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Savoury
Mini hotdogs with tomato ketchup

Baby Aberdeen Angus cheeseburgers skewers 
(beef burger, cheese, lettuce and tomato)

Sausage puffs 

Ham, cheese and tomato skewers

Cucumber, ham and cheese stacks

Free-range chicken goujons with tomato ketchup (served in a cone)

Free range fish goujons with tomato ketchup (served in a cone)

Mini cheesy bagel pizzas 

Sticky Cumberland sausages (served hot or cold)

Savory crackers with carrot and cheese batons

Sweet
Fresh fruit cones (strawberries, blue berries, apple and grapes)

Fruit jelly boats with bathing Freddie frog

Marshmallows & strawberry (dipped in chocolate and sprinkles) skewers with chocolate dipping sauce

Biscuit racing cars with a jelly baby driver

Rocky road squares

Popcorn tub

About our food
All our milk is organic and all our eggs are British free range. Our bread comes in daily from ‘The Bread Factory’. ‘Yes Chef’ supply us with
fresh fruit and vegetables and we champion British produce where possible.

It is the responsibility of the guest to inform the catering team of any special dietary requirements prior to the day of the event. 

Terms & conditions

To confirm your booking and to ensure we will be able to provide your chosen food, please make food choices no less than 10 days before.
If your booking is within 10 days, you must make choices immediately. Once choices have been made and your invoice paid your booking is
confirmed.

Kid’s menu 

www.pinkfood.co.uk

Due to the historic nature of our buildings and their listed building status we cannot do
bespoke menus. Our menus have been written to work within the boundaries of these
buildings, their structural quirks and also ensuring that we maintain high health and safety
standards.  We can sometimes consider some changes but this cannot be guaranteed.
We will of course always be able to cater for allergies and special dietary requirements. 


