
 

 

2 Course Dinner | 3 Course Dinner 

£20.00 | £30.00
 

 

Finger Buffet 

£12.00
 

Working Lunch (Selection of Sandwiches) 

£10.00
 

Soup & Sandwich 

£8.00
 

Full Breakfast

£12.00
 

Bowl Food 

£10.00
 

Canapes: 

4 options = £6.00 | 6 options = £8.00 | 8 options = £9.00 

 
 

 

 
Please note: All prices are correct at the time of issue however may be subject to

change until the prices are locked in six months before the event date. (All prices
are on a per person basis, Inc. VAT)

 Corporate Menu 

Food Options 2020 
 

all prices charged per person

Optional Extras:
 

Bottled Mineral Water Still or Sparkling £4.50 

Fruit Bowl £10.00

 



 Corporate Menus 
 

Two Course Menu

Mains
 

Roasted Chicken Supreme

Crushed new season potatoes, preserved lemon, basil

and sun blushed tomato salsa

 

Baked Camembert and Spinach Tart

Red onion chutney and dressed leaves (v)

 

Desserts
 

Raspberry Cheesecake

served with Fresh Berries

 

Apply and Blackberry Crumble

served with Custard

 

 

 

 

All dietary requirements can be catered for. 
Please provide details when booking.
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Three Course Menu

Starter
 

Watercress and Potato Soup Cheddar Dumplings (v) 

 

Ham Hock Terrine Pineapple Chutney and Toast

 

Mains
 

Chicken wrapped in Bacon Potato Fondant and Gravy 
 

Sweet Potato and Thai Curry Rice and Coriander (v)

 

Desserts
 

Chocolate Brownie Clotted Cream 
 

Sticky Toffee Pudding Butterscotch Sauce

 

 

 

 

All dietary requirements can be catered for.

Please provide details when booking.



Soup

 

Roasted Red pepper and Tomato with Mozzarella Bon Bons (v)

 

Chicken and Leek Soup

Butternut Squash and Rosemary (v)

 

Potato and Watercress Soup with Sour Cream (v)

 

Sandwiches

 

Ham, Mustard and Cress

 

Free Range Egg Mayo (v)

 

Cajun Chicken and Mango

 

Three Cheese Savoury (v)

 

 

All dietary requirements can be catered for.
Please provide details when booking.

 Corporate Menus 
 

Soup & Sandwich



 

Menu A
 

Selection of Sandwiches and Wraps (v)

Lemon and Thyme Chicken Skewers

Brie, Basil and Sundried Tomato Tarts (v)

Mini Onion Bhajis and Mint Yoghurt (v)

Handmade Pork Sausage and Red Onion Rolls

Cucumber, Celery and Red Pepper with Humous (v)

Lamb Koftas and Sweet Chilli Sauce

Assorted Mini Desserts

 

Menu B
 

Selection of Wraps and Sandwiches (v)

Smoked Salmon and Mascarpone on granary breads

Sweet Potato, kale and cheddar puff pastry rolls (v)

Mini Pork Pies and apple chutney

Spinach, Chickpea Pakoras with raita

Selection of handmade Pizzas (v)

Mini Cheese and Chive scones with salted butter (v)

Assorted Mini Desserts

 

 

All dietary requirements can be catered for.
Please provide details when booking.
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Finger Buffet



Full English Breakfast
 

Grilled Back Bacon, Pork Sausages, Plum Tomato, Field

Mushrooms, Baked Beans, Black Pudding, Fried Egg and

Toast

 

 

Vegetarian Breakfast
 

Vegetarian Sausages, Grilled Beef Tomato, Chestnut

Mushrooms, Baked Beans, Fried Egg and Toast

 

 

Selection of Fresh Pastries

 

Freshly Squeezed Fruit Juice

 

Freshly brewed Tea & Coffee

 

 

 

All dietary requirements can be catered for. 
Please provide details when booking.
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Breakfast Menu


