[bookmark: _GoBack]Main Menu Order form

To help us save paper, please delete any unused sections of the order form before you send it to us.
Forms to be emailed to catering@essex.ac.uk 

	Organiser (your name):*
	

	Department or Section:*
	

	Telephone extension:*
	

	E-mail address (only one e-mail address and must be full address):*
	

	Name of event (if appropriate):
	 

	Date (dd/mm/yyyy):*
	

	Time of delivery (this is the time your function will arrive):*
	

	Time event finishes (approximately - for collection purposes):*
	

	Which room should the order be delivered to?* 
(Please note that there is a £10 delivery charge for orders to the Innovation Centre
Please see T&C’s for Constable Building limitations)
	

	Number of guests (number only):*
	

	Is the function to be served?
	

	Please enter your 11 digit Agresso (department) code, without any spaces between the digits: * 
	

	Any Special requests/additional information?
	




	Breakfast Available from 8am until 11am daily
	
	

	Breakfast Pastry Platter (Minimum order of 6 people)
	£3.95
	

	Freshly Baked Mini Danish Selection
	£1.20
	

	Grilled Bacon Roll
	£2.45
	

	Grilled Pork Sausage Roll
	£2.45
	

	Grilled Portobello Mushroom Roll
	£2.45
	

	Chef’s Seasonal Fruit Pot
	£2.00
	

	Chef’s Granola Pot
	£2.85
	

	Fresh Fruit Skewer
	£1.50
	

	Fruit Basket
	£0.75
	

	Adez Smoothie – Courageous Coconut Berry 250ml
	£2.50
	

	Adez Smoothie – Awesome Oat, Strawberry and Banana 250ml
	£2.50
	

	Adez Smoothie – Amazing Almond, Mango and Passion Fruit 250ml
	£2.50
	



	Hot Drinks
	
	

	Tea and Coffee
	£1.60
	

	Tea, Coffee and Border Biscuits
	£2.10
	

	Tea, Coffee and Nairn’s Gluten Free Vegan Biscuits
	£2.30
	

	Tea, Coffee and Tiptree Cake
	£2.90
	

	Fruit and Herbal Tea
	£1.60
	

	Cold Refreshments
	
	

	Chilled Filtered Still Water 1L
	£2.00
	

	Chilled Filtered Sparkling Water 1L
	£2.00
	

	Orange Juice 1L
	£2.50
	

	Apple Juice 1L
	£2.50
	

	Cranberry Juice 1L
	£2.50
	

	Innocent Orange Juice 330ml
	£1.95
	

	Innocent Apple Juice 330ml
	£1.95
	

	Lipton’s Iced Tea 500ml
	£1.70
	

	Jug of Water 
	£1.00
	

	500ml Bottle of Water
	£1.00
	

	Refreshment Package (Minimum order of 5 people)
	£3.80
	



	Cakes and Biscuits
	
	

	Boarder Biscuits Twin Pack
	£0.60
	

	Nairn’s Gluten Free and Vegan Oat Biscuit Triple Pack
	£0.80
	

	Mts. Crimble’s Chocolate Macaroons
	£1.20
	

	Mini Chocolate Eclairs x 2
	£1.20
	

	French Macaroon x 2 
	£1.50
	

	Mini Millionaires Tart
	£1.50
	

	Mini French Fruit Filled Tart Selection
	£1.50
	

	Fresh Fruit Skewer with a Yogurt Dip
	£1.50
	

	Tiptree Patisserie Scones
	£2.75
	

	Tiptree Patisserie Afternoon Cake Selection
	£1.50
	

	Vegan Raspberry and Coconut Loaf Cake
	£2.60
	

	Gluten Free Carrot Loaf Cake
	£2.60
	

	Tiptree Whole Round Cake – Carrot Cake
	£37.50
	

	Tiptree Whole Round Cake – Chocolate Fudge
	£37.50
	

	Tiptree Whole Round Cake – Victoria Sponge
	£37.50
	

	Tiptree Whole Round Cake – Lemon Drizzle
	£37.50
	

	Tipree Whole Round Cake – Coffee and Walnut
	£37.50
	

	Gluten Free Whole Round Cake – Carrot Cake
	£37.50
	

	Gluten Free Whole Round Cake – Chocolate Cake
	£37.50
	



	Light Lunches
	
	

