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Sample Basic 3 Day (2 Night) Menu Plan
Breakfast

AM Tea

Lunch

PM Tea

Main Course

7.30 to 8.30 am

10.30 am

12.30 pm

3.30 pm

6.30 pm

Day 1
e.g Friday
Day 2
e.g. Saturday

Cereals, Toast,
Spreads, Fruit
Juices,

Home made cake,
Tea, coffee &
cordial

DIY Filled bread
Biscuits
rolls with cold
Tea, coffee
meats, cheese and & cordials
a selection of
salads.
Fresh fruit

Day 3
e.g. Sunday

Cereals, Toast,
Spreads, Fruit
Juices,

Scones, jam and
DIY Wraps with
Biscuits
cream, Tea, coffee cold meats, cheese Tea, coffee
& cordial
and a selection of & cordials
salads.
Fresh fruit

Dessert

Supper

Lasagne, Greek & Meringues with
Potato Salads
Berries, icecream

Biscuits & Milo

Roast Beef with
gravy, roast
potatoes, sweet
potato, carrots &
broccoli.

Biscuits & Milo

Chocolate Fudge
Cake hot
chocolate sauce
and icecream

Meal Options
See separate sheets for options for Hot Breakfasts, Hot Lunches and alternative Evening Meals.
Tea, coffee and water cordial are available all day.
The above times can be changed by arrangement.
(Although the above menu covers 3 days it is only 2 cycles of 24 hoursrs of catering and would be charged as such.)
Special Diets
We gladly cater for special diets such as vegetarian, vegan, gluten free, lactose free, egg free, diabetic and low fat etc.
Please ask your attendees at the time of them booking with you if they have any special dietary needs.
If they do, please download our “Special diets information sheet” which they should complete and return to you. We need to know the requirements for special diets
about one week prior to the booking date. There is no extra charge for special diets.
Final Numbers
We need to know your final minimum numbers 2 weeks prior to the booking date. We will gladly cater for additional guests if given a day or two's notice.
(We reserve the right to vary the above menu due to ingredient availability or kitchen operations, but the meals provided will always be of a similar standard.)
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