
  

  

 

 

 

Breakfast & Brunch Menu 

 

Savoury 

Granola cups: Coconut Greek yogurt, passionfruit coulis and raspberry granola cups [VG,vegan 

available] 

Smoked salmon, dill and cream cheese bagels 

Avocado and rocket bagels [vegan] 

Passion fruit yogurt topped with toasted coconut and goji berries [VG} 

Bagels topped with medium boiled sliced eggs and chives [VG] 

Fig, brie and basil seeded bagels [VG] 

Seeded ryebread topped with roasted beef, crispy onions and mustard 

Olive bread topped with ricotta, roasted cherry tomato and basil [VG] 

Croissants filled with gouda, tomato, Italian ham and rocket 

Sourdough bread topped with avocado and pomegranate [vegan] 

Stonebaked bread topped with Cornish brie and fresh figs [VG] 

Sourdough bread topped with goats cheese, artichoke hummus and peppery greens [VG] 

Rye bread topped with cream cheese, smoked salmon, cucumber and microgreens 

A selection of cheeses and hams, with bread rolls 

Salted soft pretzels [VG] 

Fresh savoury scones [VG] 

A selection of bread rolls with butter and jams [Vegan] 

Cereal bar: a selection of cereals with dairy and non-dairy milk [VG, vegan &GF available] 

 

 

 

 

 

 

 



Sweet 

 

White chocolate lemon raspberry blondie [VG] 

Tropical fruit platter including melon, watermelon, mango and pineapple [vegan] 

Lemon blueberry loaf (vegan and GF available) 

Banana and walnut bread [VG] (vegan available) 

Vegan coffee walnut praline loaf 

Gluten free spiced carrot loaf 

Banana and chocolate bread [vegan] 

Granola slices [VG, GF] 

Pancakes topped with manuka honey and strawberry [VG] 

Double chocolate brownies [VG. GF available] 

Vegan hazelnut chocolate cookies  

Maple Flapjacks [VG] 

Freshly baked pastries [VG] 

Mixed berries cups [GF, Vegan] 

Belgian cinnamon waffles topped with berries and coconut [VG] 

Marbled brioche loaf, with a selection of jams [VG] 

Sticky buns- cardamom or cinnamon [vegan] 

 

 

  

 

 

 

 

 

 

 

 



 

 

Breakfast table pricing (based on 3 items per person) 

Table for 30 people: £480 

Table for 45 people: £720 

Table for 60 people: £960 

Table for 75 people: £1200 

Table for 90 people: £1440 

All prices are inclusive of VAT 

 

Breakfast table displays 

All grazing table prices listed above do not come with flowers and foliage. However, you have the  

option to upgrade your grazing table by adding on flower and foliage displays to really give it that 

wow factor! 

 

Mini vases filled with flowers and foliage: From £80 

Standard display (eucalyptus leaves): from £120 

Medium display (1 type of foliage and 3 varieties of flowers): from £180 

Large display (Up to 3 types of foliage and 5 varieties of flowers): from £280 

Bespoke display: POA 

 

Add-ons 

Disposable bamboo plates: £3 for 10 

Napkins: £5 for 30 

Wooden forks: £5 for 30 

Flute of prosecco, mimosa or bellini: £7 per person (inc. flute hire) 

Flute of orange, pineapple, mango, apple, lemonade or elderflower juice: £3.50 per person (inc. flute 

hire) 

Tea and coffee station. Includes urn hire, water, a selection of teas and coffee, sugar, glass milk 

bottles (dairy & non-dairy), disposable cups and wooden spoons: from £150 


