CREATIVg

.The .-
Catering
Dept:

b

CATERING

SAMPLE MENU

Corporate

Breakfast meetings, working lunches and afternoon tea, delivered and set up for your team.

o1 Breakfasts

Light Breakfast

Danish pastry selection: cinnamon swirl, custard &
almond, raspberry

Continental Breakfast

Danish pastries, fruit platter, yoghurt with fruit & granola,
cooked & cured meats, breads & cheeses

Breakfast Rolls
Bacon or sausage, with vegetarian options available

Full Breakfast
Bacon, sausage, mushroom, tomato, tortilla & baked
beans

0z Afternoon Tea

Sandwiches
A choice of three from our sandwich platter

Scones
Preserves, butter & clotted cream

Cakes
Choose two: carrot cake, chocolate mousse, lemon tart
or raspberry muffin

V vegetarian - VG vegan. Every menu is tailored to your event. Please tell us about
any allergies or dietary requirements when you book.

o2 Working Lunches

Sandwich platter, choose four

Ham & Wholegrain Mustard

Smoked Salmon & Lemon Mayonnaise
Mature Cheddar & Tomato Chutney @
Hummus & Tomato

Free Range Egg & Watercress @
Roast Beef & Horseradish

Prawn & Chilli Mayo

Served with
A fruit platter, a homemade cake, or both

0« Homemade Cakes

Scones

Carrot Cake

Lemon Drizzle Cake
Raspberry Muffins

Lemon Tart
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