*SAMPLE

CATERING MENUS

Breakfast

From the kitchen - a fully cooked breakfast or choose from a selection of breakfast
baps, burritos, vegetarian & vegan baps, and organic porridge. Omelettes are also
available but please allow time for these as they are cooked to order.

From the coffee pod there will be a selection of cereals, yoghurts and fresh fruit
with orange and apple juice

Lunch

Breaded scampi with hand cut chips and garden peas - locally sourced Kilkeel
wholetail scampi in a panko breadcrumb

Beef rang dang curry with coconut rice - a light mild coconut curry with tender strips
of beef served with steamed coconut rice

Vegan Buffalo chickpea mac and cheese - vegan macaroni with a white sauce
topped with spicy chickpeas in Frank’s sauce

Pizza salad - a mixed salad with all your favourite pizza toppings, salami, ham,
peppers cheese and pineapple served on crisp romaine lettuce

Sides
Hand cut chips
Baby boiled potatoes
Mixed seasonal vegetables
Mixed salad of the day

Dessert
Apple and cinnamon crumble with custard
or
Fresh Fruit salad
or
Selection of ice cream

All food is sustainably sourced and

SAMPLE MENU 1 locally produced. We only use the

very best ingredients we can find
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CATERING MENUS

Breakfast

From the kitchen - a fully cooked breakfast or choose from a selection of breakfast
baps, burritos, vegetarian & vegan baps, and organic porridge. Omelettes are also
available but please allow time for these as they are cooked to order.

From the coffee pod there will be a selection of cereals, yoghurts and fresh fruit
with orange

Lunch

Chicken and spinach saag curry - an authentic Indian curry made with roasted
aromatic spices in a rich sauce with spinach served with pilau rice and naan bread

Teriyaki beef - stir fried beef fillet in a sticky teriyaki sauce with crisp vegetables
served on a bed of noodles

Home-made buffalo cauliflower sandwich - our renowned southern fried cauliflower
steak in a brioche bap with crisp lettuce, tomatoes, pickled red onions and ranch
sauce

Tuna nicoise - chargrilled tuna served pink on cos lettuce, French beans, boiled egg,
anchovies, and black olives with a light vinaigrette

Sides
Steamed new potatoes
Garlic fries
Mixed seasonal vegetables
Mixed salad of the day

Dessert
Home-made tiramisu
or
Fresh Fruit salad
or
Selection of ice cream

All food is sustainably sourced and
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CATERING MENUS

Breakfast

From the kitchen - a fully cooked breakfast or choose from a selection of breakfast
baps, burritos, vegetarian & vegan baps, and organic porridge. Omelettes are also
available but please allow time for these as they are cooked to order.

From the coffee pod there will be a selection of cereals, yoghurts and fresh fruit
with orange

Lunch

BQ Box - sweet chilli ribs, chicken wings and an Aberdeen angus slider served
with corn on the cob

Pan roasted hake with a wild mushroom and tarragon butter
Vegan black bean sloppy joes with avocado and vegan cheese

Asian salad - soy, ginger, and garlic chicken strips on a bed of radicchio with
an Asian slaw

Sides
Cajun fries
Minted baby new potatoes
Mixed seasonal vegetables
Mixed salad of the day

Dessert
Sticky chocolate orange cake
or
Fresh Fruit salad
or
Selection of ice cream

All food is sustainably sourced and
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CATERING MENUS

Breakfast

From the kitchen - a fully cooked breakfast or choose from a selection of breakfast
baps, burritos, vegetarian & vegan baps, and organic porridge. Omelettes are also
available but please allow time for these as they are cooked to order.

From the coffee pod there will be a selection of cereals, yoghurts and fresh fruit
with orange

Lunch

Beef Bourguignon - braised steak pieces in a rich sauce with button mushrooms,
baby onions and tarragon

Pan roasted salmon with a lemon and yoghurt dressing on a bed of wilted rocket

Vegan Singapore noodles with tofu - vegan rice noodles stir fried with crispy Asian
vegetables in a curry powder with crispy tofu pieces

Chicken bang bang salad - tender pieces of chicken in a spicy peanut sauce on
a bed of crisp lettuce with peppers, spring onions and sesame seeds

Sides
Potato fries
Mashed potatoes
Mixed seasonal vegetables
Mixed salad of the day

Dessert
Eton Mess
or
Fresh Fruit salad
or
Selection of ice cream

All food is sustainably sourced and

SAMPLE MENU 4 locally produced. We only use the

very best ingredients we can find




