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Welcome 
 

Whatever the occasion, we’d love to help you 

celebrate at Warwick Schools Foundation.  

From casual summer barbecues to stylish 

corporate functions to dazzling charity balls 

and award ceremonies, we have the space for 

you. 

Our experienced team will guide you through to a 

successful event and help turn your vision into a 

reality. 

Our chefs are on hand to create bespoke menus 

which perfectly complements your event. They are 

also on hand to advise on allergen information. 
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Refreshments and Snacks 



 

 

 

 

Refreshments and Snacks 

Tea and coffee  

Tea, coffee and biscuits 

Tea, coffee & mini-Danish 

Tea, coffee & scones 

Tea, coffee & bacon roll  

Bacon roll  

Bacon & cheese butter croissant  

Cheese, basil & cherry tomato croissant  

Egg, pork sausage muffin  

Large pastries  

Pancakes, maple syrup & cream  

Slow oats with berry compote  

Fruit Skewers  

Mini Danish (2 items)  

Chocolate brownie  

Flapjack  

Freshley baked cookie  

All prices are per person 

 

 

£2.80 

£3.25 

£4.20 

£6.95 

£4.90 

£2.40 

£4.80 

£3.60 

£5.80 

£1.90 

£3.00 

£2.60 

£2.00 

£1.80 

£1.80 

£1.80 

£1.80 

 

Refreshment Packages 

Silver Drinks Package             £11.95 
Per person to include: 

Freshley brewed tea, coffee and herbal tea 
selection on arrival 

Mid-morning freshly brewed tea, coffee and 
herbal selection with biscuit selection 

Lunch time selection of fruit juices, still and 
sparkling water, freshly brewed tea, coffee and 
herbal tea selection 

Afternoon freshly brewed tea, coffee and herbal 
tea selection with biscuits 

Platinum Drinks Package                                                             £21.95 
Per person to include: 

Freshley brewed tea, coffee and herbal tea selection on arrival 

Mid-morning freshly brewed tea, coffee and herbal selection with biscuit selection 

Lunch time selection of fruit juices, still and sparkling water, freshly brewed tea, coffee and 
herbal tea selection 

Afternoon freshly brewed tea, coffee and herbal tea selection with biscuits 

Gold Drinks Package             £14.95 
Per person to include: 

Freshley brewed tea, coffee and herbal tea 
selection with freshly baked mini-Danish on 
arrival 

Mid-morning freshly brewed tea, coffee and 
herbal selection with biscuit selection 

Lunch time selection of fruit juices, still and 
sparkling water, freshly brewed tea, coffee and 
herbal tea selection 

Afternoon freshly brewed tea, coffee and herbal 
tea selection with chocolate brownies or flapjacks 
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Silver Sandwich Lunch               
£8.95 
Per person to include: 

A selection of fillings on brown and white 
bread 

1 round of sandwiches per person, please 
choose 3 fillings (to include 1 vegetarian 
option): 

Egg mayonnaise with rocket (V) 

Cheddar cheese ploughman’s (V) 

Chicken mayonnaise with salad 

Ham, plum tomato & baby leaves 

Smoked salmon & cream cheese 

Tuna mayonnaise & Cucumber 

 
 
 
 

Served with 

Fresh fruit bowl 

Working Lunch Packages 

Gold Sandwich Lunch                
£10.95 
Per person to include: 

A selection of fillings on white and malted 
brown bloomer bread 

1 round of sandwiches per person, please 
choose 4 fillings (to include 1 vegetarian 
option): 

Egg mayonnaise with rocket (V) 

Cheddar cheese ploughman’s (V) 

Roast vegetables & basil pesto (V) 

Prawn & dill mayonnaise 

Roast chicken & salad 

Coronation chicken with gem lettuce 

Ham, cheese & mustard mayonnaise 

 
 

Served with 

Fresh fruit bowl 
Root vegetable crisps 

Platinum Sandwich Lunch        
£12.95 
Per person to include: 

Chunky deli style sandwiches, on a selection of 
breads including: ciabatta, focaccia, wraps and 
bagels 

1.5 round of sandwiches per person, please choose 
4 fillings (to include 1 vegetarian option): 

Brie, basil pesto & cracked black pepper (V) 

Egg mayonnaise with rocket (V) 

Prawn Mary Rose with rocket 

Ham, plum tomato & baby leaves 

Coronation chicken with gem lettuce 

Italian salami with mozzarella 

Tuna mayonnaise & cucumber  

 
 

