Breakfast

Breakfast Roll + sauce - £3.75
Choice of sausage, bacon, egg or mushroom

Full English Breakfast - £10.00
Sausage, bacon, hash brown, mushrooms, tomato, egg, beans, toast, butter, tea, coffee, juice

Vegetarian Breakfast - £10.00
Veggie sausage, halloumi, hash brown, mushroom, tomato, egg, beans, toast, butter, tea or coffee,
juice

Vegan Breakfast - £10.00
Vegan halloumi, avocado, portobello mushroom, tomato, beans, hash brown, tea or coffee, juice

Continental Breakfast - £7.50 per person
Croissant, cheese, ham, yogurt, butter, jam, tea or coffee, juice

Vegetarian Continental Breakfast - £7.50 per person
Croissant, cheese, fruit salad, yogurt, butter, jam, tea or coffee, juice

*Prices exclusive of VAT*

Breakfast
Alternatives

Individually wrapped Fruit - £1.10 per piece
Apple, Orange, Banana

Greek Yoghurt with Granola + fruit puree - £4.00
Porridge - £1.50
Made with milk

Mini Croissants - £5.00
Two per serving

Muffins - £3.50
Two per serving

Fresh Fruit Platter - £3.50
Mixed fresh cut fruit

Individually wrapped sweet treat - £1.50

Sandwiches
and wraps

Simple Sandwich Lunch - £8.50
Individually bagged or served on platters
Classic sandwich, tray bake, crisps, piece of fruit
OR
Soup + buttered roll, tray bake, crisps, piece of fruit

Conference Working Lunch - £9.50
Individually bagged or served on platters
Classic Sandwich, 0.5 Wrap, tray Bake, crisps, fruit pot

Executive Working Lunch - £12.50
Served in bento boxes - sandwiches, cut fruit, tray bake, crisps, sweets

Canapes

Canapes - £2.50
For a minimum order of 20 canapes
Ham on brown bread with mustard and gherkin
Duck parfait, rhubarb compote, flat bread
Smoked salmon tartar with mascarpone on blinis
Open prawn with tomato mousseline on white bread
Blinis with mascarpone and avruga caviar
Tuna Mousseline with celery & peppers on white bread
Grape with cream cheese and pistachio not
Stilton mousse with pecan nut, fig puree on blinis

Finger food
and Pizza

Finger Food - £13.50
6 items for a minimum of 10 people
Meat
Asian spiced chicken skewers with coriander and mint yoghurt
Duck spring rolls with hoisin dip
Smoked bacon, shallot and parmesan tartlets
Fish
Tempura battered king prawns with sweet chilli dip
Mini battered haddock pieces with tartar dip
Orange and miso baked salmon skewers
Plant based
Mini vegetable samosas with mango chutney
Sweet potato and chilli pakora bites with minted yoghurt
Fig and goats cheese parcels

Pizza - £8.50
7 inch Individual Pizza, Garlic Bread, Salad + Dressing
Margherita
Vegetarian farmhouse
Spicy pepperoni & chilli
Four cheese & spinach
Vegan mushroom & pepper

Mezze Boxes

Mezze Boxes - £15.00 per person
Meat mezze lunch box
Chicken, lemon & garlic, Sliced cured continental meats, Spicy minced beef in flatbread
with houmous, Dried apricot & fig salad

Fish mezze lunch box
Monkfish, oregano & olive skewers, Cured salmon bruschetta, Marinated anchovy salad,
Macerated soft fruit salad in pink grapefruit gin

Plant based mezze lunch box
Greek salad, Flatbread & houmous, Dried apricot & fig salad, Mini tiramisu

Sweet treat mezze box
Scones & clotted cream, Healthy cake slice, Freshly made Graysons fruit smoothie shot ,
Strawberries, black pepper & basil salad

Fork Buffet

Fork Buffet - £17.50 per person
Selection of 2 Main Courses. Minimum of 20 Delegates.
All courses served with rice and seasonal salad
Meat
Chicken tikka masala with naan bread
Beef lasagne with garlic bread
Roast pork belly with crushed butternut squash and apple with walnut salsa
Fish
Poached salmon with watercress and chervil mayonnaise
Beer battered cod fillet with tartare sauce
Sea Bass with turmeric potatoes and rasam broth
Plant based
Baby roasted peppers with caponata and grilled halloumi
Caramelised red onion, spinach and taleggio tart (v)
Falafel with cucumber & harissa yoghurt
Vegan
Mediterranean vegetable stuffed aubergine with red pepper sauce
Potato, spinach and cauliflower curry with Naan bread
Smokey sweetcorn & tofu fritters

Plated Dinner

*This is a sample menu. Please contact the Event Space team to discuss menu further. Indian and Nigerian menu available*
Starter
Pressed ham-hock with pear and apple salad and mustard fruit
Salt-baked Golden beetroot carpaccio with fig, goats curd, quinoa falafel crumbs and candied walnuts (V)
Grilled goat’s cheese with sourdough croutons, chicory and candied walnut salad (V)
Butternut squash soup with crumbled feta & herb oil
Main
Pot roast chicken, creamed potatoes terrine and green beans
Slow cooked beef bourguignon baby onions and mushrooms, pomme puree
Tomato tart fine with red onion marmalade, black olive sauce
Miso-grilled aubergine jewelled cous cous with crispy aromatic tofu, shiitake bacon, green cashew cream (Vegan)
Chicken breast with mushroom ricotta and walnut farce, potato pancake, pencil leeks, pea mint purée, chicken jus

Dessert
Exotic fruit salad with basil syrup
Vanilla panna cotta with raspberry coulis
Apple crumble with custard
Blackberry and apple tart, clotted cream

Cheeseboard

Best of British cheese,
quince paste, Muscatel
Grapes, Lavosh

2 Course plated dinner
£15.00
3 Course plated dinner
£28.00
4 Course plated dinner
£39.00

Drinks

Tea/coffee - £2.25
per serving, per person
Tea/coffee and biscuits - £3.10
per serving, per person
Unlimited tea/coffee - £9.75
per person
Fresh Fruit Smoothie - £4.00
Seasonal Fruits
Two litre Jug of Juice - £3.75
Per jug
Soft drinks cans - £1.50
Coke, Diet Coke, Lemonade
Water - £1.50
Per bottle

If you would like any other drinks not shown on this menu please contact the Event Space at CEME.
The Event Space has an alcohol license and alcoholic beverages can be served on request.

Allergens

For any allergen information please
contact the Event Space at CEME:

02085965151
events@ceme.co.uk

