
Crew Catering 2024

Sunday Lunch

Roast beef
Roast pork with incredible crackling

Mushroom & spinach wellington ‘Ve’

All served with lashings of gravy, fluffy roast potatoes, cauliflower cheese,
fresh seasonal vegetables

and of course a great Yorkshire Pud!

Treacle Sponge & custard
Cheese & biscuits

Sunday Dinner

All meals will be accompanied by salad and charcuterie bar

Please don’t hesitate to speak to a member of staff if you have any special dietary needs or allergies.

Buffet lunch on arrival



Crew Catering 2024

Monday Lunch

Piri Piri Chicken
Seafood Paella

Mixed bean cassoulet - Ve’

Macho peas
Seasoned fries

Apple crumble & custard
Chocolate gateau

Monday Dinner

Funky Burgers
brioche buns with pickles, tomato, onion & that funky sauce 

Smoked Brisket & Polish Sausage 

Bad ass vegan burgers
brioche buns, pickles, tomato, onion & that funky sauce. 

Long stem brocoli
Dirty fries

Tiramisu

Please don’t hesitate to speak to a member of staff if you have any special dietary needs or allergies.
All meals will be accompanied by full salad and charcuterie bar



Crew Catering 2024

Tuesday Lunch

Pie day

Steak & Ale Pie
Chicken & Bacon Pie

Roasted Vegetable & chick pea pie - VE

Mushy Peas
Mash

Banoffee pie

Tuesday Dinner

Chicken fajitas
Chilli

Sweet potato & black bean enchilladas

Mexican street corn
Mexican rice

Apple & ginger crumble & custard

All meals will be accompanied by full salad and charcuterie bar
Please don’t hesitate to speak to a member of staff if you have any special dietary needs or allergies.



Crew Catering 2024

Wednesday Lunch

Jerk Chicken
Pulled pork

BBQ Jackfruit 

Rice & peas

Churros & hot chocolate

Wednesday Dinner

Chicken Tikka Masala
Morrocan meatballs with a zesty tomato sauce

Coconut & Chickpea curry

Pilau rice & Naans

Chocolate fudge cake

All meals will be accompanied by full salad and charcuterie bar
Please don’t hesitate to speak to a member of staff if you have any special dietary needs or allergies.
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Wednesday Lunch

Chicken Saltimbocca
Honey & Ginger Salmon

Steamed Brocoli & white rice

BBQ jackfruit rolls

Vanilla panna cotta pots

Wednesday Dinner

Steak sandwich
served in a rocket filled Ciabatta with Chimichurri

Shawarma spiced shredded roast duck
with grilled flatbread, chopped lebanese salad and mint yoghurt

Chickpea Poke Bowl

Chocolate Mousse Pots

Artists Media Room & Presenters

All meals will be accompanied by a mixed salad and choice of dessert
Please don’t hesitate to speak to a member of staff if you have any special dietary needs or allergies.


