
 

We are happy to discuss bespoke menu options to suit your event, please ask for further details.  
*All prices are exclusive of VAT 

Hot Drinks 
Minimum 8 people – available 9am - 6pm 

o Tea & coffee (£3 per person) tea assortment & freshly brewed filter coffee 
o Tea, coffee & biscuits (£3.50 per person) tea assortment & freshly brewed filter coffee with biscuits (gluten 

free and/or vegan cookies available upon request) 
o Tea, coffee, juice & cake (£6 per person) tea assortment, freshly brewed filter coffee, orange juice & a 

selection of artisan cakes (gluten free and/or vegan options available upon request) 

Add fresh whole fruit (£1.25 per person) 

 

Christmas Specials 
o Mince pies (£2.25 per person) 
o Mulled wine (£2.50 per person) 
o Mulled cider (£2.50 per person) 
o Hot spiced apple drink (£1.67 per person) non-alcoholic 

 

Breakfast 
Minimum 8 people – available 9am - 11.30am 

o Hot drinks & pastries (£5 per person) selection of home-baked pastries, tea assortment, freshly brewed 
filter coffee & orange juice 

o Hot drinks & breakfast baps (£6.50 per person) choice of fried egg/bacon/pork or vegan sausage baps with 
tea assortment, freshly brewed filter coffee & orange juice 

 

Conference Buffets 
Sandwich Buffet (£7 per person) 
Minimum 8 people – available 11.30am - 6pm 

o One round of vegetarian, vegan and meat sandwiches made on bloomer bread: selection of cheddar and 
tomato chutney, tuna mayonnaise and pesto, ham, tomato and rocket, hummus and red pepper. 

o Mixed baby leaf salad with balsamic vinegar oil dressing 
o Salted crisps 
o Bara brith and butter 
o Fresh fruit 

 
Add soup for an additional £2.50 per person 

 

 



 

We are happy to discuss bespoke menu options to suit your event, please ask for further details.  
*All prices are exclusive of VAT 

Salad Bar Lunch (£13 per person) 
Minimum 10 people – available 12pm - 8pm 

Choose one of these: 
o Thai style chicken skewers 
o Baked Salmon in herb butter (minimum 15 people) 
o Rare roast beef with salsa verdé 

And one of these: 
o Homemade Spanish frittata 
o Roasted peppers stuffed with green couscous and hazelnuts (vegan) 
o Indian spiced onion bhajis (vegan) 

Served with the following: 
o A selection of three seasonal salad bar vegan salads  
o Fresh baby leaf salad with balsamic vinegar and olive oil dressing 
o Whole fresh fruit 
o Bara Brith or vegan cake (gluten free options available) 

 

Homemade Curry Buffet (£11 per person) 
Minimum 10 people – available 12pm - 8pm 

o Homemade meat or vegan curry 
o Rice & naan bread  
o Poppadoms & chutney    
o Fresh whole fruit  
o Bara brith and butter 

 

Homemade Chilli Buffet (£11 per person) 
Minimum 10 people – available 12pm - 8pm 

o Homemade beef or three bean vegan chilli  
o Cheddar cheese, jalapenos, sour cream, guacamole 
o Rice & Nacho chips 
o Fresh whole fruit 
o Bara brith and butter 
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*All prices are exclusive of VAT 

Pre Order Drinks 
Beer, Cider & Low Alcohol 

o Birra Moretti (£4.50) lager 330ml 
o Sol Mexican (£4.20) lager 330ml 
o Stella Artois (£3.50) pilsner 330ml 
o Thatchers Gold (£6.00) cider 500ml 
o Warsteiner Fresh 0% (£3.50) alcohol free lager 330ml 

 

Wine 
o Bottle of wine (£20) red or white 
o Bottle of Rosé (£20) 
o Bottle of Prosecco (£25) 

 

Soft Drinks 
o Coca-Cola (£3.30) 330ml 
o Diet Coke (£3.00) 330ml 
o Fentimans (£3.95) Victorian/Ginger Beer/Rose Lemonade 275ml 
o Jug of Juice (£6.00) apple/cranberry/orange – 5 servings per jug 
o Jug of Pepsi (£6.00) Pepsi Max or Diet Pepsi – 5 servings per jug 


