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PATISSERIE

SPECIALITY CRISPS

SOFT DRINKS

ninis and toasties grilled while you wait-

peef sandwiches.
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FIRST CLASS SERVICE.
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CATCH OF THE DAY

GIVE US A TUNA

Chicken, Chargrilled Peppers and Rocket Tuna Mayo and Green Salad Honey Roast Ham, Mixed Salad and Mayo
SEAFARER
Chicken in a Mild Curry Mayo with Sultanas on a Bed of Iceberg Lettuce Tuna mixed with Peppers and Sweetcorn with Mixed Salad Honey Roast Ham, Free Range Egg, Tomato and Mayo
FISHY BUSINESS
Chicken with Iceberg Lettuce and Bengal Chutney Tuna Mayo with Cheddar and Red Onion Honey Roast Ham, Swiss Cheese, Spring Onion and Mustard Mayo

FISHERMANS FRIEND
Chicken in a Lemon and Black Pepper Marinade with Romaine Lettuce Smoked Mackerel mixed with Spring Onion, Horseradish Honey Roast Ham with Cheesy Coleslaw
and Mayo with Iceberg Lettuce

Chicken with Mixed Salad and Mayo DEEP SEA DELIGHT Honey Roast Ham and Cheddar
Prawns in Marie Rose Sauce with Avocado

Chicken, Tomato, Fresh Basil and Pesto Mayo TAILSPIN Honey Roast Ham, Sun Blushed Tomato, Parmesan,
Crayfish Tails with Mixed Leaves and Lime Mayo Sweet Chilli Jam and Romaine Lettuce

Chicken, Bacon, Avocado, lceberg and Honey Mustard Mayo WILDFIN
Smoked Salmon, Lemon Juice and Black Pepper Honey Roast Ham, Turkey and Pickle

Turkey, Sage and Onion Stuffing and Cranberry LINESMANS LUNCH

Flaked Poached Salmon, Cucumber, Mixed Leaves and Lemon Mayo

Turkey, Bacon, Swiss Cheese, Tomato and Onion Marmalade

CHE E SE TO P LEASE Roast Beef, Horseradish and Iceberg Lettuce

EASY CHEESY

English Cheddar, Mixed Salad and Mayo Roast Beef, Mixed Salad and Mustard Mayo
Bacon with Free Range Egg and Mayo CLASSIC PLOUGHMANS

English Cheddar, Onion, Tomato and Pickle . . Roast Beef, with Beetroot and Horseradish Chutney
Bacon, Lettuce, Tomato and Mayo THE APPLETON ona Bed of Mixed Leaves

English Cheddar, Spring Onions and Garden Chutney

Salt Beef, Jarlesberg Cheese, Pickled Dill Cucumber,

Bacon, Avocado, Tomato, Rocket and Caesar Dressing SIMPLY RED Lettuce and Dijon Mustard

Red Leicester, Red Onion, Sun Blushed Tomato and Lollo Rosso

Bacon, Stilton, Avocado, Spinach and Lemon Mayo OLD SMOKEY
Smoked Cheddar, Tomato and Onion Marmalade Salt Beef, Pickled Dill Cucumber and English Mustard

Bacon, Brie and Sweet Chilli Jam GREEN AND PLEASANT

Brie, Grapes, Watercress and Balsamic Sauce

CAPRICOSA
Mozzarella, Avocado, Tomato, Basil and Pesto Mayo

TASTABELLA
Mozzarella, Roasted Vegetables and Rocket

NORWEGIAN NOSH

Jarlesberg Cheese, Sun Dried Tomato, Avocado and Iceberg Lettuce

Free Range Egg Mayonnaise

Sliced Free Range Egg with Mixed Salad and Mayo

Avocado, Sun Blushed Tomato and Mixed Salad

Houmous, Avocado, Chargrilled Peppers and Mixed Leaves

Add 35p for French Baguette, Harvester

Houmous with Mixed Salad

Baguette, Granary or White Bap, or Wraps




MIXED SALAD BOWL SELECTION

Chicken Caesar Salad

Tuna with cannelini beans, cucumber, rocket,
tomatoes and onion

élreeK salad

Rolls and butter

VEGETARIAN SALAD BOWL SELECTION

Couscous Wth roasted ve Setables

Tomato mozzarella and basi salad with balsamic
dressin 9

Pasta with pesto dressing

Rols and butter

COLD MEAT PLATTER LUNCH

Herb roasted chicken breast
%onej roast ham

R are roast beef

With mustard and relishes

Potato salad with chives
Tomato and basi salad with balsamic dressin 3
Carrot and nut salad with citrus dressin 3

