
Catering Menu

The Trampery is a purpose-led enterprise dedicated to making 
business a positive force in society. 

 
When creating this catering menu, we endeavoured

to work with local, sustainable and socially conscious suppliers.



Breakfast

Arrival teas + coffee   -  £4

Unlimited tea, coffee, water  -  £6

Selection of juices   -  £2.50

Cold pressed shots   -   £2.50

Turmeric
Ginger

Probiotic
VitaminC
VitaminD 

Straight or in water, kickstart your
meeting with a dose of goodness.

Bottled Water   -   £2

Working Breakfast - £5
Selection of pastries + whole fresh fruit

 
East London Staples  -  £9

Smashed avocado on sourdough (vg)
Smoked salmon on sourdough

 
Hot Pots   -  £9

Tomato butterbeans, rocket and egg pot( v)
Hot smoked salmon and crushed pea

pot with a soft boiled egg
 

Fruits + Granola - £5
Yoghurt w/ granola (vegan options available)

 
 

All prices exclude VAT and 10% service charge.
Prices are per person 

Sample menus are provided
Minimum numbers may be in place for some options

 



Lunch

Healthy Individual Lunch Bowls - £15
Sample Working Lunch Menu

 
Peanut & Five Spice Hot Oil Chicken Salad 
With chopped broccoli and brown rice 

salad, fresh mint, basil and coriander, peanut, 
chilli and five spice sauce. 

 
 

Roasted Salmon w/ walnut potatoes
Roasted salmon with potatoes, anchovy, 

raisins and walnuts and herbs 
 
 

Cauliflower and Potato Curry
Curried potato and cauliflower with fresh 

grated turmeric, ginger and curry leaves with 
turmeric lentils and rice, fresh coriander 

chutney, chilli jam and yogurt

 

Artisan Sandwich Lunch - £15
Sample Working Lunch Menu

 
Focaccia Finger Sandwiches  

 
Ham and cheese
Salami mozzarella

Tomato mozzarella pesto (veggie)
Red tapenade and aubergine (vegan)

 
or
 

Panini Sandwiches
 

Chicken Pesto with Red Peppers and Rocket
Avocado, Fresh Tomato Salsa, Lettuce and 

Chilli Jam
Tuna, Sun Dried Tomato and Red Onion

 
 

Portion size is approx. 3 per person 
 
 
 

Lemon & tarragon-infused Chicken leg
Vegetarian Lasagne

Sweet Potato topped w/ chickpeas (vg) 
 Sweet Chilli Glazed Salmon filet 

Vegetarian Filo Pie 

Broccoli Salad w/ Baby Spinach, Orange 
Zest, sugar snap, black sesame

Roasted baby potato and fine green 
beans, white sesame seeds & rocket 

sauce
White Quinoa, parsley, spring onion red 
pepper, cried cranberry, pomegranate 

seeds

Mediterranean Buffet –  £20
Sample sit down menu

 
Choose 1 main + 1 salad option 

 
Mains:

 
 

Salads:

 
 
 

All prices exclude VAT and 10% service charge.
Prices are per person 

Sample menus are provided
Minimum numbers may be in place for some options

 
 



Savoury + sweet snacks

Sweet - £5
Sample Menu

 
Choose from:

Banana, Caramel & Hazelnut Slice  
Big Brownie  

Carrot & Walnut Slice
Selection of Cookies + Biscuits

Lemon & Blueberry Slice
Doughnuts

 
or
 

Healthy Snacks  
Cereal bars, protein bars and mixed nuts

 
or
 

Fruit Bowls –  £6
Individual portion of seasonal fruits served 

with fresh mint 
(platters available)

 

Savoury  
Sample Menu

 
Dips and Crudities - £4

 
or
 

Charcuterie Platter - Mixed Cheese and Cold 
Meats - £7.50

 
or
 

Charcuterie Platter - Mixed Cheese and Cold 
Meats - £6

 
 
 

 

Sample menus are provided
Minimum numbers may be in place for some options

All prices exclude VAT and 10% service charge. 
 

Prices are per person 



Canapés from £25pp
Sample menu (more options available) 

 

Veggie
Chicory Boats, Dolcelatte, Candied Walnuts (DF) 

Butternut Squash & Sage Arancini with Roast Garlic Aioli 
Parmesan Sablé Biscuits with Aubergine & Sun Dried 

Tomato Caponata 
Smoked Cheddar Crème 

Porcini Arancini with Tarragon Crème Fraiche 
Pea & Pecorino Tartlets 

 

Vegan
Coronation Chickpea Poppadoms

Little Gem Boats
 
 
 
 
 

 

Bowl Food from £35pp
Sample menu to choose from... 

 

Veggie
Roast Beetroot, Burrata & Hazelnut Salad

Butternut Squash & Lemon Thyme Risotto with Pan 
Grattata

Wild Mushroom Risotto with Chive Oil
Truffled Macaroni Cheese

 

Fish
Salmon, Cucumber Ribbon & Horseradish Creme fraiche 
King Prawn Noodle, Red Pepper, Coriander & Toasted 

Peanut Salad
Prawn Mouli Curry, Jasmine Rice

Spiced Prawn Cocktail Salad with Little Gem, Avocado & 
Marie Rose sauce

 
 

 

 Evening

Pizza - £8pp
Sample menu, approx. 2 big slices pp

 
Margarita

Tomato Sauce, Fiordi Late Mozarela, Olive oil & fresh basil 
leaves

 

Broccoli
Tenderstem broccoli, parmesan, pine nuts, garlic & olive oil 

 
Pepperoni

Regular pepperoni, smoky gyula pepperoni & spicy nduja 
sausage

 

Mushroom
Mushroom ragu, peppadew peppers & fresh basil

drinks package
wine
beer

soft drinks
£12

All prices exclude VAT and 10% service charge.
Prices are per person 

Sample menus are provided
Minimum numbers may be in place for some options

 
 

VEGAN, meat and fish CHOICES AVAILABLE for all options

Drinks Options 
Wine - £6

Beer - £3.50
Soft - £2

Bottled Cocktails - £6
Prosecco - £7

Bar Menu
Olives
Nuts 
Bars

£5



 

Not found what you are looking for?
 

Give us a call or drop us an email, we will happily discuss any 
bespoke packages you require

 
events@thetrampery.com

0203 111 9884

Did you know? When you book a meeting room or event with The 
Trampery you are actively supporting underrepresented entrepreneurs to 

access workspace and business support. Since 2017, revenue from our 
event spaces and meeting rooms has helped support over 500 

entrepreneurs. 

The Trampery is proud to be using 
business as a force for good. 

Verified by B Lab to meet high 
standards of social and environmental 
performance, transparency and 
accountability.


