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Delivery
Your order will be delivered by chilled delivery vehicle at or before the  
specified time.
•	 �Delivery is free within a 20 mile radius of the College.
•	 �Unless otherwise stated, all buffets are delivered on disposable platters, 

garnished and ready for the table. All orders are what we refer to as “Drop 
and go” buffets.

•	 Napkins and paper plates are included in the price.
•	 All orders must be a minimum of 25 covers.
•	 Prices on application.
See our terms and conditions on page 10.

Food Allergies
Some of our dishes may contain nuts or other products which may cause an 
allergic reaction. If you require further information about any item on our menus, 
then please ask.

Optional Extras 
Decorations
Table, room, balloon arrangements etc. 

Linen
Tablecloths, napkins, buffet cloth etc.

Tableware
China, glassware and cutlery are available, along with other more specialist 
equipment.

Staff
Waiting and bar staff can be hired at current hourly rates.

Our Service

Email hospitality@leicestercollege.ac.uk  
or call 0116 224 2027 Mobile 07917 056 901 
For Terms and Conditions see page 10.HOW TO  

ORDER
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Working Lunches 	
1 item per person – these items come in individual packaging
1 sandwich – meat, fish, halal or vegetarian
1 x packet of crisps – usually ready salted – larger orders could have assorted 
flavours
1 x cake or 1 x piece of fruit
1 x 500ml still mineral water or 1 x 220ml fruit juice
1 x serviette

Sandwich Platters 	
Sandwiches, rolls and wraps garnished and presented on platters.
Meat, fish and vegetarian options available.
 
Packed lunches – For day trips complete in a handy paper carrier bag. 	
1 x sandwich – meat, fish, halal or vegetarian (contact us to discuss range) 
1 x packet of ready salted crisps. (flavours will vary for large orders)
1 x cake or a packet of biscuits
1 x piece of fruit or a chocolate bar
1 x drink – options: Still mineral water (500ml), fruit juice or can of pop

Yellow menu 

Light Finger Buffet Menu’s (ideal “Drop and Go” style)

Assorted sandwiches to include meat, fish and vegetarian options
•	 Plain ham (w)
•	 Plain cheese (w)
•	 Egg mayo (b)
•	 Tuna mayo (b)

Choices of meat items
•	 Chicken drumsticks (plain or flavoured)
•	 Sausage rolls (pork)
•	 Pork pie
•	 Quiche Lorraine

Choices of vegetarian items
•	 Vegetarian quiche
•	 Cheese lattice
•	 Vegetable samosa

Choices of fish items
•	 Tempura prawns
•	 Lemon sole or plaice goujons

Choice of cakes/fruit loaves
•	 Victoria sponge
•	 Scones jam and cream
•	 Genoa fruit cake
•	 Lemon drizzle cake
•	 Coffee and walnut cake
•	 Carrot cake
•	 Chocolate fudge cake
•	 Dairy cream sponge
•	 Buttered fruit loaf
•	 Buttered malt loaf

Green menu
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Memory Lane
A selection of sandwiches to include meat fish and vegetarian
•	 Sausage rolls
•	 Quiche Lorraine (vegetarian options available)
•	 Plaice goujons
•	 Fruit cake

The Rustic
A selection of rustic sandwiches to include meat fish and vegetarian
•	 Homemade sausage rolls
•	 Homemade quiche
•	 Kettle crisps
•	 Coffee and walnut cake (V)

The Buckingham
A selection of sandwiches to include meat, fish and vegetarian
•	 Chicken drumsticks (plain or marinated)
•	 Cheese lattice (V)
•	 Tempura prawns
•	 Victoria sponge cake

Bronze menu  

The Ritz
A selection of finger cut sandwiches to include meat, fish and vegetarian
•	 Breaded chicken goujons
•	 Cheese and seasonal fruit on cocktail sticks
•	 Sultana scones clotted cream and jam
•	 Lemon drizzle cake

The Fortnum
A selection of sandwiches to include meat, fish and vegetarian
•	 Pork pie
•	 Cheese lattice (V)
•	 Lemon sole goujons
•	 Cup cakes (V)

