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DRINKS PACKAGES

We have a full range of drinks packages for you to choose from.
A full bar service including spirits and mixers, draught beer, alovely cocktail selection
and an extensive wine list are available for all events and are charged on consumption.

House Package Premium Package Gold Package

Beers, wines & soft Spirits, prosecco, Cocktails, spirits, prosecco, beers,
drinks beers,wines & soft drinks wines & soft drinks

1 hour 23.00 1 hour 34 1 hour 52.50

2 hours 31.50 2 hours 43.00 2 hours 63.00

3 hours 39.00 3 hours 51.50 3 hours 72.50

4 hours 45,50 4 hours 59.00 4 hours 81.00

5 hours 51.00 5 hours 67.00 5 hours 89.00

Welcome Drink

Prosecco —7.35

Classic Cocktail — 12.65 Coconut Margarita, Limoncello Lemon Spritz, Aperol Paloma
Punch

Classic Mocktail — 8.50 Cucumber Mint Fizz, Berry Lemonade Punch, Elderflower Spritz
0%

*Please choose a maximum of 2 options













ARTISAN LUNCH

mmmms  Minimum order 10

Gluten-friendly options available upon request

Artisan Sandwich Lunch 17.50

A variety of freshly made granary, wholemeal, white
artisan wraps, baguettes and bloomers filled with a choice
of meat, fish, vegan, or vegetarian options - served with a
crisp and soft drink selection.

Seasonal Salad Bowl 14.75

A freshly prepared, chef-curated seasonal salad bowl with
market vegetables, nourishing grains, and mixed wild
leaves, tailored to your preferences and dietary needs.
Served with one grilled chicken thigh and falafel per
person.

Savoury bites 5.25

Vegan & gluten-friendly alternatives available

Chouguette au Comté (v)
Spanakopita Filo Pastry Roll (v)
Mature British cheddar and cider chutney sausage roll

v —vegetarian
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SWEET TREATS

I Minimum order 10

Gluten-friendly options available upon request

Tea, Coffee & Water 6.85

Freshly ground filter coffee, hot water and a selection
of teas, semi skimmed milk, oat milk and chilled still
and sparkling water.

Sweet Bites Platter 5.25 ’

Vegan & gluten-friendly options available

A selection of brownie bites, macaroons and cake -
bites. Priced per person, two bites per portion. ~

Loaf Cakes and Tray Bakes 55.00

Order a delicious cake, pre-sliced for 10 guests to
enjoy with tea or coffee. Priced per cake, sample
selection below:

Cherry Slice Traybake (v)

Sticky Toffee & Pecan Loaf Cake (v)

Banana & Walnut Loaf Cake (v)

Vegan Lemon, Chia & Pistachio (vg)
Gluten-friendly Carrot Cake with Hazelnuts (v, gf)

gf —gluten friendly v —vegetarian vg —vegan

-
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PIZZA OVEN

s Minimum order 10
Gluten-friendly options available upon request

12” stone baked pizzas prepared from our rooftop pizzeria oven on
the 16" floor. We suggest half a pizza per person.

Pizza 14.75
Hot or Not honey pepperoni, mozzarella, passata

Prosciutto, artichoke & olive, mozzarella, passata

Salami, Nduja, grilled red peppers, mozzarella, passata

Goat’s cheese and red onion marmalade, mozzarella, passata,
garlic infused olive ail (v)

Margherita, mozzarella, passata, basil (vgo)

Lemon grilled courgette, wild mushrooms & parsley pesto,
mozzarella, passata (vgo)

Vgo — vegan option available v —vegetarian
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BEVERAGES

Still & Sparkling Mineral Water

Tea, Coffee & Water

Freshly ground filter coffee, hot water and a selection of teas,
semi skimmed milk, oat milk and chilled still and sparkling
water

Apple or Orange Juice

Soft Drinks (330ml)

Coca Cola
Diet Coke
Coke Zero
Sprite
Fanta

Bottled Beer & Cider Buckets

Peroni

Corona

Peroni 0%
Rekorderlig Cider
Guinness 0%

2.65

6.85

2.65

2.65

5.25
5.25
4.75
6.85
6.35
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Terms & Conditions

How to Order

For private space hires please contact wework@spacesstories.com in the first instance.
They will connect you with the BaxterStorey catering team who will be very happy to help
you with your catering needs.

Payment

During the booking process, we will provide a catering quote detailing all costs. After the
event, you'll receive a final summary to confirm totals, followed by either a payment link or
a formal invoice sent toyour accounts team within 30 days. Please note that invoices can
only be issued for orders over £750.

Should a payment link be sent to you, it must be paid within 48 hours. A proof of payment
can be provided on request.

To raise an invoice, we require a UK billing address to be provided and a PO number (if
necessary)

All product prices are inclusive of VAT.

Catering Amendments and Cancellations

Catering bookings may be amended or cancelled up to three working days prior to the
scheduled time. Cancellations received after this period will incur a 50% charge of the total
quoted amount.

To amend or cancel your order, please contact the BaxterStorey team at
weworkyorkroad@ baxterstorey.com.

All catering from this g&%EEg

brochure is provided by
FUELYD IDIVIDUALITY
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Terms & Conditions

Ordering Requirements

To ensure we are able to fulfill your catering request, we kindly ask for the following:

Notice Period

e Placing all beverage orders (refreshments, coffee, tea, soft drinks, alcohol) by 12pm 3
working days in advance.

* Placing all food orders by 12pm 5 working days in advance.

Late Notice

We understand that hospitality needs can arise at short notice. For last-minute requests, please

contact our team at weworkyorkroad@baxterstorey.com. While options may be limited, we’ll do

our best to accommodate, subject to approval from the BaxterStorey hospitality management

team.

Minimum and Maximum Quantity

The minimum spend for all food and beverage orders is £750. Minimum quantities and
maximum quantities apply to certain menu items and are noted in the menu descriptions. For
requests outside these quantities, please contact the BaxterStorey team at
weworkyorkroad@baxterstorey.com.

Things To Consider

Perishable items can only be kept out for a maximum of 2 hours to ensure the safety and
freshness of your meal. This precaution can help avoid any potential health hazards.

Bespoke events — Our menu prices include VAT and labour as standard. However, any additional
equipment required beyond our usual inventory may be subject to an additional charge.

All catering from this BAXTEH
brochure is provided by sTnnEv
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ALLERGENS

We use numerous ingredients in our kitchen to produce fresh and seasonal products.

Whilst we take every precaution to reduce the risks of cross contamination, please be
aware that our kitchens operate with a variety of contaminants including (but not limited
to): Peanuts, Tree Nuts, Gluten, Soya, Milk, Eggs, Crustaceans, Fish, Celery, Mustard,
Sulphites, Lupin, Sesame and Molluscs.

We are unable to guarantee the absence of any allergens in our selections. If there is
anyone with a severe allergy, they are recommended to bring their own food in. Please
direct any questions to weworkyorkroad @baxterstorey.com before the event and we will
be happy to assist.

It is important for us to be aware of any special dietary restrictions and requirements of
your guests — it is the responsibility of the booker to ensure that these are
communicated to us at the beginning of the booking process.

BAXTER
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BESPOKE EVENTS

From bespoke, seasonal dining to large-scale themed events, our talented team will be delighted to work with you to create tailored
menus for your meeting or event.

For more information, please contact our hospitality team at weworkyorkroad@baxterstorey.com. Please note, for large festive
parties we will need a minimum notice of two weeks.

BAXTER
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