Roals and butter

CONTINENTAL PLATTER LUNCH

Parma ham
Milano salami

Chicken breast with rosemary and 3arlic

Emmental cheese
Olives and sunblushed tomatoes

Pasta salad with roasted ve 3€tab\€s
Green bean salad with cherry tomatoes
Mixed lea{ salad

Ciabatta bread with butter

ADD ONS

Classic sandwich platters of our simpler fillngs

Luxury sandwich platters can be ve getarian or mixed

Mini rolls platter

Crudite, chip and dip plate with seasonal ve Setables,
2 dips and tortila chips

Tr‘opical fruit plat‘t;er‘

Mini Patisserie with eclairs, £ruit tarts, choux

pastries, brownies etc,

We have a lar 9 selection of canapes which we make here

+to order, please asK for a separate menu.

We cater for weddings, please contact us to diseuss your

requirements,

Serious Sandwich
Platters, Buffets
and More!

has been
providin 9 caterin 9 for +rainin 9 lunches,
business meetings, conferences,
receptions and promotional events {or
20 years.

Order £rom our set menus or picK and mix
to suit your needs,

We cater for a hu 9 var‘ie—tﬂ of
functions from a simple sandwich lunch
+0 forK buf-fets and delicious hand
made canapes delivered to your door in

our refri Serated vans,

Tood should be ZV\\'\OS@A and we are here
+o make that possible,
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THE POWER BREAKFAST

What a 9004 way to start the o\aﬂ!

Mini rolls filled with e 99 Mayonnaise and bacon and
smoKed salmon with cream cheese, mini croissants
filled with ham and Swiss cheese and cheddar with
cfr\errg toma-to, A selection of mini pain au raisin, pain
au chocdate and Danish pastries +o finish,

ARUNDEL

Aran 9e of our classic sandwiches arran ged on
platters with savsa 3 rols, Scotch e 99s and cheese

pastries,

SANDWICH WORKING LUNCH VARIATIONS

Desi Sv\zo\ for courses or conferences which take
Pl ace over several daﬂs to avod repetition or \'kus—t

choose your favourite,

A selection of luxury meat and fish sandwiches
Vegetarian tortilla wraps

Chocolate fudge cake

Tropical fruit kebabs

Mini rolls with luxury meat and fish fillings
Vegetarian sandwiches

Muffins

Tropical fruit platter

Foccacia and ciabatta sandwiches with luxury meat and fish fillings
Vegetarian mini rolls

Carrot cake

Fruit cups

A selection of meat and fish tortilla wraps
Vegetarian baguettes

Chocolate brownies and Mississippi slices
Cheese and grapes

Baguettes with luxury meat and fish fillings
Foccacia and ciabatta vegetarian fillings
Apple and blackcurrant crumble cake
Tropical fruit platter

BELGRAVIA

A selection of luxurﬂ sandwiches, wraps and mini ralls,
Various savoury items to include mini quiche, spinach
and cheese {ilos, chicken sticks, savsa ge rolls, savoury
pastries,

Tr‘opical fruit pla—t_-ter‘,

MAYFAIR

A selection of mini rolls and wraps,
Tiger prawns and chilll dip

Sticky savsages

Chicken sticks

Vegetable satay

Spinach and cheese filos

Mini quiches

Sausage rolls and savoury pastries
Cheese and grapes

Mini patisserie

EXECUTIVE LUNCH VARIATIONS

Tandoori chicken with raitha
Lincolnshire sausage rolls

Vegetable rolls

Ricotta, spinach and mushroom quiche
Cous cous with roasted vegetables
Sandwich selection

Tropical fruit kebabs

Apple lattice tart

Lincolnshire pork cocktail sausages in a honey and mustard
marinade

Spinach and feta filos

Courgette and goats cheese quiche

Pasta salad with pesto dressing

Tortilla wrap selection

Cheese and grapes

Strawberry cream scones

Thai prawn skewers
Hand raised pork pie
Cheese and onion lattice
Roasted vegetable quiche
Tomato and basil salad
Mini roll selection
Tropical fruit platter
Chocolate brownies

Chicken tikka sticks

Cheese Twists

Broccoli and stilton quiche

Greek salad

Foccacia and ciabatta sandwiches
Fruit cups with yoghurt

Mini patisserie

Prawns with sweet chilli dip
Spinach and stilton seseme puffs
Brie and cherry tomato quiche
Pasta salad with roasted vegetables
Sandwich selection

Tropical fruit kebabs

Muffins

PLOUGHMANS LUNCH

Cheeseboard of:

Tn Slisl’\ Cheddar, Stilton & Prie

With sweet picKle, cherry tomatoes and celery
Ardennes pate

French Pread and Butter
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