
Crew Catering 2026

Monday Dinner

Funky Fish & Chips

fresh haddock, hand cut chips, mushy peas

Steak Ciabatta, Rocket & Dijon Mayo 

Monday Lunch

BBQ Jackfruit Rolls

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

Lemon posset
 Apple crumble & custard

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.
Nearly all dishes can be made gluten free and dairy free with a little notice to our team



Crew Catering 2026

Chicken fajitas

Hoisin pork bao buns with asian pickles

Vegetable Fajitas

Macho Peas, Mexican street corn
Mexican rice

Treacle Sponge & custard Cheese &
biscuits

Tuesday Dinner

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

Tuesday Lunch

Steak & ale pie

Chicken & leek pie

Woodland mushroom & dark ale pie ‘ve’
garden peas, mash 

Please don’t hesitate to speak to a member of staff if you have any special dietary needs or allergies.
Nearly all dishes can be made gluten free and dairy free with a little notice to our team



Wednesday Dinner

Crew Catering 2026

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

Wednesday Lunch
Chicken katsu burger
pickles & katsu sauce

12 hour pulled brisket burgers
onions pickles & gruyere cheese

Vegetable tempura pittas
chilli mayo
Dirty fries

Apple tart tatin & clotted cream 
Red Velvet cake

Piri piri chicken

Cajun BBQ pork steak

Mediteranean vege & halloumi kebabs
Steamed broccoli, white rice

Please don’t hesitate to speak to a member of staff if you have any special dietary needs or allergies.
Nearly all dishes can be made gluten free and dairy free with a little notice to our team
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Thursday Dinner

Chocolate mousse pots
Pineapple sponge & custard

Jerk Chicken

Honey soy & ginger salmon

Coconut & Chickpea curry

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

Rice & Peas Steamed
Cabbage

Thursday Lunch

Please don’t hesitate to speak to a member of staff if you have any special dietary needs or allergies.
Nearly all dishes can be made gluten free and dairy free with a little notice to our team

Funky fried chicken

Pulled pork 

Vegetable & bean chilli

Wedges, spicy corn cobs


