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ARTISAN WORKING LUNCH		 £26.45

  
Selection of artisan sandwiches  
Sample menu below:  
Roast chicken Caesar and sun blushed tomato, Corneyside Farm beef, horseradish creme fraiche and watercress,  
carrot slaw, baby spinach and beetroot hummus V, GF, smoked trout and cream cheese 

Individual packets of British crisps in a range of flavours GF, VE, DF

Whole fruit bowl GF, VE, DF  

Freshly brewed teas and coffee

EXECUTIVE WORKING LUNCH		 £32.45

  
Selection of artisan sandwiches 
Choice of three lunch additions items Choose from the selection on page 8. 

Individual packets British crisps in a range of flavours GF, VE, DF

Whole fruit bowl GF, VE, DF

Freshly brewed teas and coffee

CHEF’S WORKING LUNCH Suitable for a minimum of 50 people		  £38.10

  
Chef’s hot sandwich station, includes a choice of two from the below:

Rare Corneyside Farm roast beef, horseradish crème fraiche    
Garlic and thyme roasted corn-fed chicken crown, tarragon mayonnaise    
Salt and pepper tempura cauliflower, crispy garlic chilli, vegan sriracha  
mayonnaise VE, DF

Served with bread, wraps, slaw and a selection of sauces and dressings 
Accompanied by  

Selection of artisan sandwiches  
British crisps in a range of flavours GF, VE, DF 
Whole fruit bowl GF, VE, DF 

Freshly brewed teas and coffee   

All these sandwich lunches are available for a maximum of 150 people

CHEF’S HOT SANDWICH STATION

If you’d like to add a bit of theatre to your lunch,  
add this to package one or two 

minimum of 50 people, must be ordered for full numbers

Additional  £13.00 per person,  

based on one sandwich per guest

Includes a choice of two from the below: 
Rare Corneyside Farm roast beef, horseradish crème fraiche    

Garlic and thyme roasted corn-fed chicken crown, tarragon mayonnaise   
Salt and pepper tempura cauliflower, crispy garlic chilli, vegan  

sriracha mayonnaise VE, DF

Served with wraps, selection of bakers bread and seasonal salads   
A selection of sauces and dressings  

Lunches
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