
SAMPLE MENU

A freshly prepared selection of sandwiches and rolls
with a variety of traditional and contemporary fillings.

Served alongside a delicious savoury selection
including:

Sausage Rolls

Mini Quiche

Crudités and Hummus

Cherry Tomato with Mature Cheddar Cheese Sticks

Crisps

T H E  B R O M H A M

SAMPLE MENU

A freshly prepared selection of sandwiches, rolls and
baguettes with a variety of traditional and contemporary

fillings.

Served alongside a delicious savoury selection including:

Spring Rolls and Samosa with Sweet Chilli Sauce
Mini Quiche

Pork Pie & Sausage Rolls
Chicken Goujons

Mac n Cheese Ball
Sweet Potato Falafel

Crudités
Crisps

Finished with a sweet selection of:

Mini Meringues, Mini Brownie, Mini Carrot Cake,
Shortbread, Mini Chocolate Eclairs

T H E  B A T H



SAMPLE MENU

A freshly prepared selection of finger sandwiches.

Served alongside a delightful afternoon tea selection
including:

Mini Cheese Scones

Mini Fruit Scones with Clottes Cream and Jam

Chocolate Brownies

Fresh Fruit Tarts

Traditional Lemon Drizzle Cake

T H E  C R E A M  T E A

SAMPLE MENU

Start your morning right with our Continental Essentails
Breakfast, featuring a fresh-fruit mix, 

a selection of freshly baked pastries and a creamy
individual yogurt pot.

A simple satisfying choice for any corporate gathering.

Fresh-Fruit Mix: strawberries, grapes, bananas

Freshly Baked Pastries: three per person

Individual Farmhouse Yogurt

Mini Muffins

T H E  E S S E N T I A L S
B R E A K F A S T



Roasted Bell Pepper (V)
Roasted bell pepper filled with hummus topped with roasted tomato and pesto and

balsamic dressing.
Walnut Goats Cheese (GF)

Goats cheese served with a rocket, toasted walnut and marinated cucumber salad.
Spanish Chorizo in Red Wine

Served with olives and crusty bread.

Main Course
Coq au Vin (GF)

Breast of chicken cooked in a red wine sauce with pearl onions.
Poached Salmon Hollandaise (GF)

Salmon fillet poached and served with rich hollandaise sauce.
Roasted Moroccan Aubergine (V)

Aubergine roasted with vine tomatoes and Moroccan spiced sauce.

Dessert
Toffee and Honeycomb Cheesecake
Served with toffee sauce and cream.
Chocolate and Raspberry Truffle (V)

A rich smooth dark Belgian chocolate and coconut cream truffle topped with a dairy
free raspberry cream, raspberries and dark bubble chocolate.

Manhattan Stack
Chocolate sponge base with a smooth rich Belgian chocolate truffle and a

soft caramel centre, topped with cream, choux bun, chocolate drizzle.
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