Business Lunch - Working Lunch - Office Catering
Buffet style Menus
minimum order of £35

Menu 6
Daily Choice
from £6.90 per head

Menu 8
Guests choice
from £8.90 per head

sandwiches and/or rolls

Deli Ciabatta Sandwiches

includes
Standard platter (3pp)
Sausage rolls - pork pies
mini Cornish pasties – chicken skewer - chicken
goujons - quiche (v) – samosa (v) – bhaji (v)
crisps

includes
Guests platter (4pp)
Mini beef pies - carrot cumin red Leicester slice (v)
- falafel canapé (v) - Punjabi Samosa (v)
pakora (v)- bhaji (v) - veg samosa (v)
butterfly prawns - salmon cutlets – spinach and
ricotta slice (v)
Mezze platter (included for 15+ people)

Options (choose one)
cake selection or
Seasonal fruit selection

plus
mixed cake platter
cut fruit platter
crisps

Menu 7
Extra Choice
from £7.90 per head

Menu 9
Executive Choice
from £11.90 per head (48hrs notice)

Deli Ciabatta Sandwiches

Continental luxury style sandwich platters

with
Premium bites platter (4pp)
Savoury selections as in menu 6 plus items as
follows
Mini beef pies, falafel canapés (v)
butterfly prawns
carrot cumin red Leicester slice (v)
sweet potato pakora (v)
Crisp platter

with
gourmet bites and canapés (4pp)
arancini - salmon cutlets - sushi
falafel canapé (v)
mini beef pies
- carrot cumin red Leicester slice (v)
-spinach & ricotta slice (v)
Spanish tortilla
Mezze platter (included for 10+ people)

Options (choose one)
Cake platter or fresh cut fruit platter
Or specify ½ & ½

Plus
mixed cake platter
cut fruit platter
Salad bowls (see healthy lunch menu for options)

Business Lunch - Working Lunch - Office Catering
Quick snack style options
Minimum order of £30

Menu No

Price per person

A

Filled rolls (1.5pp) & Crisp packet per
person

£4.25

B

Rolls (1.5pp), Crisps & wrapped Cake

£5.50

C

Rolls (1.5pp) Crisp packet & wrapped
flapjack per person

£5.50

D

Rolls (1.5pp), Crisps, Flapjack, Sausage
Roll (1pp)

£5.95

E

Light Option. Deli Ciabatta sandwich
platter plus a freshly cut seasonal fruit
platter

£5.90

F

Packed lunch option. Individual filled
finger roll, mini pie or sausage roll, cake
bar, packet of crisps.

£6.50

Business Lunch - Working Lunch - Office Catering
Breakfast Service
Early morning options for breakfast meetings, training courses or as a Friday office treat. We offer different
menus to cater from simple and filing to a full breakfast buffet. We only use quality supplies for any breakfast
items.
Prices based on minimum orders for weekday 7am to 9:30am delivery around Warrington, Birchwood and
nearby. For larger or smaller orders, delivery outside of the area or at different times please enquire.

Breakfast rolls

@ £3.90 minimum order of 10 people

Sausage egg & bacon
all three items served on a soft white buttered roll individually wrapped. with sauces etc.
Mushroom, egg & cheese (v)
all three items served on a soft white buttered roll individually wrapped. With sauces etc.

Breakfast buffet

@ £8.90 minimum order of 20 people

Sausage, scrambled egg, bacon, mushrooms and beans
with a selection of rolls and breads with butter etc.
fresh fruit salad and natural yogurt or Danish pastries. Include set up on warmers with everything required to
serve and enjoy.

Coffee Tea & fresh Juice

@ £2.95 minimum order of 10 people

As an addition to the above. Flasks of freshly brewed coffee, hot water flasks, a selection of teas & fresh fruit
juice. Includes disposable cups, milk, sugar etc.

Healthy lunch!
For something different for your office lunch, an informal meeting or entertaining colleagues. Designed to enliven rather than have you
feeling sleepy and reaching for a mid-afternoon snack! With a collection of 'upbeat' vibrant flavours and textures this fresh combo is one
of our favourites. £9.90 based on 20 to 30 people for a weekday delivery from 11am to 3pm. For smaller or larger orders, and other
delivery times please ask for options and pricing.

