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Bakers Pastry Selection

Breakfast Pot Selection

Seasonal Fruit Platter

Brioche Rolls Selection

Sandwich Lunch

Seasonal Salad Bowls

Cobble Lane Cured Meats

Vegetarian Antipasti

Crudites

Seasonal Fruit Platter

Sweet Afternoon Tea

Homemade Cheddar
Cheese Straws

Propercorn Lentil Chips

Propercorn Popcorn

BREAKFAST

A selection of freshly baked mini pastries (V) 281 kcal
Serves 1, minimum order for 6 people. Served sharing style.

Fruit compote, granola, Greek (V) or soya (Vg) yoghurt 155 kcal
Serves 1, minimum order for 6 people

Seasonal fresh fruit selection (Vg) 67 kcal serves 6

Select your rolls:
Londoner sausage & red onion marmalade 514 kcal
Halloumi, tomato chutney & spinach (V) 285 kcal
All served in a brioche roll. Gluten free option available.
Serves 1, minimum order for 6 people. Served sharing style.

BUFFET LUNCH

A traditional standalone sandwich lunch, with a selection of fresh
sandwiches on traditional breads, including meat, fish and vegetarian
fillings. Two portion sizes available:

Light - 4 triangle sandwiches 375 kcall

Standard - 6 triangle sandwiches 562 kcal
Gluten free option available.
Minimum order for 6 people. Served sharing style.

Made with seasonal fresh produce with your chosen proteins.

The lighter and healthier option as a standalone salad lunch, or pair
with the sandwich lunch to cover all needs. 365-420 kcal

Choose two proteins: Grilled Chicken | Halloumi | Falafel
Minimum order for 6 people. Served sharing style.

SHARING BOARDS & PLATTERS

A selection of Cobble Lane cured meats: fennel & garlic salami,
paprika lomo, Bresaola; with focaccia & condiments 332 kcal serves 6

A selection of chargrilled peppers, grilled artichoke hearts, Borettani

sweet onions in balsamic vinegar, pimento olives, bocconcini mozzarella,

aubergine paté, pepper tapenade & ciabatta (V) 142 kcal serves 6

A selection of seasonal raw vegetables served with hummus
229 kcal serves 6

Seasonal fresh fruit selection (Vg) 67 kcal serves 6

Selection of mini cakes & brownie bites (V) 218 kcal
Two pieces per person. Served sharing style.

EXTRAS

Barbers cheddar puff pastry twist (V) 263 kcall
Serves 1, minimum order for 6 people

Sea Salt (Vg) 93 kcal, Sour Cream & Chive (Vg) 96 kcal serves 1

Lightly Sea Salted (Vg) 88 kcal, Sweet & Salty (Vg) 138 kcal serves 1
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For advice on allergens or intolerances,

please speak to one of our Allergen Champions.

@dlservicecafe
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CANAPES
£3.00 per canapé / £11.50 for 4 canapés / £17.50 for 6 canapés

Honey & Mustard Glazed 12-Hour Old Spot Pork Belly with crackling 55 kcal
Beef Tataki with seaweed crisp & ponzu yuzu dressing 39 kcal

Nanban Chicken 91 kcal

Beetroot Cured Salmon & Chive Cream Cheese Terrine with pickled cucumber 56 kcal

Chilli & Garlic Prawn Skewers with saffron aioli 63 kcal

Roasted Wild Mushroom & Gruyere Tartlet (V) 77 kcal

Akara Black-Eyed Bean Fritters with hot pepper hummus (Vg) 109 kcal

Ginger & Treacle Sponge with espresso cream (V) 137 kcal

Vanilla Panna Cotta with blackberry and raspberry coulis (Vg) 52 kcal

LTI T

BITES AND BOWLS
£4.50 per item / £13.00 for 3 items / £22.00 for 5 items

Seared Fillet of Beef with triple-cooked chips & peppercorn sauce 204 kcal
Roasted Pork Tenderloin Medallion with celeriac puree, pickled wild mushroom, jus & crispy onions 206 kcal

Buffalo Chicken Sliders with ranch dressing 219 kcall

Madras Spiced Scallop with fondant potato & cauliflower veloute 150 kcal
Cod Goujons with tartar sauce 150 kcal

Pan Fried Salmon Supreme with sticky rice, green Thai curry sauce, basil oil 339 kcal

Wild Mushroom Risotto (V) 213 kcal

Gnocchi with Garlic & Sage Butternut Squash, Toasted Hazelnuts (V) 206 kcal

Apple & Blackberry Crumble Tartlet with chantilly cream (V) 298 kcal

Dark Chocolate Mousse with honeycomb & pistachio (Vg) 287 kcal

For advice on allergens or intolerances,
please speak to one of our Allergen Champions. @ @dlservicecafe



