
v = vegetarian  
v* = vegetarian option available 
ve = vegan 
ve* = vegan option available 
gf = gluten free 
gf* = gluten free option available

SCAN TO VIEW CALORIES  
please always inform your server of any allergies 
or intolerances before placing your order. not all 
ingredients are listed on the menu and we cannot 
guarantee the total absence of allergens. adults need 
around 2000 kcal a day 

am pick & mix 
selection 
pastry selection v £3.25 large individual 
/ £1.65 small individual �   
mix of pastries including croissants, 
mini cinnamon swirls, pain au chocolate 
& fruit filled danishes.

fruit pots ve/gf* £4.25 �   
mix of seasonal fruits & berries

breakfast baps ve*/gf* £6.50 �   
sausage, bacon or vegan sausage 
served with ketchup & brown sauce on 
the side

lunch package £15pp 

mains
sandwich platter 1 �

brie & cranberry baguette v/gf*

roasted vegetable & harissa hummus 
wrap ve/gf*

grilled chicken & avocado club sandwich 
gf*

smoked salmon, herb cream cheese & 
watercress bap

sandwich platter 2 �

steak, pickled pink onion, watercress & 
horseradish aioli ciabatta gf*

chicken caesar wrap gf*

butternut squash, charred vegetable & 
rocket focaccia ve

sun blushed tomato, mozzarella, basil & 
balsamic dressing sourdough v

pizza platter 3 �

margherita pizza ve*/gf*

parmigana ve/gf*

chicken alfredo gf*

pepperoni

sharing side 

choose from two of the below �

mixed house salad ve/gf*

roasted vegetable crisps ve

fries ve/gf

sweet treat
vegan fudge brownie bites ve/gf*

baked vanilla cheesecake

lemon drizzle cake

dinner package £18pp
example set menus below, able to adapt 
to suit dietary requirements. menu 
consists of two

mains & two sides to mix & match 
alongside dessert bites

set menu 1 �

autumn vegetable & cheese galette v

n’duja baked chicken, butter beans & 
kale gf

plum & green leaf salad ve/gf

fondant potato

set menu 2 �

vegetarian lentil lasagne

beef brisket lasagne

grilled garlic flatbreads

caesar dressed salad

set menu 3 �

chicken, leek & tarragon pie

mushroom & red wine pie

colcannon mashed potato

buttered carrots & greens

dessert bites �

churros

mini nutella doughnuts

key lime pie

chocolate & orange torte

alcoholic packages
our team will set up everything 
you need and refill at agreed times 
throughout your meeting or event

aperol spritz jugs - £60 for 2

beer package – 15 bottles or £65

prosecco package - £70 for 2

wine package - £65 for 2 bottles of red, 
white or rose.

alcohol free fun! - £45 for 12 bottles of 
crodino & lucky saint

beverages stations 
£4 pp
our team will set up everything 
you need and refill at agreed times 
throughout your meeting or event

hot beverage station �

includes urn, cups & all the trimmings 
for teas & coffees

cold beverage station �

selection of bottled juices & still/
sparkling water

catering
menu


