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 Delicious handmade food available to collect from our Café 

Recyclable platters ; Heating instructions ; Bespoke food considered, we are very flexible! 

 Are you or your guests vegan/vegetarian/coeliac etc? No problem, please call and speak to 

our chef Claire  
 

Our famous quiches:(serve 8-12): £30 

 Ham, leek and cheddar 

 Goats cheese, spinach and sun dried tomato 

 Smoked salmon, crème fraiche and chive (*£40) 

 Bacon, rocket and Brie 

 Mushroom and blue cheese 
 

Main Dishes: All priced @ x8 portions minimum 

 Chicken supremes with sundried tomato, lemon, paprika and tarragon cream sauce (minimum order x8) £6 each 

 Roasted peppers stuffed with garlic, tomato, Mediterranean herbs and goats cheese  £4.95 each (min x8) 

 Butternut squash, apricot and chick pea tagine; vegetarian/vegan £40, with chicken £48, with lamb £65 

 Coronation chicken with mango, coriander and toasted almonds £40 

 Miso and sesame crusted baked salmon fillets £6.95 each 

 Beef bourguignon  £60 

 Spiced glazed ham with honey mustard £25 
 

Salads/vegetables: All serve x10 

 Handcut classic coleslaw £16.50 

 Greek Salad with feta, oregano and Kalamata olives £32 

 Superfood tabouleh – quinoa with spinach, rocket, cherry tomatoes, fresh herbs, edamame beans, roasted 

pumpkin, sesame & sunflower seeds with a roasted garlic, zatar and citrus dressing £32 

 Rose harissa cous cous with roasted vegetables £30 

 Penne with pesto, pancetta, peas and Parmesan £30 

 Honey and thyme roasted roots £25 

 Individual potato dauphinois gratins £2.50 each (min 8)  
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 Desserts: All serve 10-12 

 Normandy apple tart £30 

 Pecan pie £30 

 Vanilla baked cheesecake £30 

 Fruit frangipane with toasted almonds £30 

Cakes: All serve 12 

 Carrot and orange £30 

 Chocolate fudge £40 

 Red Velvet £30 

 Coffee and walnut £30 

 Courgette, pistachio and lime £40 

 Dark chocolate ganache £40 

 Espresso and roasted hazelnut £40 

 Raspberry and white chocolate £40 
 

Business lunch buffets: available to collect, freshly made sandwiches, Scotch egg and Seasons sausage rolls, 

and sweet treats  

 Mixed sandwich platter (meat & fish or vegetarian on white bread, granary or a mix of both) -Medium; £15 (4 x 

Whole Sandwiches Cut) -Large; £30 (8 x Whole Sandwiches Cut) 

 Mixed sweet platter £25 Decorated with fruit, medium size only (10 Cut Slices) 

 Mixed savouries platter £18 (Cut 3 x Sausage Rolls & 3 Scotch Eggs) Platter of quiche £20, 5 slices cut into fingers 

Other Information 

   

 Tapas every Thursday evening, relaxed, informal, great atmosphere, booking advised. 

 Seasons Café is available to hire for your own private evening party, reasonable rates, alcohol 

licence and delicious food = a good night had by all... please call and speak to the team 

 Coming soon – Supper Club ; Themed Nights ; Wine Tastings & more 


