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Bakery Basket £5.00 + VAT per person 

A selection of freshly baked breakfast pastries – croissants, 

almond croissant, pain au chocolate, pain au raisin (G) (D) (N) 

  

Breakfast / Early morning option 

Selection of mini Danish Pastries £5.00 + VAT per person * 

Variety of traditional and seasonal fruit pastries (G) (D) (N) 

Hot Bap £7.00 + VAT per person * (Minimum 6 people) 

(Vegetarian alternative is also available) 

Fresh baked 5” baps with British best back Bacon & 

Lincolnshire Sausage, Vegetable Sausage Tomato Ketchup or 

Brown Sauce (G) (D) 

Hot Bap Deux £8.50 + VAT per person ** (Minimum 6 people) 

Fresh baked 5” baps with British best back Bacon & Lincolnshire 

Sausage, Vegetable Sausage Tomato Ketchup or Brown Sauce (G) 

(D) 

Fruit Platter £5.00 + VAT per person 

Seasonal cut fresh fruit (G) (D) (N) 

Breakfast Package £13.00 + VAT per person 

An open mini Bagel served with Scottish smoked Salmon, 

Cream Cheese and black Pepper, a mini Danish pastry, filled 

Croissants and a seasonal fresh fruit platter (G) (D) (N) 

*Served with Juice **Price inclusive of Tea and Coffee 

(G) Gluten, (D) Dairy, (N) Nut, (V) Vegetarians, (VG) Vegan 

Please note, some sandwich fillings may contain nuts or dairy or gluten. Soups can be prepared dairy and gluten free. 

We can offer wheat and gluten free and dairy free alternatives for all your lunch needs as well as low fat alternatives. Please ask. 

mailto:frontofhouse@ciwem.org
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The Sandwich Platter £7.50 + VAT per person (Minimum 6 people) 

A selection of freshly baked breads, six pieces per person, all lavishly filled 

with our seasonal selection of meat, fish and vegetarian fillings served with 

Mineral Water (G) (D) 

The Working Lunch £11.50 + VAT per person (Minimum 6 people) 

A selection of freshly baked breads, six pieces per person, all lavishly filled 

with our seasonal selection of meat, fish and vegetarian fillings, crisps, 

seasonal fresh fruit and juice (G) (D) 

The Executive Lunch £14.00 + VAT per person (Minimum 6 people) 

Individual rolls, open sandwiches and rustic bread four pieces per person, all 

lavishly filled with our seasonal selection of meat, fish and vegetarian fillings, 

served with a selection of cakes and tray bakes, seasonal fresh fruit and fresh 

juice (G)(D) 

The Finger Buffet £16.00 + VAT per person (Minimum 20 people) 

A selection of wraps and focaccia breads, four pieces per person, all lavishly 

filled with our seasonal selection of meat, fish and vegetarian fillings, four 

items of chef’s choice light bites and a sweet bite along with some fresh 

juice (G) (D) 

  

 

 

 

 

 

Seasonal Salad £5.50 + VAT per person  

Pine nut, penne pasta and tomato salad (VG) (V) (N) (G)                              

Mixed leaf with balsamic vinegar and olive oil (VG) (V)                               

Rice salad with pine nuts and herbs (VG) (V) (N) (G)                                  

New potato and chive salad (V) (D)                                                             

Tomato and red onion salad, herb oil (VG) (V)                                        

Caesar salad with salty anchovies, crunchy croutons, parmesan (D) (G)  

Classic Niçoise with green beans, potato, tomatoes and black olive (VG) (V)  

Asian sesame slaw (VG) (V) (D) (G)                                                        

Chickpea and green bean salad with a tahini dressing (VG) (V)              

Classic Greek salad with toasted pumpkin seeds (V) (D) 

  

(G) Gluten, (D) Dairy, (N) Nut, (V) Vegetarians, (VG) Vegan 

Please note, some sandwich fillings may contain nuts or dairy or gluten. Soups can be prepared dairy and gluten free. 

We can offer wheat and gluten free and dairy free alternatives for all your lunch needs as well as low fat alternatives. Please ask. 

Lunch & Salad Option 

mailto:frontofhouse@ciwem.org
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Hot Buffet Option 

2 main course (including vegetarian option) | £22.00 + VAT per person. Minimum 10 people. 
Our hot fork buffet can be delivered as two or three main items and includes a starch, a vegetable option, a selection of 

freshly baked breads and one dessert  

 Farm Option                                                                 

Slow cooked blade of beef Bourguignon served with horseradish dumplings (D) (G)                                    

Chicken, smoked bacon, mushrooms and leek pie (D) (G) 

South Indian style chicken curry with coconut milk and curry leaves                                                                      

Lamb tagine with raisins, almonds and black pepper 

 

Field Option                                                         

Gratin of butternut squash and sweet potato with goats’ cheese (D)                                                                   

Potato gnocchi, sautéed woodland mushrooms & leeks, with truffle oil (D) (G)                                           

Chargrilled courgette, pepper and aubergine lasagne with basil and ricotta (D) (G)                                   

Seasonal vegetable and butterbean cassoulet (VG) 

Sea Option                                                        

Fisherman’s pie topped with crunchy cheddar mash (D)  

Salmon and Crab fishcakes, dill hollandaise (D) (G)  

Marsala spiced Cod with pickled carrots and coconut  

Smoked Haddock and Salmon kedgeree, Hens’ Egg, curry oil (D) 

(G) Gluten, (D) Dairy, (N) Nut, (V) Vegetarians, (VG) Vegan 

Please note, some sandwich fillings may contain nuts or dairy or gluten. Soups can be prepared dairy and gluten free. 

