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020 4533 7777 

Delivered Catering 

Whether you are on a shoot all day on location or holding a 

corporate event all day, our delivered Breakfast, Lunch and Tea 

are perfect to keep you going throughout the day. All allergens 

can be catered for. 
 

Delivered Breakfast 
 

Hot Breakfast Menu  
 

Breakfast Bap with choice of 2 fillings- Bacon, sausage & egg  

Cheese & mushroom omelette bap 

Vegan hash brown & mushroom bap 
 

(wrapped and individually labelled) 
 

£6.05 per person 

 
 

Gut Buster Bap- Bacon, Sausage & Egg in a brioche bun 

Cheese, mushroom & spinach omelette in a brioche bun 

Vegan bap with Vegan cheese, spinach & mushroom 
 

(wrapped and individually labelled) 
 
 

£7.15 per person 

 
Condiment charge (Ketchup, HP & Mustard) @ £15.00  
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Cold Breakfast Menu 

 
Granola with yoghurt & fruit compote 

Granola with yoghurt & honey 

Mixed fruit salad pot 

£3.50 per person 

 

 

Pastries 
Croissant 

Pain au Chocolat 

Pain au Raisin 

Fruit Danish 

 

£2.50 per person 

 

Piece of fruit  

£1.50 per person 
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Delivered Lunch Menus 
All Allergies including, dairy, nut and gluten alternatives available for every 

dish 

 
Hot Lunch Menu 

 

Mac and cheese and salad 

 

Chicken Tagine with rice 

Veggie Tagine with rice 

 

 Traditional Beef lasagne  

Vegetarian/Vegan lasagne  

 

Chicken tikka masala with rice 

Veggie/Vegan tikka masala with rice 

 

Beef Cottage pie  

Vegetable cottage pie  

 

Chicken and leek pie, vegetables and mash 

Leek and mushroom pie, vegetables and mash 

 

Italian chicken casserole with pasta 

Mediterranean vegetable Italian casserole with pasta 

 

Beef Goulash with rice 

Vegetable Goulash with rice 

 

Beef carbonade flamande with mash (+£2.00 surcharge) 

Vegetable carbonade flamande with mash (+£2.00 surcharge) 

 

 

Thai Green curry with rice 

 

Main course £13.20 per person individually portioned and labelled with 

disposable cutlery
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Cold Lunch Menu 
 

Four Salad Box 
Potato salad with chives, spring onion & grainy mustard dressing 

Roasted root vegetables with ginger & greens  

Red cabbage coleslaw 

Slow roasted tomato with balsamic 

Roasted broccoli & greens with chilli & garlic 

Tabbouleh with fresh tomatoes cucumber loads of herbs, chilli and lemon 

Courgette, asparagus and green bean salad with aged balsamic dressing 

Panzanella tomato salad with Sourdough 

Tuscan kale salad with lemon-tahini dressing 

Three Bean salad with lemon, herbs and chilli 

Oriental rice 
 

Topped with… 

Chargrilled chicken with thyme & garlic 

Chargrilled aubergine with thyme & garlic 

Moroccan chicken 

 

£13.20 per person 
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Tea Menu 

Mexican chicken with spinach wrap 

Tandoori chicken with spinach wrap 

Chicken, harissa and hummus wrap 

Chicken smash wrap with tzatziki  
 

Mexican butter bean wrap  

Hummus carrot and spinach wrap 

Crumbled vegan cheese, harissa and hummus wrap 

Chickpea smash wrap with tzatziki  

 

£4.75 per person 

 

Substantial Sandwiches in Long Ciabatta 

Chicken, bacon, lettuce, tomato & mayo  

Parma ham, sundried tomatoes & rocket 

Roast beef, horseradish & watercress 

Vine tomato, buffalo mozzarella & basil 

Vegan cheese, spinach, tomato & hummus 

White bean puree, grated carrot, red onion & spinach  
 

£8.00 per person 

 

Hot Sides  

Cauliflower cheese @ £4.95 pp 

Spiced red cabbage with apple @ @ £4.95 pp 

Chickpea and sweet potato caponata @ £4.95 pp 

Ratatouille @ £4.95 pp 

 

Cold Sides 

Cucumber, tomato & red onion side salad @ £3.50 pp 

Thai coleslaw salad (peanuts) @ £4.00 pp 

Chickpea & spinach salad with a yoghurt, mint and dill dressing @ £4.00 pp 

Mixed salad with a French dressing and a bread roll @ £3.75 pp 

Bread and butter @ £1.50 pp 
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Dessert 

Bread and butter pudding 

Sticky toffee pudding 

Steamed pudding 

Lemon sponge pudding 

Apple crumble 

Profiteroles 

Eton Mess 

Seasonal trifle 

Treacle tart 

Tiramisu (+£1.00 surcharge) 

£4.35 per person 

 

Loaf cake slice (Lemon drizzle/ Orange Drizzle/Banana/Red Velvet) 

£1.60 per person 

 

 

 

 

Overtime charges are based in increments after hours 

 

Deliveries between 12am-3am @ £390.00 

Deliveries between 3am-6am @ £390.00 

Deliveries between 5pm- 9pm @ £300.00 

Deliveries between 9pm-12am @ £390.00 

 

Bookings confirmed less than 48 hours prior could be subject to a £350.00 late 

booking charge 

 

 