Salads -

Choose any three

Tabbouleh (ve, v, gf)
cous cous with garlic and lemon plus, lots of fresh mint, and parsley. Combining with tomato, cucumber and spring onion
Beetroot feta & pear (v, gf)
Grated fresh beetroot, pear and fresh mint leaves. With olive oil and lemon dressing
Puy lentil salad (ve, v, gf)
dressed with olive oil and roasted root vegetables with cashew cream dressing, (v, ve, gf)
Chicken Caesar (gf)
classic Cos lettuce, salad leaves, croutons, sliced roasted chicken breast. With a creamy parmesan dressing
Asian style noodle salad (ve, v,)
Ginger, lime and soy dressed Asian style salad combined with fine egg noodles
Asian style brown rice salad (ve, v,)
Ginger, lime and soy dressed Asian style salad combined with fine egg noodles
Caprice salad (v, gf)
Classic Italian ingredients of plum tomato, mozzarella, basil, extra virgin olive oil
Asian style sweet and sour (no Mayo) coleslaw (ve, v, gf)
finely sliced red cabbage, yellow pepper, spring onion and fresh chilli. combined with our maple syrup, fresh lime,
pineapple & sesame dressing

Soups

Choose one, or please ask. We are always working on new recipes and ideas.

Sicilian Minestrone (ve, v, gf)
classic Italian flavours, with fresh herbs, seasonal vegetables & diced potato (no pasta)
Mushroom Soup (v, gf)
a simple smooth creamy soup made with a selection of fresh mushrooms
Chicken Chowder (gf)
Creamy chicken soup with potatoes, corn and
Spicy corn Chowder (ve, gf)
A meat free option
Roasted squash, garlic, coconut and lentil (ve, v, gf)
roasted butternut squash, sweet potato, garlic. Combined with lots of fresh coriander, coconut milk and lentils
Carrot & Coriander (ve, v, gf)
a deli classic, using fresh coriander and carrots
Tuscan bean soup
classic beans, cured pork, fresh vegetables and tomatoes and a generous dose of fresh herbs
Leek and Potato Soup
Simple, filling. Made with fresh rosemary

Served with
Platters of continental and traditional meats
Chorizo, Parma ham, Wiltshire ham, pastrami, roast chicken.
Mezze Platters
Example; Olives, Sundried tomato, feta cheese, mozzarella, hummus, roasted pepper, roasted chilli, homemade falafel (v),
sweet potato Pakora (v)
Bread basket
Sourdough, pitta, wraps with butter portions

Desert
Freshly cut seasonal fruit with a separate serving of natural yoghurt (additional charge of £1.40 per person)

Hot Food delivery
For any occasion our hot food is sure to satisfy and exceed your expectations. We offer a diverse range of dishes that provides something
different. All dishes are carefully prepared by us, using quality ingredients, here in house.
As a guide prices are given below. However, these are subject to negotiation depending on the number of people being catered for, the location
and the time of day. For larger numbers prices may be reduced. For smaller numbers during the evening or weekend prices may increase.
Minimum order value may apply, please call for a quote.

Hot service
Chicken Balti
authentically prepared using fresh spices and masala. With basmati rice. £6.90 (gf)
Chicken and chorizo
fresh chicken with chorizo sausage, Spanish casserole. With crusty bread. £6.90 (gf)
Chicken Casserole
stew prepared with potatoes, carrots, haricot beans, thyme. With crusty bread £6.90 (gf)
Lancashire hot pot
prime lean beef stew with a shortcrust pastry top. With crusty bread & pickles £6.90
Chilli Beef
rich meat sauce to our own dark chocolate recipe. With basmati rice, side of cheese. £6.90 (gf)
Meatballs in arrabiata sauce
beef meatballs in a fiery vodka flamed sauce, topped with parmesan. With wedges, garlic bread £7.50
Beef bourguignon
slow cooked prime beef in a red wine and shallot marinade. With potato dauphinoise £8.25
Shepherd’s pie
butter mash with prime minced lamb. With crusty bread and sourdough and pickles £7.90
Cottage pie
butter mash with prime minced beef. With sourdough and pickles £7.50
Beef Stew and Dumplings
using our own dumpling recipe and cooked in a casserole. With sourdough £7.90
Chicken tikka masala
yoghurt marinade chicken breast fillet, using authentic spices and herbs. With rice, pitta £7.90
Lasagne
A beautiful combination carefully made 'al forno'. With garlic bread £8.25
Paneer masala
Indian classic. One of our own favourites. With basmati rice £7.50 (v, gf)
Ocean Pie
chunky cod, haddock & prawns in a creamy fresh parsley sauce topped in a buttery mash. With petit pois &
sourdough £8.90
Sweet potato, lentil & spinach masala (v)
our own authentic recipe with sweet potato, lentil and chickpea. With basmati rice £6.90
Chilli-bean- non-carne (v)
with beans, chickpeas and broccoli to our own dark chocolate recipe. With rice (ve, gf) - £6.90
Lentil cottage pie
Combines lentils and vegetables to make a thick hearty sauce topped with mash. With crusty bread, side of pickles (v,
gf) - £6.50
Sweet potato and spinach bake
our own unique veggie recipe, using fresh spinach and a combination of quality cheeses. with sourdough (v, gf) - £6.90
Spanish style beans, pepper and paprika stew
a veggie take on a Spanish style casserole, using smoked paprika, fresh peppers, beans and potato. With sourdough
(ve, gf) - £6.90

