
M e n u s  m a y  b e  s u b j e c t  t o  c h a n g e  d u e  t o  a v a i l a b i l i t y  o f  i n g r e d i e n t s .



The catering team recognise that its important 
to have hospitality tailored to your local needs.

As such we have designed this brochure as a guide 
to the services we can provide, which if required 
can be adapted to your specific needs.

We would be delighted to meet with you to discuss 
how we can tailor hospitality to you, please feel 
free to arrange an appointment with us so we can 
discuss your requirements in more detail.

As you will see this brochure covers all your hospitality 
needs, and has a wide range of offers from day to day 
meetings through to event catering from which you can select.

Dietary requirements

Please contact us if you have any special dietary requirements. 
Menus may be subject to change due to availability of ingredients.

Welcome to our Hospitality Brochure



Whether its great freshly brewed 
coffee or a selection of our speciality 
teas we pride ourselves on the 
quality of our beverages.

Prices per head unless otherwise specified;

Filter Coffee (per jug serving 10 cups) £17.25

Coffee £2.30

Pot of Tea £2.30

Herbal/Fruit Tea £2.35

Orange Juice (per litre) £4.60

Mineral Water (sparkling or still per litre) £4.00

Innocent Smoothie £2.60

Biscuits £1.45

Mini Danish Pastries £2.90

BEVERAGES



Menu A £6.95 per head
Sausage or Bacon filled rolls
served with tomato & brown sauce
Orange Juice, Filter Coffee, Selection of Teas

Menu B £6.95 per head

Assorted Mini Danish Pastries, Croissants 

& Breakfast Muffins

Orange Juice, Filter Coffee, Selection of Teas

Additional Breakfast Items prices per head

Fruit Platter £2.30

Mini Yoghurt & Granola Pots £2.30

American Style Pancakes & Fruit Compote £2.30

Avocado on Toast £2.30

BREAKFAST



Menu A £5.75 per head
Homemade Scones
served with butter, preserve & clotted cream
Chocolate Millionaire Shortbread
Selection of Freshly Brewed Teas
(coffee on request)

Menu B £9.25 per head
Selection of Finger Sandwiches, cream cheese & 

cucumber, free range egg mayonnaise, roast ham & pickle

Homemade Scones
served with butter, preserve & clotted cream
Chocolate Millionaire Shortbread
Selection of Freshly Brewed Teas
(coffee on request)

Additional  Afternoon Tea items
Hot Buttered Toasted Teacakes £2.00
French Macaroons £2.00
Gluten Free Raspberry Brownie £2.00

AFTERNOON TEA



Menu A £6.95 per head
Assorted Sandwiches & Crisps
Bottled Water / Tea or Coffee

Menu B £12.50 per head
Assorted Wraps & Sandwiches
Mini Buffet Pies, Savoury Rolls & Scotch Eggs
Crisps & Nibbles
Fresh Fruit Platter

Menu C £16.95 per head
Assorted Wraps & Sandwiches
Battered Cod Goujons & Tartare Sauce
Savoury Tartlets filled with local ingredients
Potato Wedges & Vegetable Crudities
Sour Cream & Chive, Guacamole, 
Thousand Island & Chilli Jam Dips
Gluten Free Raspberry Brownie & Mini Fruit Tartlets

Additional Buffet Items
Bruschetta with various toppings £2.30
Sausage Rolls £2.30
Cherry Tomato & Mini Mozzarella Skewers £1.75
Melon & Parma Ham Wraps £1.75

FINGER BUFFET



COLD  FORK  BUFFET

Antipasti

Homemade  Quiches

Roast Chicken & Rosemary 

Crunchy Coleslaw

Potato & Spring Onion Salad

Beetroot & Pear Salad

Mixed Leaf Salad 

Assorted Dressings & Pickles

Bread Basket

Mini Cheesecake & Gluten Free Lemon Tart

£20.75 per head



HOT BUFFET

Chicken Tikka Masala
Chicken Milanese
Chicken & Ham Pie
Mushroom Stroganoff
Somerset Brie & Beetroot Tart
Lasagne (choose from traditional beef or roasted vegetable)

Beef Chilli Con Carne
Beef & Ale Pie

All the above are served with;

Rice or Buttered New Potatoes
Mixed Green Leaf Salad & Dressing or 
Seasonal Vegetables

Bread Basket

Mini Cheesecake & Gluten Free Lemon Tart

£23.99 per head

Choose one chicken, one beef and one 
vegetarian dish from our selection



Please contact the Catering Manager if you wish to discuss 
any menu amendments or special food requirements.

Daniel Mihalache - 07839 743883

CONTACT


