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F R U I T  AN D  Y O G H U R T S

£2.75 each 

Yoghurt with fruit compote v

Yoghurt with granola and honey v

Bircher Pots

B R E AK FAS T  R O L L S

£4.15  (each / minimum of 4 people)

Choose from bacon, sausage, tomato and mushroom v

F R E S H LY B AK E D  M I N I  PAS T R I E S  

Freshly cooked this morning, Complimented 
with Tea, Coffee, Water or Fresh Juice.
£4.60  (per person)

Trio Mini Selection of:

Croissant v

Pain Au Chocolate v

Pain au Raisin v

B R E AK FAS T  PAC K AG E

£ 7 . 1 0 v  (minimum of 4 people)

Fresh fruit salad Platter v

Croissants and breakfast pastries from our “local baker” v

Including Selection of tea and coffee, water or Juice
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H O T  B E V E R AG E S )

Selection of tea and coffee

£3.05 per person 

Selection of tea, coffee and biscuits served with water

£4.95 per person  

F R U I T  J U I C E

Apple, orange, and cranberry (1 Litre jug) 

£2.95

S O F T  D R I N K S  
C a n s  £ 1 . 7 5  E a c h

Coke, Diet Coke & Coke Zero (330ml)                                                                        

San Pellegrino (330ml)                                                          

Limonata or Blood orange (275ml)

Wa t e r  &  C o r d i a l s  

Still and Sparkling water (1 Litre jug) £2.80

Cordial jug (1 Litre jug) £3.50

Select from  -

Lime and Mint, Elderflower or Ginger and Lemongrass





T R AD I T I O N AL S AN D W I C H  L U N C H
S e r v e d  w i t h  h a n d  c o o k e d  c r i s p s  a n d  w h o l e  

f r u i t ,  W a t e r  o r  J u i c e

£9.75 Per person 

(minimum of 6 persons – 1.5 rounds per person)

Selection of hand cut sandwiches to include, meat, fish and 

vegetarian 

British gammon ham, tomato, mixed leaf, and mayo on granary 

bread

Roast chicken, tomato and lettuce with seasoned mayo on 

granary bread

Tuna mayo with sweetcorn and cucumber on granary bread

Free range chunky egg mayo with cress on Hobbs Bakery 

wholemeal bread v

Westcomb cheddar cheese, tomato and lettuce with seasoned 

mayo on granary bread v

G O URM E T WRAP AND BAG E L LUNCH
S e r v e d  w i t h  h a n d  c o o k e d  c r i s p s  a n d  w h o l e  f r u i t ,  

W a t e r  o r  J u i c e

£14.25 Per person

(minimum of 6 persons – 1.5 rounds per person)

Selection of hand cut sandwiches to include, meat, fish and 

vegetarian 

Chicken Caesar tortilla wrap with parmesan and lettuce

Shredded Hoisin duck tortilla  wrap  with spring onion, cucumber 

and lettuce

Houmous and falafel wrap with cucumber, spiced tomato chutney 

and lettuce ve

Pastrami seeded bagel with Swiss cheese, gherkins and mustard 

mayo

Severn & Wye Smoked salmon seeded bagel with lemon and dill 

cream cheese
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C O L D  C AM B R I D G E S H I R E  C O U N T RY B U F F E T
a  t a b l e  o f  f o o d s  i n s p i r e d  a n d  s u p p l i e d  l o c a l l y

W i t h  a  s e l e c t i o n  o f  C a n n e d  D r i n k s ,  W a t e r  a n d  J u i c e

£20.60 pp  (minimum of 10 persons)

Selection of artisan cheese, Bath Blue, Westcombe Cheddar, Ragstone Goats Cheese , oat biscuits, chutney, celery 

and grapes v

Selection of the finest British Charcuterie from the Shires which includes Charcuterie with pickles

Antipasti – marinated olives, balsamic onions, pickled char-grilled vegetables and stuffed Piquillo peppers v

Roasted rare shorthorn Cambridgeshire beef, pickled forest mushrooms, horseradish and watercress

Salad from Total Produce and the Local Cambridgeshire Suppliers ve

Seasonal leaves with a balsamic dressing ve

chocolate brownies v

Artisan breads  v

1 1
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C AN AP É S

£6.25  for 3 options (1 canape per option)

Any additional option £2.50. Minimum 30 people

Add a Glass of Fizz for £3.50 per person

Juice , Water £1.95 per person

M E A T

Chicken liver pate and toasted  brioche croute

Rare Roast Beef, salsa Verde and crispy shallots

Ripe Charentais and Parma ham

Mini pork organic sausage roll, cheddar cheese  and fennel 

seeds

V E G E T A R I A N

Artichoke frittata, goats cheese and rocket v

Blue cheese, apple on savoury shortbread v

Mini Greek salad, tomato, olives  and feta ve

Vegetarian sausage roll and toasted seeds v

F I S H

Severn & Wye Salmon gravlax, crème fraiche, rye bread and 

crackers

Smoked mackerel pate, horseradish crème fraiche on toasted 

sourdough

Seared tuna and spiced tomato salsa

Mini Caesar salad, gem lettuce, smoked anchovy and toasted 

croutons
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S H AR I N G  B O AR D S

C H E E S E B O AR D

£10.85 (minimum of 6 persons)

A selection of the finest cheeses from the

British Isles 

Including: , Bath Blue, Westcombe 

Cheddar, Ragstone Goats Cheese v

Served with house fruit chutney and  

oat biscuits ve

C H AR C U T E R I E  B O AR D

£18.35 (minimum of 6 persons)

A selectionn of Cambridgeshire Sliced 

Charcuterie 

Including: Fennel salami, cured

Coppa, Silverside bresaola

Served with local sourdough, silver skin

onions & pickled carrots ve

AF T E R N O O N  T E A

£!0.85 (minimum of 4 persons)

A selection of finger sandwiches

Rare roast beef, rocket & horseradish

smoked salmon, lemon crème fraiche &

cucumber, cave age cheddar, vine tomato &

pickle V

Fruit scone, clotted cream and jam

Loaf cake

Tea and coffee



El len  @ E l len .Monte i ro@GatherandGather.com

* *  P lease  no te ,  a l l  p r i ces  adver t ised a re  sub jec t  t o  VAT @20%

**  where  necessary  the re  maybe  add i t iona l  se rv i ce  cha rges  app l ied,

th i s  w i l l  be  de ta i led  in  a l l  co r respondence .

mailto:Ellen.Monteiro@GatherandGather.com
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