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F R E S H LY B AK E D  M I N I  PAS T R I E S  
f r o m  L o c a l  S u p p l i e r s

Freshly cooked this morning from 2 miles down the road

£2.30 each (3 per person)

A selection of freshly baked items including:

Blueberry Croissant (Ve)

Mini Croissant (V)

Pain Au Chocolate (V)

Pain Au Raisin (V)

F R U I T  AN D  Y O G H U R T S

£2 each 

Coconut Yoghurt (Ve) or Yoghurt with Fruit Compote (V)

Coconut Yoghurt (Ve) or Yoghurt with Granola and Honey 

(V)

B R E AK FAS T  PAC K AG E

£6.50 each (minimum of 4 people)

Fresh fruit salad (Ve)

Croissants and breakfast pastries from our local bakers (V)

Artisan breads toasted with preserves (V)

Selection of teas and coffee

B R E AK FAS T  R O L L S

£2.85 each (minimum of 4 people)

Choose Tomato & Mushroom (Ve), Bacon or Sausage
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H O T  B E V E R AG E S

Selection of tea and coffee

£1.65 per person  

    

Selection of tea, coffee and biscuits served with water

£2.10 per person  

F R U I T  J U I C E  -  £ 2 . 3 5

Apple, orange, and cranberry (1l jug) 

                 

 

S O FT  DRI NKS  £ 1 . 4 5

Coke, diet coke & Coke Zero (330ml)                                                                        

San Pellegrino (330ml)                                                          

Limonata or Blood orange

 

 

WAT E R  &  C O R D I AL S

Still and Sparkling water(1l jug) £2.50

Cordial jug    £3.00

Choose from: Lime and Mint, Elderflower, or Ginger and 

Lemongrass

    

 





T R AD I T I O N AL S AN D W I C H  L U N C H
S e r v e d  w i t h  w a t e r ,  j u i c e ,  h a n d  c o o k e d  c r i s p s  

a n d  w h o l e  f r u i t

£7.00  (minimum of 4 persons – 1 rounds per person)

Selection of hand cut sandwiches to include, meat, fish and 

vegetarian 

Falafel, Beetroot houmous, spinach on granary (Ve)

Free range chunky egg mayo with cress on wholemeal bread (v)

Double Gloucester cheese, tomato and lettuce with pickle on 

granary bread (v)

British gammon ham, tomato, mixed leaf on granary bread

Roast chicken, tomato and lettuce on granary bread

Tuna mayo with sweetcorn and cucumber on granary bread

G O U R M E T W R AP AN D  B AG E L L U N C H
S e r v e d  w i t h  w a t e r ,  j u i c e  h a n d  c o o k e d  c r i s p s  a n d  

w h o l e  f r u i t

£9.00  (minimum of 4 persons – 1 rounds per person)

Selection of hand cut sandwiches to include, vegan, vegetarian, 

meat and fish 

Houmous and falafel wrap with cucumber, spiced tomato chutney 

and lettuce (Ve)

Chicken Caesar tortilla wrap with parmesan and lettuce

Shredded Hoisin duck tortilla  wrap  with spring onion, cucumber 

and lettuce

Pastrami seeded bagel with Swiss cheese, gherkins and mustard 

mayo

Severn & Wye Smoked salmon seeded bagel with lemon and dill 

cream cheese
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F I N G E R  F O O D

£2.50 per piece

(minimum 5 piece per person, minimum of  4 persons)

V E G E T A R I A N

Chickpea , broad bean and mint falafel with houmous (Ve)

Piquillo pepper, Ragstone Goats Cheese and basil tart (V)

Onion Bhaji, Green Chutney & Mango Chutney (Ve)

F I S H

Fish Taco with Pico De Galo & Soured Cream

Prawn Lettuce Cups with Marie Rose & Lemon

Chalk Stream Trout Mousse, crème fraiche Croute
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M E A T

Lamb Kofte with Mint Yoghurt

Pork, Martell double Gloucester and caramelised onion sausage roll

Tandoori Chicken Skewer with Green Chutney

D E S S E R T

£2.00 per piece (served as bite sized pieces)

Doughlicious vegan/gluten free cookies (Ve)

Chocolate Brownie (Ve)

Fruity Flapjack (v)

Lemon Tart (v)
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S ALADS

£3.50 each (Minimum of 4 persons)

Roast aubergine, sorrel yoghurt and pickled radish (Ve)

Grilled broccoli, shitake mushrooms, miso and crispy shallots (Ve)

Heritage carrots, rose harissa, labneh and toasted pumpkin seeds (V)

Charred squash, ginger. tomato, lime cardamom and yoghurt (V)

Pea smash, broad beans, edamame and savoury granola with feta 

(V)

N I B B L E S

£4.00  (3 items)

Gordal olives (Ve)