We can offer wheat and gluten free and dairy free alternatives for all your lunch needs as well as low fat alternatives. Please ask. 

mailto:frontofhouse@ciwem.org
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Cold Buffet Option 

2 main course (including vegetarian option) | £19.00 + VAT per person. Minimum 10 people. 
Our cold fork buffet can be delivered as two or three main items and includes two seasonal salads, a selection of freshly 

baked breads and one dessert. 

Salad Patch Option 

Pine nut, penne pasta and tomato salad (VG) (V) (N) (G) 

Mixed leaf with balsamic vinegar and olive oil (VG) (V) 

Rice salad with pine nuts and herbs (VG) (V) (N)  

New potato and chive salad (V) (D) 

Tomato and red onion salad, herb oil (VG) (V) 

Caesar salad with salty anchovies, crunchy croutons, parmesan (D) (G) 

Classic niçoise with green beans, potato, tomatoes and black olive (VG) (V) 

Asian sesame slaw (VG) (V) (D) (G) 

Chickpea and green bean salad with a tahini dressing (VG) (V) 

Classic Greek salad with toasted pumpkin seeds (V) (D) 
Farm Option 

Hand carved honey glazed bacon, piccalilli 

Pulled ham hock terrine with parsley shallots and cornichons 

Lemon and garlic roast chicken, herb mayonnaise 

Butchers board of cold meat pies and pastries, pickles (D) (G) 

A platter of selected cured and cooked British and continental meats 

Sea Option 

Poached salmon fingers with dill crème fraiche dressing (D) 

Glazed smoked haddock and spinach tarts (D) (G) 

Roasted salmon fillet on a bed of niçoise salad 

Smoked fish board with horseradish cream (D) 

Field Option (v) 

Feta, leek and pea frittata (V) (D) 

Cheddar cheese and caramelised red onion tart (V) (D) (G) 

Roasted peppers stuffed with feta, tomato, olives and basil (V)(D) (G) 

Broad bean, pea shoot and mint tart (V) (D) (G) 

(G) Gluten, (D) Dairy, (N) Nut, (V) Vegetarians, (VG) Vegan 

Please note, some sandwich fillings may contain nuts or dairy or gluten. Soups can be prepared dairy and gluten free. 

We can offer wheat and gluten free and dairy free alternatives for all your lunch needs as well as low fat alternatives. Please ask. 

mailto:frontofhouse@ciwem.org
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Canapes Option  

Canapés| £18.00 +VAT per person. Minimum 20 persons. Chef included. Minimum -5 items per person. 

Field & Farm Option 

Smoked bacon, cheddar and onion tartiflette (h) 

Parma ham, chicken and wild mushroom ballontime with salsa Verdi (h) 

Confit duck spring roll, sour cherry dipping sauce (h) 

Cumin spiked lamb kofta with red pepper hummus (h) 

Game sausage rolls with plum chutney 

Smoked duck, gorgonzola, cheese and fig jam on brioche 

Beef carpaccio and truffle mascarpone on a garlic croute 

Smoked and potted ham hock, piccalilli on black pepper shortbread 

Sea & Shore Option 

Curried Devonshire crab bon bons, fragrant spiced yoghurt dip (h) 

Smoked haddock Scotch quails' egg, dill crème fraiche (h) 

Plaice goujons with pea and mint dip (h) 

Spiced prawn skewers with mango and chilli relish (h) 

Smoked trout, caviar and horseradish mousse on a blini 

Smoked mackerel and beetroot on black rye bread 

Salmon ceviche with avocado, chilli and lime, topped with salmon pearls 

Seared tuna, wasabi mayonnaise, pickled cucumber on sticky rice 

Vegetable Patch Option (V) 

Wild mushroom, parmesan and sage arancini balls (h) 

Blue cheese croquettes with herb dip (h) 

Mini vegetable spring rolls, pineapple and chilli dipping sauce (h) 

Twice cooked goats' cheese soufflé with red onion jam (h) 

Mushroom pate with truffled mascarpone and chive shortbread 

Smoked goats' cheese, balsamic onion and caraway scone 

Smoked aubergine, roasted garlic and lemon with garlic crisps 

Tomato gazpacho with feta cheese cream 
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