CATERING
OPTIONS

Adventure Sports Ltd.
Tel: 01926 491 948
www.adventuresport.co.uk

WINTER MENUS

Chilli con carne served with jacket
potatoes or rice and French bread
£8.50

EXTRA ITEMS

BACON ROLLS
and orange juice - £4.30

AFTERNOON TEA
Assorted home-made cakes - £4.00

TEA AND COFFEE
Available throughout the event - £3.00

SOFT DRINKS
Bottles of soft drink and bottled water -
£1.20

Lasagne served with green salad and
French bread
£8.50

Cottage pie with leek, cheese and
potato mash.
£8.50

Cumberland sausages - braised in
red wine with onions and button
mushrooms served with creamy

mashed potatoes and fresh seasonal
vegetables
£11.50

Pepper pot beef with jacket potato
£11.50

Beef carbonnade served with
dauphinoise potatoes and seasonal
vegetables
£14.00

Coq au vin served with seasonal

SUMMER MENUS

BARBECUE ONE
Locally produced sausages and burgers,

hot new potatoes, home-made coleslaw
and mixed salad together with assorted
bread rolls
£9.10

BARBECUE TWO
Prime scotch 8oz rump steak, hot new

potatoes, tomato salad, green salad
coleslaw and French bread.
£12.00

BARBECUE THREE
Marinated breast of chicken, hot new

potatoes, tomato salad, green salad
coleslaw and French bread.
£12.00

BARBECUE FOUR
Salmon and pepper brochettes, marinated

chicken, lamb chops with rosemary and

ADVENTURE
SPORTS

OTHER OPTIONS

“SUBWAY” PLATTER
Suitable for up to eight people. Four, one
foot long filled baguettes cut down into
quarters.
£35
(Each platter is suitable for up to 8 guests.
For larger groups order multiple platters.)

“SUBWAY” BONUS PLATTER
Same as the Subway Platter but with an

extra baguette and some cookies.
£45

COLD FORK BUFFET
Assorted cold meats, home-made quiche, a

selection of salads and French bread
£11.00

COLD FINGER BUFFET
Typically includes: assorted sandwiches,

pizza fingers, quiche wedges, vol-au-vents
with various fillings, crudités and dips,
sausage rolls, onion bhajees and cucumber
raita.
£10.00

LIGHT LUNCH
Home-made soup with filled rolls or a

selection of sandwiches

vegetables olive oil, new potato salad with mint and £7.80
£14.00 chives, tomato and basil salad, mixed leaf
salad, home-made coleslaw and assorted
bread rolls.
£16.00
IMPORTANT NOTES
HOME-MADE PUDDINGS 1. The full catering menu is available for groups 15 + guests.

(Served with cream or custard)

Chunky marmalade bread and butter pudding
Fruit crumble
Brllée lemon tart
Fresh fruit salad
Treacle sponge pudding
Fresh local strawberries (when in season)
All £4.00

September 30th.

booking.

arrangements.

Smaller groups should contact the office for options.

2. For groups of less than 30 guests it is important that
everyone has the same menu choice.

3. Barbecue options are usually chosen from: May 1st -

4. Vegetarian options are available. Please request when

5. All prices are exclusive of VAT.

Seven days notice is required to alter any catering