	Traditional Sandwich Range
	£3.50
	

	Premium Sandwich Range
	£4.25
	

	Vegan Sandwich Range
	£4.25
	

	Filled Wrap Selection
	£4.25
	

	Gluten Free Wrap Selection
	£4.25
	

	Mixed Roll Platter
	£25.00
	

	Vegetarian Roll Platter
	£25.00
	

	Chef’s Homemade Soup – Leek and Potato
	£15.00
	

	Chef’s Homemade Soup – Tomato and Basil
	£15.00
	

	Chef’s Homemade Soup – Carrot and Coriander
	£15.00
	



	Working Lunch
	
	

	Working Lunch
	£5.75
	

	Gluten Free Working Lunch
	£5.75
	

	Vegan Working Lunch
	£5.75
	

	Lunch On The Go
	£6.95
	

	Homemade Soup & Sandwich Lunch – Leek & Potato
	£18.00
	

	Homemade Soup & Sandwich Lunch – Tomato & Basil
	£18.00
	

	Homemade Soup & Sandwich Lunch – Carrot & Coriander
	£18.00
	



	Executive Lunch
	
	

	Menu A
	£12.45
	

	Menu B
	£12.45
	



	Cold Buffet Lunch
	
	

	Cold Buffet Lunch (Minimum order of 12 people)
	£12.50
	



	Platters and Salad Bowls
	
	

	Italian Cured Meat Antipasti Platter
	£55.00
	

	Smoked Fish Antipasti Platter
	£55.00
	

	Vegan Antipasti Platter
	£30.00
	

	British Cheese Platter
	£35.00
	

	Potato and Spring Onion Salad
	£10.00
	

	Balsamic Lentil, Red Pepper and Cucumber Salad
	£10.00
	

	Quinoa and Roast Vegetable Salad
	£10.00
	

	Chicken Caesar Salad
	£20.00
	

	Poached Salmon, New Potato & Watercress Salad
	£25.00
	



	Savoury Bites
	
	

	Chef’s Homemade Vegetarian Tartlet of the Day
	£1.50
	

	Chef’s Homemade Piri Piri Chicken Skewer
	£1.50
	

	Chef’s Home Cooked Pork Sausage Roll
	£1.30
	

	Chef’s Home Cooked Cheese and Onion Roll
	£1.30
	

	Chef’s Freshly prepared Smoked Salmon Bagel
	£1.75
	

	Chef’s Freshly Prepared Cherry Tomato & Mini Mozzarella Skewer
	£1.60
	

	Sweet Potato Curry Turnover
	£1.00
	

	Southern Fried Chicken Goujons x 2
	£1.30
	

	Pulled Pork Croquettes
	£1.15
	

	Spiced Butternut Squash and Quinoa Bites x 2
	£0.80
	

	Red Thai Chicken Skewer
	£1.50
	

	Vegetable Crudités with Dip Selection (Minimum order of 6 people)
	£2.00
	

	Fairfields Farm Crisps – Lightly Sea Salted
	£1.10
	

	Fairfields Farm Crisps – Cheese and Onion
	£1.10
	

	Fairfields Farm Crisps – Sea Salt & Aspall Cyder Vinegar
	£1.10
	

	Fairfields Farm Crisps – Sweet Chilli
	£1.10
	

	Fairfields Farm Crisps – Sea Salt and Black Pepper
	£1.10
	

	Fairfields Farm Crisps – Bacon and Tomato
	£1.10
	

	Selection of Fairfields Farm Crisps (per person)
	£1.10
	

	Kettle Vegetable Crisps
	£1.10
	



	Canapé Selection
	
	