Salted wasabi peas (Ve)

Smoked paprika Pico breadsticks (Ve)

Pecorino cheese straws (V)

L I G H T  B I T E S
£1.50 each

Guacamole and taco chips (Ve)                                      

Savoury popcorn (Ve)                                                          

Hand cooked crisp bowl (Ve)                                                

Root vegetable crisps bowl (Ve)                                   

Gordal olives (Ve)       

Seasonal whole fruit (Ve)                                                   

S W E E T S
£2.00 each – served as bite sized pieces

Chocolate brownie (Ve)   

Fruity Flapjack (v)                                                 

Energy balls (Ve)      

Loaf cake of the day (v)                                                    

  





G LO UCE S TE R CO UNTRY ART I S AN BUFFE T
a  t a b l e  o f  f o o d s  i n s p i r e d  a n d  s u p p l i e d  l o c a l l y

£15.50  pp  (minimum of 4 persons)

Antipasti of marinated olives, balsamic onions, pickled chargrilled vegetables and stuffed Piquillo peppers (Ve)

Selection of artisan cheese, Martell Double Gloucester, Rollright Cheese, Ragstone Goats Cheese, oat biscuits, 

chutney, celery and grapes (V)

Selection of the finest British Charcuterie from the South West which includes Dorset Charcuterie with pickles

Or 

Chalk Stream Trout Rillette, Brown Bread Crumb

Roasted rare shorthorn West Country beef, pickled forest mushrooms, horseradish and watercress

Salad from Total Produce and the Local Gloucester Suppliers (Ve)

Seasonal leaves with a balsamic dressing (Ve)

Chocolate brownies (Ve)

Artisan breads selection (V)
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C AN AP É S

£6.90  for 3 options 

Any additional option £2.30 . Minimum 6 people

V E G E T A R I A N

Courgette Pakora & green chutney (Ve)

Mini Greek salad, tomato, olives  and feta (Ve)

Vegetarian sausage roll and toasted seeds (Ve)

Blue cheese, apple on savoury shortbread (V)

M E A T

Chicken liver pate and toasted brioche croute

Rare Roast Beef, Salsa Verde and crispy shallots

Ripe Charentais and Parma ham

Mini pork organic sausage roll, cheddar cheese  and fennel 

seeds

F I S H

Severn & Wye Salmon gravlax, crème fraiche, rye bread and 

crackers

Smoked mackerel pate, horseradish crème fraiche on toasted 

sourdough

Seared tuna and spiced tomato salsa

Mini Caesar salad, gem lettuce, smoked anchovy and toasted 

croutons
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S H AR I N G  B O AR D S

C H E E S E B O AR D

£9.50 (minimum of 4 persons)

A selection of the finest cheeses from the 

British Isles:

Including: Bath Blue, Double Gloucester, 

Ragstone Goats Cheese (V)

Served with house fruit chutney and  

oat biscuits (Ve)

C H AR C U T E R I E  B O AR D

£12.50 (minimum of 4 persons)

A selection of West Country/Dorset or 

Trealy Farm Sliced Charcuterie 

 

Including: Fennel salami, cured 

Coppa, Silverside bresaola

Served with local sourdough, silver skin 

onions & pickled carrots ve

AF T E R N O O N  T E A

£9.50 (minimum of 4 persons)

Vegan Available on Request

A selection of finger sandwiches

Coronation Chicken, Egg & Cress

smoked salmon, lemon crème fraiche & 

cucumber.

Double Gloucester, vine tomato & pickle V

Fruit scone, clotted cream and jam

Loaf cake

Tea and coffee
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D I E TARY  R E Q U I R E M E N T S

Please let us know of any special dietary requirements including intolerances and allergies.

P L E AS E  N O T E

Our Food Safety Policy guidelines suggest that food should be consumed within two hours 

of delivery.

N O T I C E  P E R I O D S

We kindly request the following notice for hospitality orders: 

Food – 72 hours 

Beverages– 48 hours 

C AN C E L L AT I O N  P E R I O D S

We understand that last minute changes are sometimes unavoidable, however please 

observe the below cancellation periods and % of fee payable:

1 working day: 100%

2 working days: 50%

3 working days: 0%

AL L  P R I C E S  Q U O T E D  AR E  E X L C U D I N G  VAT   

TERMS & CONDITIONS



FOOD ALLERGIES & 

INTOLERANCES

Our menu dishes are prepared in 

environments that are not totally free 

from allergen ingredients. 

Our hygiene practises are designed to 

reduce the risk of allergen contamination 

and our catering teams receive training to 

help ensure that these standards are 

met. 

Our recipes do change from time to time. 

Should you have concerns about the 

ingredients in our dishes; please do not 

hesitate to ask a member of our catering 

team who will happily assist you. 

ALLERGIES?
Ask the question



The  Cater ing  Team
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