Served with 

Fresh fruit bowl 
Root vegetable crisps 
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Finger Buffet 

All served with a selection of chefs’ choice open sandwiches 

7 item buffet                                                                                                                £14.95 

8 item buffet                                                                                                                £19.95 

12 item buffet                                                                                                             £24.95 All prices are per person 

 

Meat Options 
 
Herb crusted lamb lollipops, minted 
yoghurt dipping sauce 

Mini pulled pork brioche sliders, tangy BBQ 
sauce & pickled slaw 

Shredded duck confit Hirata buns, honey, 
soy & ginger glaze with spring onions 

Crispy buttermilk fried chicken bites, tangy 
hot sauce & honey drizzle 

Rosemary & sea salt sausage rolls 

Miso glazed chicken skewers with siracha 
mayonnaise 

Pancetta, red onion & hot honey mini 
tartlets 

  

Fish Options 
 
Deep fried breaded cod goujons with tartar 
sauce 

Salt & pepper squid bites with sumac & 
lemon mayonnaise 

Crispy tempura fish tacos, lime, coriander, 
pickled red cabbage & sweet chilli sauce 

Blackened salon skewers, teriyaki & miso 
glaze 

Smoked salmon & sun blushed vine cherry 
tomato tartlets 

Lobster and mango sliders: soft brioche 
with poached lobster, mango salsa & lime 
aioli £2.00 supplement 

  

Sweets 
 
Apple filled beignets 

Mini passion fruit pavlovas 

Lemon & elderflower curd tarts 

Sea salt & caramel chocolate brownie (Vg available) 

Exotic fruit skewers (Vg) 

  

Vegetarian Options 
 
Mini caprese skewers: cherry tomatoes, fresh 
mozzarella & basil with balsamic reduction 

Crispy coated mozzarella sticks with sweet chilli 
dipping sauce 

Vegetable pakoras & mango chutney (Vg available) 

Tempura cauliflower bites with smoky harissa dipping 
sauce (Vg available) 

Korean BBQ burnt ends & lime mayonnaise (Vg available) 

Jalapeno & cream cheese poppers with chive sour 
cream 
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Afternoon Tea 
£21.95 per person 

Open style finger sandwiches 
Select 3 sandwich fillers 
 

Cucumber, cream cheese & cracked 
blackened pepper 

Smoked salmon, lemon zest & dill butter 

Free range egg & cress 

Chicken & avocado with tarragon 
mayonnaise 

Roast beef & horseradish 

 

Sweet Treats 
 

Homemade buttermilk scones with 
strawberry jam & Cornish clotted cream 

Lemon and elderflower curd tartlets 

Chocolate dipped strawberries 

Raspberry Victoria sponge cake 

 

Drinks 
 

Selection of teas and coffee Page 8 



 

 

Fork Buffet 
Choose 1 meat, 1 fish, 1 vegetarian, 3 sides and 1 dessert (Minimum 30 guests)                          £24.95 

Any additional dishes added                                    £4.50 per person    

Meat Options 
 

Pot roast beef Bourguignon, caramelised skin 
onions, pancetta, red wine & rosemary sauce 

Sauteed chicken in lemon thyme & truffle cream 
sauce 

Crispy pork belly in apple, whole grain mustard 
& calvados jus 

Moroccan spiced chicken, preserved lemon, 
cumin, coriander & harissa yoghurt 

Aromatic slow cooked beef rendang, coconut, 
ginger, red chilli & spring onion 

Shepherds pie, whipped potato topping & 
spring onions 

Braised pork stroganoff in sweet apple, paprika 
& mustard cream sauce with sauteed chestnut 
mushrooms & sour cream 

  

Seafood Options 
 

Herb butter poached salmon, braised fennel & lemon 
butter sauce 

Baked seafood thermidor, creamy mustard & white wine 
sauce with parmesan crumb 

Goan fish curry with aromatic herbs & spices, ginger, 
coriander & coconut cream 

Seafood linguini in scorched chilli & tomato dressing with 
fragrant herbs, spinach & lemon 

Smoked haddock & lek bake with creamed potato topping 
& chives 

Thai green fish curry with bell peppers, sugar snap peas, 
lemon grass & soft herbs 

  
Vegetarian Options 
 

Wild mushroom & tarragon risotto with mascarpone & 
parmesan (Vg available) 

Cauliflower & Gruyere cheese gratin with crispy panko 
crumb topping 

Spinach & ricotta cannelloni in pomodoro basil sauce & 
melted mozzarella 

Mexican black bean sin-carne, dark chocolate, smoked 
spices & coriander (Vg available) 