	Savoury
	
	

	Mature Cheddar and Bacon Tartlet
	£1.50
	

	Mediterranean Vegetable Salsa
	£1.50
	

	Broad Bean, Ricotta and Mint Bruschetta
	£1.50
	

	Smoked Salmon and Cream Cheese
	£1.50
	

	Chicken Caesar Salad
	£1.50
	

	Stilton, Pear and Walnut Blinis
	£1.50
	

	Aubergine, Chickpea and Harissa Cup
	£1.50
	

	Goat’s Cheese and Golden Beetroot Crostini
	£1.50
	

	Smoked Mackerel and Horseradish Patê
	£1.50
	

	Parma Ham, cream Cheese and Sun-Dried Tomato Crostini
	£1.50
	

	Houmous and Red Pepper Crostini
	£1.50
	

	Marinated Tomato and Mozzarella Skewer
	£1.50
	

	Chicken Satay Skewer
	£1.50
	

	Onion Bhaji and Mango Chutney Cup
	£1.50
	

	Sweet
	
	

	Lemon Tart
	£1.50
	

	Chocolate Brownie with Whipped Cream and Raspberry
	£1.50
	

	Strawberry Tart
	£1.50
	



	Meals – Main Course Available from 4pm. Minimum of 8 portions per dish
	
	

	Beef Lasagne with Garlic Bread and Salad
	£8.50
	

	Lentil Lasagne with Garlic Bread and Salad
	£8.50
	

	Lemon and Herb Chicken Fillet, New Potatoes and Seasonal Vegetables
	£8.50
	

	Lemon and Herb Quorn Fillet, New Potatoes and Seasonal Vegetables
	£8.50
	

	Jerk Chicken, Rice and Peas
	£8.50
	

	Jerk Quorn Fillet, Rice and Peas
	£8.50
	

	Red Lentil, Spinach and Sweet Potato Dahl
	£8.50
	

	Chicken and Chickpea and Rice
	£8.50
	

	Beef Chilli, Rice and Corn Tortilla Chips
	£8.50
	

	Mixed Bean Chilli, Rice and Corn Tortilla Chips
	£8.50
	

	Spinach and Mushroom Stroganoff and Rice
	£8.50
	

	Beef Stroganoff
	£8.50
	

	Grilled Salmon Fillet, New Potatoes and Seasonal Vegetables
	£11.50
	



	Meals - Desserts
	
	

	Lemon Tart
	£4.25
	

	Chocolate Truffle Torte
	£4.25
	

	Strawberry Cheesecake
	£4.25
	

	Raspberry White Chocolate Cheesecake
	£4.25
	

	Iced Bakewell Tart
	£4.25
	

	Homemade Seasonal Fresh Fruit Salad
	£3.50
	

	Raspberry Frangipane Tart
	£3.75
	

	British Cheeseboard
	£35.00
	



	Nibbles and Snacks
	
	

	Tortilla Chips with Chunky Salsa (serves 10)
	£6.00
	

	Vegetable Crudités Platter with Dips Selection (Minimum order of 6 people)
	£12.00
	

	Marinated Mixed Olives (serves 4)
	£6.00
	

	Fairfields Lightly Salted Crisps (serves 12)
	£8.00
	

	Kettle Vegetable Crisps (serves 12)
	£8.00
	

	Pretzels (serves 4)
	£3.50
	

	Sweet and Salty Popcorn (serves 10)
	£7.00
	



	Wines
	
	

	White
	
	

	Vistamar Brisa Sauvignon Blanc, Chile
	£14.75
	

	Principato Pinot Grigio, Italy
	£18.95
	

	Sparkling Wine
	
	

	Lunetta Prosecco, Italy
	£21.95
	

	Rosé
	
	

	Vistamar Brisa Rosé, Chile
	£14.75
	

	Red
	
	

	Vistamar Brisa Merlot, Chile
	£14.75
	

	Murphy’s Vineyard Big Rivers Shiraz, South Australia
	£18.95
	



