
Crew Catering 2025

Saturday Dinner

Hot & Cold Buffet lunch on arrival

All meals will be accompanied by salad and charcuterie bar.
Running tea, coffee, snacks and fruit in the dining room.

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

Saturday Lunch

Roasted sprouts with balsamic
Dirty fries

Lemon meringue pie
Apple pie & custard

Funky Burgers

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

Southern fried chicken 

Bad ass vegan burgers

brioche buns, pickles, tomato, onion & that funky sauce. 



Crew Catering 2025

Sunday Dinner

Treacle Sponge & custard
Cheese & biscuits

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!

Sunday Lunch

Chicken fajitas
Hoisin pork bao buns with asian pickles

Sweet potato & black bean enchilladas

Mexican street corn
Mexican rice

All meals will be accompanied by salad and charcuterie bar.
Running tea, coffee, snacks and fruit in the dining room.

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

Churros & hot chocolate sauce
Trillionaires tart ‘gf’ ‘ve’



Crew Catering 2025
Monday Lunch

Tuesday Dinner

Chicken katsu
Beef Rendang

Vegetable katsu

Rice 
Stir fried vegetables

Coconut & Jam sponge & custard
Red Velvet cake

Pie day

Steak & ale pie
Chicken & leek pie

Woodland mushroom & dark ale pie ‘ve’

Mushy Peas
Mash & gravy

Banoffee pots
Pineapple & rum sticky toffee pudding

All meals will be accompanied by salad and charcuterie bar.
Running tea, coffee, snacks and fruit in the dining room.

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

Tuesday Dinner

Chocolate fudge cake
Pineapple upside down cakes

Hot Chocolate Brownies
Donuts & sprinkles

Persian chicken with lemons & yoghurt
Chunky beef chilli

Coconut & Chickpea curry

All meals will be accompanied by salad and charcuterie bar.
Running tea, coffee, snacks and fruit in the dining room.

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

Jerk Chicken
Morrocan meatballs with a zesty tomato sauce

Rice & Peas
Steamed Cabbage

Pilau rice & naans

Stuffed portobello mushroom, polenta, vegan parmesan
cake with roast cherry tomatoes ‘v’
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Artists Media Room & Presenters

Tuesday Dinner

Rice & Peas
Steamed Cabbage

Rum Cake

Steak sandwich
served in a rocket filled Ciabatta with Chimichurri

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

All meals will be accompanied by salad and charcuterie bar.
Running tea, coffee, snacks and fruit in the dining room.

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

Jerk Chicken
Honey & Ginger Salmon Poke Bowls
Coconut & Chickpea curry ‘ve’ ‘gf’

Tuesday Lunch

Hot Chocolate Brownies

Chocolate fudge cake
Lemon & raspberry bread & butter pudding

Stuffed portobello mushroom, polenta, vegan parmesan
cake with roast cherry tomatoes ‘v’