Fragrant spiced lentil Dahl with sweet potato, spinach & 
crispy fried chickpeas (Vg available) 

Mediterranean potato gnocchi with sun blushed vine 
cherry tomato, courgette roasted squash & red pepper 
dressing (Vg available) 

  

Side Options 
 
Dauphinoise potatoes, garlic & nutmeg 

Truffle & parmesan mash 

Saffron rice pilaf with golden raisins 

Braised wild black and basmati rice 

Butter roasted baby new potatoes with parsley & sea salt 

Steamed seasonal greens 

Honey glazed carrots 

Tossed heirloom tomato salad, basil & aged balsamic dressing 

Herb couscous with pomegranate, mint & parsley 

French green lentil salad, Dijon vinaigrette & crispy red 
onions 

Classic Caesar salad & croutons 

Beetroot & orange salad, wild rocket & sherry vinaigrette 

Broccoli with chili oil 

  Dessert Options 
 

Lime possets with stem ginger crumble topping (Vg available) 

Dark chocolate mousse cups with salted caramel & brittle 

raspberries (Vg available) 

Citrus tart Brules 

Passion fruit pavlovas 

Sticky toffee pudding with warm butterscotch sauce 

Lemon & elderflower sponge & passion fruit Anglaise 

Raspberry Victoria sponge cake with whipped vanilla bean 

cream Page 9 



 

 

3 canapes per person         £12.95 

Additional canapes              £3.00 each 

Seafood Options 
 

Smoked salmon tartar blini, avocado mousse & dill 

Smoked mackerel pate, horseradish & chives 

Prawn salsa, curried mango, chili & lime popadom 

Lobster salad butter buns, lemon mayonnaise & 
caviar £2.00 supplement 

 

Vegetarian Options 
 

Goats curd brittle cups, lemon thyme & 
black pepper, balsamic onion confit 

Sun blushed vine tomato tartlet, black olive 
relish & rosemary (Vg available) 

Heritage beetroot crostini, candies fig & feta 
cheese (Vg available) 

Homemade parmesan biscuit, caponata & 
basil 

  

Canapes Minimum 20 guests 

Meat Options 
 

Ham hock terrine, green apple puree, celery remoulade 

Herb crusted lamb kofta lollipop, yoghurt dressing 

Confit shredded chicken croquette with tarragon mayonnaise 

Roast rare beef wellington, mushroom and truffle sauce 

Whipped chicken liver parfait, brioche, cherry & crispy onion 
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Snacks 

 

Marinate mozzarella pearls 

Mediterranean olives with air-dried tomato, 
citrus, basil & capers 

All butter cheese twists 

Spanish roast chorizo, hot honey & harissa 

Paprika risotto puffs 

BBQ crunch rice cracker 

Sweet chilli Osaka rice crackers 

Japanese nori cracker 

Root vegetable crisps 

Pretzels 

  

Minimum of 3 items 

Per person                                   £5.95 

Additional items                        £1.50 each 
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Dinner Menus 



 

 

Dinner Menu 

3 course dinner with tea & coffee, bread roll & butter            £35.00 per person 

 

Starters 
 

Chicken & apricot terrine, radish salad, chutney, 
ciabatta croute & mustard dressing 

Cured salmon gravadlax, candies lemon, 
creamed horseradish, pumpernickel, cucumber 
& dill salad 

Heritage beetroot, pickled onion, glazed figs, 
chicory, ricotta foam & granola 

Soft herb & lemon crusted goats’ cheese, onion 
& balsamic chutney, shaved sourdough croute & 
honey dressing 

Ham hock & mustard terrine, pea puree, 
piccalilli, toasted rye bread & micro herbs 

Oak smoked salmon & cream cheese, caper, dill 
& shallot dressing, chervil, watercress, black 
pepper & crispbreads 

Sea salt Heirloom tomatoes, garlic & herb 
crouton, lovage, mint & parsley emulsion 

Spiced pumpkin & butternut squash veloute , 
harissa oil, creme fraiche & toasted seeds         
(Vg available) 

Grilled courgette, vine cherry tomato & basil 
puff pastry galette, buffalo mozzarella, confit 
garlic dressing (Vg available) 

  

Mains 
 
Pot roast feather blade of beef, beef fat carrots, 
whipped potato & red wine jus 

Oven roasted French trimmed chicken supreme, 
thyme buttered fondant potato, leeks, asparagus 
& chervil cream sauce 

