
SAMPLE MENU FOR CATERED ACCOMMODATION 
 

 

Breakfast Monday to 

Sunday 

5 Items from the 

following:  

Cold Items:        Cereals, yoghurt, fresh fruit             

Cooked Breakfast Items:  Bacon, sausage(meat and vegetarian), baked beans, fried egg, tomatoes, hash browns (2 per portion), fried 

bread, mushrooms 

Plus:  Bread/toast, fruit juice, tea and offee 

   

Monday dinner 

Starter: Homemade leek and potato 

soup 

OR 

Fruit juice 

Main 

course: 

Roast lamb with a mint and rosemary stuffing 

OR 

Lasagne with garlic bread 

OR 

Ricotta and spinach cannelloni 

OR 

Lentil curry and rice 

OR 

A selection from the salad bar  

Dessert: Homemade apple pie and custard 

OR 

A selection of cold desserts 

OR 

Cheese and biscuits 

OR 

Fresh fruit  

   The above served with a selection of  

seasonal vegetables and local potatoes 

  

Tuesday dinner 

Starter: Homemade tomato soup 

OR 

Fruit juice 

Main 

course: 

Homemade steak and mushroom pie 

OR 

Grilled gammon with pineapple 

OR 

Vegetable korma and rice 

OR 

Vegetarian pizza slice 

OR 

A selection from the salad bar  

Dessert: Homemade chocolate sponge and 

custard 

OR 

A selection of cold desserts 

OR 

Cheese and biscuits 

OR 

Fresh fruit  

   The above served with a selection of  

seasonal vegetables and local potatoes 

  

Wednesday 

dinner 

Starter: Homemade vegetable soup 

OR 

Fruit juice 

Main 

course: 

Breaded chicken escalope 

OR 

Leek and potato bake 

OR 

Tuna pasta bake 

OR 

A selection from the salad bar  

Dessert: Homemade jam roly poly and 

custard 

OR 

A selection of cold desserts 

OR 

Cheese and biscuits 

OR 

Fresh fruit  

   The above served with a selection of  

seasonal vegetables and local potatoes 

  

Thursday 

dinner 

Starter: Homemade mushroom soup 

OR 

Fruit juice 

Main 

course: 

Grilled pork chops with mushrooms and tomatoes 

OR 

Chicken tikka and rice 

OR 

Wild mushroom risotto 

OR 

Salmon and smoked haddock fish cakes 

OR 

A selection from the salad bar  

Dessert: Homemade baked rice pudding 

OR 

A selection of cold desserts 

OR 

Cheese and biscuits 

OR 

Fresh fruit  

   The above served with a selection of  

seasonal vegetables and local potatoes 

  

Friday dinner 

Starter: Homemade cauliflower and 

broccoli soup 

OR 

Fruit juice 

Main 

course: 

Deep fried cod in batter 

OR 

Broccoli and cheese quiche 

OR 

Pasta Neapolitan 

OR 

A selection from the salad bar  

Dessert: Homemade bread and butter 

pudding with custard 

OR 

A selection of cold desserts 

OR 

Cheese and biscuits 

OR 

Fresh fruit  

   The above served with a selection of  

seasonal vegetables and local potatoes 

  

Saturday dinner 

Starter: Homemade carrot and 

coriander soup 

OR 

Fruit juice 

Main 

course: 

Spicy lamb with mixed peppers 

OR 

Jacket potato and filling 

OR 

Spanish omelette 

OR 

Vegetable moussaka 

OR 

A selection from the salad bar  

Dessert: Homemade rhubarb crumble with 

custard 

OR 

A selection of cold desserts 

OR 

Cheese and biscuits 

OR 

Fresh fruit  

   The above served with a selection of  

seasonal vegetables and local potatoes 

  

Sunday dinner 

Starter: Homemade tomato and basil 

soup 

OR 

Fruit juice 

Main 

course: 

Roast chicken with seasoning 

OR 

Vegetable nut roast 

OR 

Butternut squash filo tart 

OR 

A selection from the salad bar  

Dessert: A selection of cold desserts to 

include homemade trifle 

OR 

Cheese and biscuits 

OR 

Fresh fruit  

   The above served with a selection of  

seasonal vegetables and local potatoes 

  

 


