CORPORATE COMPANY DAYS
MENUS 2026

ALL PRICES EXCLUDE VAT
Min 4 guests unless stated otherwise

BREAKFAST OPTIONS

BREAKFAST PASTRIES £8.00 PER PERSON (min 10 guests)
Selection of freshly baked pastries

FRUIT SKEWERS £4.50 PER STICK (min 6 guests)
A selection of seasonal fruit pieces on a stick.

BREAKFAST ROLLS £9.90 PER PERSON (min 10 guests)
Soft bread rolls, filled with bacon or sausages
(vegetarian sausage option, available on request - must be pre-ordered)

LUNCH OPTIONS

LUNCH 1 £6.50 PER PERSON
A selection of sandwiches, wraps & cobs, salad garnish & crisps.

LUNCH 2 £8.50 PER PERSON
A selection of sandwiches, wraps & cobs, homemade quiche, sausage rolls, salad garnish
& crisps.

LUNCH 3 £9.50 PER PERSON
A selection of sandwiches, wraps & cobs, homemade quiche & sausage rolls, salad
garnish, crisps & mini traybake selections.

GRAB BAGS £9.25 PER PERSON
Filled cob, wrap, or sandwich with a pack of crisps, a can of pop & chocolate bar or a
mini tray bake.



LUNCH 4 £22.00 PER PERSON (min 10 guests)
Selection of freshly prepared filled tortilla wraps
Spanish chicken pinchos with mojo verde (GF)
Mini feta & spinach quiche (V)
Lincolnshire sausage and caramelised onion roll
House salad bowl (VG) (GF)
Tropical fruit platter with vanilla bean, lime and mint syrup (VG) (GF)
Dark chocolate brownie with fresh raspberry compote (N) (V)

LUNCH 5 £29.00 PER PERSON (min 10 guests)

Selection of freshly prepared filled tortilla wraps
Spanish chicken pinchos with mojo verde (GF)
Mini feta & spinach quiche (V)
Lincolnshire sausage and caramelised onion roll
Traditional Scotch egg with grain mustard mayo
House salad bowl (VG) (GF)
Hand-cut potato crisps (VG)
Turkish chickpea salad, tahini and lime dressing (VG) (GF)
Tropical fruit salad with vanilla bean, lime and mint syrup (VG)
Selection of miniature desserts with fresh seasonal berries (V)

HOT LUNCH 1 £15.95 PER PERSON
Roast Cobs. Choice of 2 roast meats, homemade stuffing, cobs and wraps,
home roast potatoes, pigs in blankets, homemade gravy and sauces.

HOT LUNCH 2 £16.95 PER PERSON
Hot Jacket potatoes served with a choice of fillings. Served with a side salad
& a selection of miniature cakes
Fillings: Baked beans, Beef Chilli, Cheese, Tuna Mayonnaise

All food is prepared in a kitchen where nuts, gluten and other allergens are present, and our menu descriptions do not include
all ingredients. If you have a food allergy, please contact our team before ordering. Any assistance you require or concerns should
be brought to the attention of a member of our staff immediately. Please note that we are not responsible for any matter of
which you were aware and which you did not bring to our attention on the day.

Allergen key: (V) - Suitable for Vegetarians (VG) - Suitable for Vegans and Dairy Free (GF) - Gluten Free (DF) - Dairy Free (N) -
May Contain Nuts

ALL DAY REFRESHMENTS £10.50 PER PERSON
Tea, coffee and water are served all day

DRIVER TRAINING

D
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