
Breakfast Menu

CONTINENTAL

BREAKFAST ROLLS

UNLIMITED TEAS & COFFEES

£15 per person
Muesli

Granola
Fruit platter

Greek yogurt
Danish pastries

Add on to Continental for an extra £6 per person 
Bacon 

Sausage (VG option available on request) 
Breakfast patties (VG + GF)

Egg (V)

£4 per person 
Selection of teas, filter coffee, selection of milks 

£12 per jug - Serve 4-5
Choose from a selection of orange, apple, cranberry & pineapple 

Complimentary 
Jugs of water & ice to be replenished throughout the day 

Minimum order of 20 people
Prices are VAT exclusive

JUGS OF JUICE

WATER STATION



Cold Buffet
£20 per person - Choose main 4 options & 2 sides

MAINS

Oak smoked salmon, chive cream cheese & dill sandwich
-

Thai smoked salmon & prawn wrap 
-

Falafel, cous cous, salad & houmous wrap (VG)
-

Free range egg mayonnaise & mustard, cress sandwich (v) 
-

Ham, somerset brie, salad & coleslaw wrap
-

Cream cheese & cool cucumber sandwich (v) 
-

Mediterranean veg & goats cheese sandwich (V)
-

Tuna, fennel, olive & tomato wrap
-

Spiced chicken, lettuce & bacon wrap with chipotle mayo
-

Wiltshire ham, mature cheddar & pickle sandwich
-

Tuna mayonnaise with lemon & capers sandwich
-

Salt beef & mustard bagel
-

Cucumber, slaw & humus sandwich (V)
-

Smoked salmon, cucumber & cream cheese bagel
-

Cheddar tomato & red onion bagel (V)
-

Jerk chicken skewers 
-

Texas BBQ chicken skewers



Cold Buffet

SIDES
Bulgar wheat, feta & pomegranate salad with red onion, lemon & three herb dressing

-
Heritage tomato, red onion & rainbow beetroot salad (VG) (GF)

-
Fattoush salad - iceberg, green pepper, spring onion, tomatoes, herbs, olive oil, lemon & sumac (VG) (GF)

-
Potato & spring onion salad

-
Summer slaw with beets, carrots, celeriac & fennel

-
Jamaican dirty rice

Lemon & pepper pork kebabs
-

Chorizo & halloumi skewer served with jerk & BBQ sauce
-

Satay chicken skewers
-

Quiche (V)
-

Roast tomato & saffron bites (VG)
-

Wild mushroom & truffle arancini (VG)
-

Crispy vegetable spring rolls (VG)
-

Mac & cheese bites served with sweet chili sauce (VG)

Minimum order of 20 people
More GF & VG options available on request

Prices are VAT exclusive

MAINS

£20 per person - Choose main 4 options & 2 sides



Canapes Menu

Mini beef wellington with wild mushrooms
Sticky bourbon glazed pork belly chunks (GF)
Beef burger sliders with bloody mary ketchup

Lamb koftas with tzatziki dip
Yakitori chicken skewers 

Crispy chicken bites with harissa mayo
Confit duck croquettes with plum sauce

Garlic & chilli pil pil prawns (GF)
Crispy panko calamari with lemon & garlic aioli

Panko-breaded cod bites with tartare sauce
Lemon crab toasts (GF available on request)

Smoked salmon & cream cheese blini 
Haddock kedgeree arancini served with curried mayo

Chicory boat with Roquefort & pear
Deep fried camembert with cranberry crème fraiche

Avocado, goats cheese & black olive crostini 
Spinach & feta roll 

Caprese salad skewer – tomato, buffalo mozzarella & basil, virgin olive oil (GF) 
Spanish tortilla & aioli 

Halloumi roasted vegetable skewers (GF) 
Courgette, feta & herb frittias with bearnaise sauce (GF)

MEAT

FISH

VEGETARIAN

£3.50 per item - Minimum order of 50 per item

Tofu & roasted vegetable skewers (GF)
Plant based sausage roll in flaky pastry

Sweet potato & plantain falafels
Saffron & roast tomato arancini

Vegan mac & cheese bites with cranberry sauce
Wild mushroom arancini

Buffalo cauliflower bites with cool cucumber dip (GF)

VEGAN

Prices are VAT exclusive



Bowl Food

Rainbow tabouli with spicy pulled lamb, lemon & tahini dressing
Slow braised beef in beer glazed onions & carrots

Steak au poivre & skinny fries (GF)
Jerk chicken with dirty rice & salsa

Chicken fricassee: tender chicken & mushrooms cooked in a white wine, tarragon & cream sauce, pilaf
Pulled pork, brioche bun, spicy slaw

Teriyaki salmon & sticky jasmine rice (GF)
King prawn & calamari risotto (GF)

Beer battered fish & chips, homemade tartare sauce & minted mushy peas
King crab & tabasco macaroni cheese

Seafood paella
Fisherman’s pie

Vegetable risotto with parmesan & rocket (GF) (VG available on request)
Three bean chilli, braised rice with sour cream & salsa 

Indian vegetable curry with rice
Roquefort, walnut & beetroot salad with basil oil 

Mediterranean pasta bake
Macaroni cheese, garden salad 

Pumpkin pickle arancini balls, green salad & garlic bread 

MEAT

FISH

VEGETARIAN

£8 per item - Minimum order of 50 per item

Tarka dal with pumpkin & spinach served with warm chapati 
Dreamy mac & cheese with wild mushroom & cashew crust 

Oven baked miso aubergine, steamed rice, Asian greens
Sweet potato & coconut curry, cracked bulgur wheat 

Shepherd-less pie: Slow cooked root vegetables & a potato crust 
 Roasted vegetable gnocchi, sun-dried tomato & olive tapenade 

VEGAN

Prices are VAT exclusive



Mini Dessert Platters

Chocolate brownies (VG + GF available)
-

Dark chocolate & raspberry tart
-

Tart au Citron
-

Mini eton mess with berry coulis (GF)
-

Mango mousse with lychee (GF)
-

Mixed seasonal fruit tarts 

£3.50 per item - Maximum 2 options

Prices are VAT exclusive


