy a taste of the 
USA with our American 
selection of treats served
with BBQ sauce. We’ll send 
six pieces per person.

Southern fried chicken 
strips
Mac and cheese bits
Potato wedges

COCKTAIL STICK

Easy to eat treats. We’ll 
send you a selection of our 
favourites. 

Olive and feta
Pickled onion and cheddar
Smoked cheese and cherry 
tomato
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Fork Buffets
Indulge your guests

PACK UPS

Freshly made classic 
sandwich, bag of crisps, 
fresh fruit and a drink, 
all served in a paper 
bag. Ideal for those quick 
lunches to go.

MEAT FILLED BENTO BOX

Grilled chicken salad, pearl 
barley salad, penny loaf 
with butter, sweet chilli 
dipping sauce and a chefs 
choice of dessert.

VEGETARIAN BENTO BOX

Mixed bean salad, pearl 
barley salad, penny loaf 
with butter, sweet chilli 
dipping sauce and a chefs 
choice of dessert.

CLASSIC FORK BUFFETS

Sliced ham with piccalilli
Sliced turkey with cranberry sauce
Goat’s cheese and red onion tartlet 
Traditional mixed leaf salad
Crunchy coleslaw
Pesto pasta salad
Crusty bread roll
Fresh fruit platter

EXECUTIVE FORK BUFFET

Sliced beef strip loin with horseradish cream
Platter of smoked salmon and Greenland prawns 
Continental meat platter
Spinach cream cheese and roasted red pepper roulade
Marinated tomato, olive and basil salad
Spring onion and chive, new potato salad
Spinach, red onion and beetroot salad
Cous cous salad
Baked penny loafs

Individual Lunches
Quick and delicious

We can provide gluten free 
bread and fillings on request.
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Fresh Fruit
Light and healthy

FRUIT BOWL

Whole pieces of seasonal fruit
(Two pieces per person)

FRUIT PLATTER

Platter of freshly sliced seasonal fruit 

Sweets and Cakes
Indulge your sweet tooth

FRUIT PIECES

Bite sized pieces of seasonal fruit 
Supplied with cocktail sticks

MINI CAKES

A delicious selection of mini cakes 

Mini patisserie bites
Mini chocolate cups
Mini fruit tartlets

HOMEMADE TRAY BAKES

A delicious selection of homemade cakes

Mini classic cakes
Mini cinnamon doughnuts and 
caramel dip
Mini chocolate brownie bites

MINI DANISH

A selection of baked mini Danish 
pastries



w STARTERS
Ham hock terrine wrapped in Parma ham served with baby leaf salad, homemade piccalilli and pork crackling
Greenland prawns wrapped in oak smoked Salmon served on a pea shoot salad finished with a lemon, chive and 
caper berry dressing
Confit duck leg and scallion spring rolls served on a plumb and sesame salad with hoi sin dressing
Lightly spiced Crab cakes with fresh lime and coriander with a roasted corn and chilli salsa
Vine ripened tomato and buffalo mozzarella salad with wild rocket, basil pesto and toasted pine nuts
STARTERS
Ham hock terrine wrapped in Parma ham served with baby leaf salad, homemade piccalilli and pork crackling
Greenland prawns wrapped in oak smoked Salmon served on a pea shoot salad finished with a lemon, chive and 
caper berry dressing
Confit duck leg and scallion spring rolls served on a plumb and sesame salad with hoi sin dressing
Lightly spiced Crab cakes with fresh lime and coriander with a roasted corn and chilli salsa
Vine ripened tomato and buffalo mozzarella salad with wild rocket, basil pesto and toasted pine nuts
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