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Making every day a better day




Introduction

Welcome to our hospitality brochure for the
Winter season 2008 / 2009.

Inside you will find a specially selected range of menus
and ideas to accompany any event you are planning. If
you would rather discuss a bespoke menu, or have
particular requirements, please let us know at your
earliest convenience.

We are able to cater for any special dietary requirements
for which we will require prior notice.

We are also very happy to provide any additional or
specific needs you may have for your function, such as
flowers, wine, chocolates or theme ideas.

Please do not hesitate to contact us should you have any
guestions or queries - we are here to help you create the
very best menu and event possible.









Finger Buffet A

° A selection of hand cut sandwiches served on white,
wholemeal & granary bread

° A selection of Open Deli Style Rolls

° Mini Pork and Herb Sausages glazed with Honey
and Grain Mustard

° Potato Wedges with assorted dips

° Seared Skewered Chicken Satay Sticks, served with
Peanut Sauce

. Vegetable Quiche V
° Fresh Fruit Platter

° Tea, Coffee and Fruit Juices

V = Suitable for Vegetarians













Healthy Buffet

° A selection of Open Deli Sandwiches served on
Continental Breads

° Crispbreads topped with Hummus, Avacado and
Fresh Tomato V/

° Baked Tandori Chicken with Minted Yoghurt

. Dry Roasted Tex-Mex Jacket Wedges \/

. Pan Fired Salmon Bites with Grapefruit and Dill
. Selection of Chef’'s Salads

. Fresh Fruit Platter

. Tea, Coffee and Fruit Juice

V = Suitable for Vegetarians






















