SPRI NG M EN U in partnership with
PLANTED

BREAKFAST

Tea, coffee and water

Wonky fruit juices (300ml)

Jug of juice (1tr)

Greek style yoghurt, homemade granola &
seasonal fruit compote (gf, vga) *(min order required)
Pastry selection

Savoury pasty selection*

Whole fruit

SANDWICHES

Tasty and filling gourmet sandwiches served in fresh bread
Minimum order applies - enquire with the events team

2 filling options for groups of up to 15

Asparagus, egg mayo, capers, chives and rocket (v)

3.5
10

9.5

Muffaleta - sliced gruyere, giardineria, red pepper, artichokes and pesto (v)

3 filling options for groups of up to 30

Cauliflower shawarma, whipped tahini, pickled onions, herbs, lamb lettuce (vg)

4 filling options for groups of over 30

Cheddar, masala sweet potato, coriander chutney, tamarind sauce and cucumber

(V)



SALADS*

Salads are seasonal and made fresh on a daily basis so ingredients vary.

Add one salad
Add two salads

TARTS AND SALADS

Minimum order 15
One slice of tart and one salad option
One slice of tart and two salad options

SWEET TREATS

Cookies

Mini cookies

Banana bread slice (vQ)
Lemon drizzle slice

Mini muffins (vQ)

Planted cake of the day* (vga)

Danish selection (vg)*

Flourless raspberry, almond and ricotta cake bites (gf)*

SELECTION OF NIBBLES
Garlic and herb olives (vg, gf)
Roasted nut selection (vg, gf)

Two farmers crisps (gf)

6.5 per person
11.5 per person

14 per person
19 per person

3.5
2.2
3.5
3.5

3.75
4.75

3 per person



CANAPES* 5 per person, 16.5 per person

Potato and caramelised onion tortilla bite, creme fraiche and chives (gf)
Wild garlic cashew cream, baby leek and smoked almond crostini (vg)
Cavolo nero, blue cheese, apple and pecan filo tart

Smashed pea, herby cream cheese and radish puff pastry (vg)

Whipped goats cheese and rhubarb crostini

FINGER FOOD* 3 per person, 16.5 per person

Cheese and pickle scones, wild garlic cream cheese and chive
Sag aloo and paneer frittata (gf)

Vegan nduja sausage roll (vg)

Black bean, sweet potato and feta filo triangle

Mini banana cake with tahini caramel cream

Up to 40 people - choose 3 options
Up to 60 people - choose 4 options
More than 60 people - choose 5 options

OPTIONAL TRAY SERVICE

£100 per server (up to 5 hours)
Up to 60 people - 2 servers
Up to 120 - 3 servers (advised)

More than 120 - 4 servers (advised)
*This item has a minimum order

(vg) - vegan (gf) - gluten free (vga) - vegan option available upon request



DRINKS

Tea, coffee and water 4
Nix & Kix cans (selection of flavours) 2.25
Fritz Kola or Lemonade 3

Karma Cola, Orangeade, Gingerella & Lemony Lemonade 2.5

Flawsome wonky fruit juices (selection of flavours) 3.5

Genie Kombucha (selection of flavours) 3.5

WINE

Supplied by Sustainable Wine Solutions in reusable bottles to be used again...
to 30 times!

White wine

NV Bistro Vino Bianco
2021 Organic Verdejo
2021 GaviN

Red wine
NV Bistro Rosso
2021 Garnacha Tempranillo

2021 Organic Montepulciano

Rosé

Thirsty Birds Rose

Orange
2022 Albana Orange

Sparkling

Prosecco Spumante

Non alcoholic prosecco (bottle only)

23
25
25

23
24.75
27.50

28.5

27.5

29.5
16

up


https://sustainablewinesolutions.co.uk/

Beer, lager and cider
Toast Craft Beers

Purity Beers

Sxollie Cider

Sassy Flavoured Ciders
Lucky Saint Hazy IPA 0.5%
Lucky Saint Lager 0.5%

PACKAGES

Drink selection (alcohol and soft drinks)
Three drinks per person
Two drinks per person

Drink selection (non-alcoholic)

Two drinks per person

4.75
4.5
4.5
4.5
3.5
3.5

13
10

We ensure all of our products are sourced responsibly and have sustainability
and impact as a core element of their business. We only serve vegetarian and

vegan food which helps us reduce our carbon emissions.

We also offer Daily Delegate Rate which includes hire, catering and drinks.

Contact events@sustainableventures.co.uk to find out more.

Any remaining drinks are not permitted to be taken from the event. Packages
are non-refundable from two weeks before the event date when final numbers
are required and invoice is issued. Drinks service ends 15 minutes before the

end of the event space hire.


mailto:events@sustainableventures.co.uk

