
Please note that all menus and prices may be subject to change
(gf) Gluten Free •  (v) Vegetarian •  (vg) Vegan

Allergy Advice: All our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens 
are present and our menu descriptions do not include all ingredients. If you have a food allergy or intolerance, 
please let us know before ordering. Full allergen information for food and drink is available upon request.

WORKING 
LUNCH

A variety of simple sandwiches 
served with crisps 

£ 5.50

(Minimum order of 12)
Vegetarian & vegan options available upon request

PRIME 
LUNCH

Selection of filled wraps £ 8.00
(Minimum order of 20)
Served with hand cut crisps, mixed leaf salad, 
potato salad, whole fruit basket and muffins

 + Tandoori chicken and mint yogurt 
 + BBQ chicken
 + Cheese and pickle (v)

 + Roasted veg and feta cheese (v)

 + Hummus, sun blushed tomato and red pepper (vg) 

Fresh Danish pastries £ 1.00
(Minimum order of 10)

Variety of muffins £ 1.00
(Minimum order of 10)

Why not treat 
yourself

Add a little 
extra

Tortilla chips and dips (v) £ 1.65
(Minimum order of 5)
Includes spicy tomato salsa, sour cream and guacamole dip

Crudités and dip (gf, vg) £ 1.80
(Minimum order of 5)
Seasonal hand cut veg and hummus dip

Mixed olives and rustic breads (v) £ 14.50
(Serves 8 – 10)
Served with balsamic and olive oil 

Charcuterie plank £ 19.50
(Serves 8 – 10)
Locally sourced cured meats 

Selection of seasonal 
skewered fruits (gf, vg)

£ 29.00
(Serves 8 – 10)

Cheeseboard (v)
£ 38.50

(Serves 8 – 10)
Mature Cheddar, Red Leicester, Stilton, fresh grapes and celery 
sticks, served with a tangy tomato salsa dip 

REFRESH Tea, coffee and biscuits £ 2.60
(Minimum order of 10)

Unlimited tea and coffee £ 4.20
(Minimum order of 10)
Includes morning and afternoon servings of biscuits

Fruit juices £ 3.25
(Price per litre)
Orange / apple / cranberry

Still or sparkling Strathmore 
bottled mineral water 

£ 3.00

(Price per litre)

We proudly serve Starbucks 
Fairtrade filter coffee and a 
selection of loose leaf teas, 
which are supplied by Brew 
Tea Company, a Manchester 
based tea specialist.

All prices shown are per person and exclusive of VAT@20%

HOT FORK 
DISHES

We use locally sourced 
produce, which are all 
freshly prepared on site.

(Available for minimum of 25 
and a maximum of 300 people)

Two mains and one side £ 14.50

Two mains and two sides £ 16.50

Mains:
 + Lancashire lamb 
hotpot

 + Beef and stew (gf)

 + Chicken Rogan Josh 
 + Spicy tomato pasta 
bake (v)

 + Cauliflower and 
broccoli bake (v)

 + Five bean chilli (vg)

Sides:
 + Saffron rice
 + Roasted thyme and garlic 

potatoes 
 + Boulangère potatoes (thinly 

sliced and slowly baked in 
stock with onions)

 + Chefs choice of seasonal 
vegetables

 + Slow braised red cabbage
 + Honey roasted root vegetables
 + Minted peas
 + Mixed salad
 + Carrots, fine beans and sugar 

snaps


