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The following menu options are relevant for groups of 12 or more people. Should there
be less than 12 people in your party we may still be able to cater for you but there will be
an additional charge.

All main meals with the exception of Pizza and Mac ‘n' Cheese will be free from the 14
main food allergens (see footer); any further dietary requirements must be identified

and alternatives will be provided wherever possible.

Without exception, all meals and desserts are nut free

Mains
(choose one main meal per day)

MAIN MEAL OPTION 1 OPTION 2

9" Pizza (v)(vg) (g9 (/) o o
Served as individual pizzas in boxes, | Pepperoni Pizza Margarita Pizza

pizzas can be made on a GF base

One-Pot Casserole served

) Sausage (pork) Vegetable (vegan)
}"X'}VZ)F(’Q%?% casserole casserole
Chilli with Rice served with
. Vegetable (vegan
cheese Beef Chilli Ch?“i ( 9 )

(V) (vg) (g (fh)

Mac ‘n Cheese served
with broccoli & sweetcorn | Mac ‘n’ Cheese

GF pasta with a simple
tomato sauce

v)
Pasta Bolognese served

, Vegetable (vegan)
with cheese Beef Bolognese Bolognese

(v) (vg) (97) (ff) (option for gf pasta)

Jacket Potato served with | Choose for your jacket potato to be served with
beans, cheese & peas beans, cheese, peas or all three

(v) vegetarian (vg) vegan (gf) gluten free (ff) free from the 14 main food allergens: celery, gluten,
crustaceans, eggs, fish, lupin, milk, molluscs, mustard, nuts, peanuts, sesame seeds, soya, sulphur dioxide

* For kosher/halal diets please choose the vegetarian option




Desserts
(choose one dessert per day)

OPTION

Vanilla Sprinkle Traybake (v)

Cranberry Crunch (v)

Fruit & Chocolate Biscuit Bites (v)

Chocolate & Sea Salt Crunch ()

Double Chocolate Traybake (v)

A FREE FROM dessert will be supplied for people whose allergies or intolerances mean they can't have the
above

(v) vegetarian