Business Lunch - Working Lunch - Office Catering
Sandwiches, savouries and extras menu
Minimum order for delivery £40. Or Collect from WA2 as a minimum order of 1 platter.
All platters will serve 5 people individually or 8 people when ordered with other items on this menu
Sandwich Platters
Sandwich Platter £25.00
Roll platter 20 pieces £27.50
Ciabatta platter 30 pieces £29.50
Mixed Ciabatta, Knots and Sourdough platter 25 pieces £32.50
Wraps – mixed wraps can be veggie, vegan, meaty or mixed £32.50
All sandwich platters can come in ½ sizes – subject to minimum order
Savoury Platters
Simple savoury platter A Pork pies, Sausage rolls, mini meat pasties £25
Simple savoury platter B Sausage rolls, mini pasties, chicken goujons, chicken skewers £25
Indian Selection veggie platter C Onion Bhaji, veggie samosa, spring roll £25
Simple savoury platter mixed Choose from items on A, B & C above £25
Luxury savoury platter Bite size selection of Carrot cumin red Leicester slice, beef pies, spinach filo slice, falafel
canapés, arancini £32.50
Surf and Turf platter Mini Yorkshire and beef with horseradish mayo canapés, chicken goujons, breaded
butterfly prawns, Salmon canapes £29.50
Mixed Veggie Platter (no meat) mushroom quiche, falafel and feta canapés, Mini Cheese pasties, Onion Bhaji
and veggie samosa £27.50
Mixed veggie ‘mezze’ platter – selection of different veggie bites and dips £27.50
Mixed meat ‘mezze’ platter – selection of continental meats, bites and dips £29.50
Cheese board platter – selection of cheeses, crackers and pickles £27.50
Ploughman’s platter – selection of traditional cooked meats, cheeses and pickles £27.50
Sourdough basket - with butter, hummus and olives £17.50
Cakes & Confectionary
Mixed Cake platter A – Carrot, Caramel and Chocolate Cake
Half platter 10 pieces £9.90
Full platter 20 pieces £18.50
Mixed Cake Platter B – Carrot, Caramel, Chocolate Cake and Danish Selection
Half Platter 5 Cake and 5 Danish £12.5
Full Platter 10 cake pieces and 10 Danish pieces £22.50
Flapjacks and wrapped cake bars £1.40 per person
Mars, Snickers etc £0.90 per person
Fruit
Seasonal Fruit Bowl serves 8-10 (12 pieces aprox) £9.90
Seasonal Cut fruit full platter serves 12 -18 £19.90
Seasonal Cut fruit half platter serves 5-10 £11.90
Crisps
Walkers £0.80
Seabrooks £0.65
Crisp platter £2.90 (small)
Crisp platter £5.50 (large)

Business Lunch - Working Lunch - Office Catering
Sandwiches, savouries and extras menu
Side salad dishes - Serves 8-10
Can be half size and double size
House Coleslaw bowl £7.90
Mixed chopped salad £7.90
Chicken and Bacon Pasta Salad £9.90
Bacon, basil pesto and cherry tomato pasta Salad £9.90
Basil pesto, Cherry tomato, rocket, pasta Salad £9.90
Greek Feta Salad £12.90
Chicken Caesar Salad £12.90
Options from healthy lunch menu start at £9.90 -

Individual Gluten Free dishes
Gluten Free pasta salad lunch box from £4.50
with a GF 'Eat Natural' bar or fruit
(please specify if veggie or vegan or with meat)
Drinks
Cans of Coke, Dr Pepper etc £1.00
Coke, Oasis bottles etc £1.50
Diet 'no sugar' bottles £1.30
Still Water £0.80
Sparkling Water £0.80
Fruit Juice individual £1.60
Tropicana 1ltr £2.50
Iced Hibiscus, Elderflower and freshly squeezed lemon Cordial - 5 litre Kilner jar ready to Serve £30

