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Introduction 

welcome to the caterlink 
hospitality brochure. this is a guide 
providing an indication of the 
services we can provide. 
We would be delighted to discuss any 
aspect of your catering 
requirements with you and if you 
have any special requirements, we 
will do our utmost to accommodate 
them.
Our goal is to ensure that we 
exceed your expectations at all 
times. 

A minimum of 3 days is 
required for buffets, 2 

days for working lunches 
and 24h for beverages.

AN ADDITIONAL LABOUR CHARGE 
MAY BE LEVIED DEPENDING ON 
THE NATURE OF THE BOOKING

IF APPLICABLE, RATES WILL BE 
AGREED, IN ADVANCE, AT THE 

TIME OF BOOKING.
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beverages

Standard tea  & coffee service 
| £1.50 pp 

premium tea  & coffee service 
| £1.95 pp

Biscuit selection| 65p pp

hot drinks per person

try our cream tea
plain scone, fruit scone, jam, cream & 

tea or coffee| £4.00 pp



beverages
cold drinks per ITEM

500ml bottled water  -
still or sparkling | £1.00

750ml glass bottled water - 
still or sparkling | £1.80

canned refreshments
diet cola, pepsi, fanta etc.| £1.50

1 litre of juice
apple or orange| £1.95



breakfast

croissant with jam & butter

 - vegan available 
| £1.50

fine butter pain aux raisins
| £1.90

Patisserie per person

pain au chocolat
| £1.60

chocolate twist
| £1.90

cinnamon bun
| £1.90



breakfast
cold options per person - minimum 5

Cereal selection
 cornflakes - rice krispies - weetabix - muesli 

| £1.30

yoghurt & muesli pots
| £2.20

yoghurt bar
2 types of yoghurt, muesli, honey, dried fruits & 

coconut

| £3.60



breakfast
fruit options per person

fruit platter - serves 5

| £3.00

fruit bowl - serves 5

great with yoghurt bar!| £2.60

whole fruit
| 50p per item



breakfast
hot per person

breakfast rolls 
bacon - sausage - vegan sausage -

 hash brown & egg| £2.80

the full monty - serves  10

priced PP - Bacon, Sausage, Hash brown, 
Baked beans, Mushrooms, Grilled tomato, 

Toast, Scrambled egg or Fried egg

| £55.00



lunch
working lunches

working lunch a
Freshly Made Sandwich platter Served 

with Crisps and Fresh fruit platter| 
£6.25

working lunch b
Freshly Made Sandwiches, Baguettes and 
wraps served with Crisps and Fresh Fruit  

platter

| £8.85



lunch
grazing platters per person

The british ploughman’s - 
Vegetarian - serves 5

Selection of Cheddar, Brie, Cheese and spring 
onion, Bread, crackers, grapes, cherry tomatoes, 

pickle, boiled egg, gherkins, tomato chutney and 

olives on a bed of rocket| £50.00

The british ploughman’s - 
meat- serves 10

Selection of Cheddar, Brie, Cheese and spring onion, 
Bread, crackers, grapes, cherry tomatoes, pickle, 

boiled egg, gherkins, tomato chutney and olives on a 
bed of rocket - with Wiltshire ham and Lincolnshire 

cocktail sausages| £55.00



lunch
grazing platters per person

Mediterranean mezze - serves 10

Selection of falafels, houmous, feta, grapes, chicken brochettes, kofta, yoghurt and 
mint sauce, crudités selection such as carrot, celery, 

cherry tomatoes, radish on a 

bed of rocket| £90.00



lunch
hot lunch per person

shawarmas & salads - serves  10

Selection of Sweet Mediterranean chicken, 
halloumi or falafels in Kobez bread served with 

cabbage salad and sauce selection 
- sides of tabbouleh, houmous, &

 fattoush salad| £90.00

the roast serves 10 

Choice of Roast Beef or Pork, Roast potato, Roast 
Carrots and Parsnip, Broccoli, Stuffing, Yorkshire 

pudding, Gravy, Mustard and Apple sauce | £90.00



sweet treats
per person

homemade flapjack or brownie| £1.80

slice of victoria sponge or carrot 
cake| £2.80

Cream tea | £4.00

patisserie selection
such as éclairs/cream cake/millefeuilles 

| POA