Spice Delight
A selection of sandwiches to include meat, fish and vegetarian
•	 Vegetable samosa
•	 Onion bahjia
•	 Spicy chicken wings
•	 Mignardises (a selection of petit four desserts)

Silver menu
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(V) Denotes suitable for vegetarians

The Traditional finger buffet
Assorted sandwiches to include meat, fish and vegetarian 
•	 Cocktail sausage rolls
•	 Melton Mowbray pork pie
•	 Quiche Lorraine (vegetarian options available)
•	 Cheese and seasonal fruit on skewers (V)
•	 Goujons of Lemon sole with Tartare sauce

The Cheltenham Buffet   
•	 Assorted sandwiches to include meat, fish and vegetarian
•	 Chicken drumsticks
•	 Cheese and onion lattice (V)
•	 Mini Vegetable Samosa with Raitha dip (V)
•	 Homemade Onion Bahjis (V)
•	 Japanese quick fried Tempura Prawns with soy sauce

The Westminster Fork Buffet 
•	 Sliced Gammon Ham
•	 Coronation Chicken
•	 Tuna and cherry tomato Pasta
•	 Potato and Chive Salad (V)
•	 Mixed Leaf Salad (V)
•	 Coleslaw (V)
•	 Seasonal tossed Salad (V)
•	 Beetroot and Orange Salad (V)
Served with assorted sauces, relishes and Bread rolls with butter

The Knightsbridge Buffet  
•	 Decorated Poached Salmon
•	 Roast rib of Scottish Beef
•	 Glazed Sugar baked Ham
•	 Roast pepper and pesto tartlets (V)
•	 Mixed leaves salad
•	 Roast vegetable couscous
•	 Cherry tomatoes and cucumber
•	 Waldorf salad
Served with assorted sauces, relishes and bread rolls with butter

Gold menu

Hot Buffet Suggestions

Taste of the Caribean  
Caribbean Chicken with Jamaican rice and peas

Taste of Italy
Beef Lasagne, ciabatta bread and mixed leaf salad 

Taste of Mexico 
Chilli Con Carne, steamed rice and spinach tortilla wraps

Taste of France   
Breast of Chicken Provencale with herb rice

Taste of Britain  
Casserole of beef and mushrooms with homemade dumplings

Additional Hot Items 
•	 Hot buttered new potatoes (V)
•	 Butternut squash risotto rice (V)
•	 Buttered jacket potato
•	 Vegetable ratatouille 

Dessert Options 
•	 Mignardises  (A selection of mini petit fours)
•	 Tiramisu
•	 Cheesecake of your choice (Subject to availability)
•	 Seasonal fresh fruit salad and cream
•	 Traditional sherry trifle
•	 Profiteroles with chocolate sauce and cream
•	 Cheese and biscuits with celery, grapes and chutney 
•	 Lemon tart with raspberry sauce and cream
•	 Belgian chocolate mousse with chantilly cream
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Hot and Cold Beverages

Tea 
Coffee 
Fairtrade Apple and Orange Juice 
Still or Sparkling Water 
Assorted J2O flavours 
Red wine 
White Wine 
Beers and Lagers  
(Alcohol supplied and served in accordance with local licensing laws)

Refreshments

1.	 �Orders must be confirmed by letter or email. Any alterations to orders must 
also be confirmed by letter or email.

2.	 �For orders of 50 persons or more, a 50% deposit will be required in advance.
3.	 �Cancellation: We reserve the right to charge a cancellation fee based upon  

the following scale:

	 Over 28 days prior to event	 No charge
	 22 to 28 days prior to event	 10% total charge
	 15 to 22 days prior to event	 25% of total charge
	 7 to 14 days prior to event	 50% of total charge
	 Less than 7 days prior to the event	 100% charge

4.	� We reserve the right to substitute buffet items of equal or superior quality to 
those specified where supplies are unavailable.

5.	 Orders placed imply agreement with these terms and conditions.

Terms and Conditions
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