Slow cooked pork collar, pomme Anne potatoes, 
pancetta crumb, tenderstem broccoli, crispy 
sage & calvados reduction 

Pan-fried duck breast, burnt carrot, cavallo 
nero, beetroot fondant, leg bon-bon & Madeira 
sauce 

Pan-fried cod filet, saffron potatoes, sauteed 
fine beans, capers, sumac & veloute  

Crispy filet of sea bass, lentil, chorizo & spinach 
cassoulet, lemon & butter sauce 

Pan-fried polenta cake, wild mushroom & 
tarragon ragu, confit tomato & lentil cassoulet & 
parmesan crisp (Vg available) 

Wild mushroom & smoked gouda arancini, 
warm tomato ragu, salsa verde & shaved 
parmesan 

Rump of lamb, pea puree, charred confit onion, 
peas & bacon, creamed potato & a lamb sauce 
£3.50 supplement  

 

 

 

Desserts 
 

Cardamon & honeycomb iced parfait, mango & lime coulis 

Deconstructed Eton mess, lemon balm, strawberry soup & 
raspberry sorbet 

Lemon & elderflower curd tart, whipped mascarpone & 
vanilla cream 

Warm chocolate brownie, salted caramel sauce, vanilla ice 
cream 

Baked vanilla cheesecake, passionfruit & mango with honey 
oat crumb 

White chocolate mousse dome, Kirsh & cherry compote 

Lime posset, stem ginger streusel crumb & candied lime zest 
(Vg available) 

Vanilla Chantilly cream, blood orange compote, Parisian fruits 
(Vg) 

Selection of artisan cheeses with grapes, celery crackers & 
chutney Supplement £3.50 
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Barbecue Menu 

Gold Barbecue Package             
£19.95 
Per person, minimum of 20 guests 

 
 

Butchers pork sausage 

Hand pressed beef burger 

Grilled vegan burger 

Caramelised onions 

Selection of baps and finger rolls 

Herb crusted new potatoes 

Summer slaw 

Marinated cherry tomatoes & basil 

Mediterranean quinoa salad 

Mixed leaf salad 

Mature cheddar cheese slices 

Sliced beef tomatoes 

 

 

 

 

 

Sweet Selection 

Strawberries & cream 

Fried sweet cinnamon tortilla chips 

 

 

Platinum Barbecue Package             
£29.95 
Per person, minimum of 30 guests: 

 
Butchers pork & leek sausage rings 

Piri-piri butterfly chicken breast 

Blackened Cajun salmon 

Minted lamb kofta kebab 

Grilled vegan burger 

Marinated haloumi & falafel skewers 

Selection of breads and flavours focaccia 

Herb roasted new potatoes 

Summer slaw 

Marinated cherry tomatoes & basil 

Mediterranean quinoa salad 

Greek orzo, feta & soft herb pasta salad 

Mixed leaf salad 

Homemade baba ghanoush & harissa hummus 
dip 

Mature cheddar cheese slices 

Sliced beef tomatoes 
 

 

Sweet Selection 

Mini passionfruit pavlovas 

Frie sweet cinnamon tortilla chips 

Fresh berries 
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Children’s Menus 



 

 

 

 

 

 

 

 

 

Children’s Menu 

2 courses                           £7.50 

3 courses                           £9.50 all prices are per person 

 

Starters 
 

Cheesy garlic bread 

Crudites with hummus dip 

Tortilla chips with cheese sauce & tomato 
salsa 

  

Mains 
 

Fish goujons with chips & peas or beans 

Pork sausages, mashed potato gravy & peas 

Cheese & tomato pizza 

Breaded halloumi with chips & peas or 
beans 

  

Desserts 
 

Strawberry or vanilla ice cream 

Chocolate brownie 

Fruit salad 
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Drinks Menus 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Drinks Packages 

Silver package                              £75.00  
 

2 bottles of still water 

2 bottles of sparkling water 

2 bottles of Pato Torrente sauvignon Blanc 

2 bottles of Pato Torrente merlot 

  
Gold package                                £160.00  
 

2 bottles of still water 

2 bottles of sparkling water 

2 bottles of prosecco 

2 bottles of pinot grigio Amanti del vino 

2 bottles Amanti del vino Sangiovese 

6 bottles of local church farm pilsner 

  

Platinum package                       £180.00 
 

2 bottles of still water 

2 bottles of sparkling water 

1 bottle of Joseph Perrier cuvee royal brut 

2 bottles of seven degrees Marlborough sauvignon blanc 

2 bottles of The accomplice shiraz 

6 bottles of local church farm pilsner 

 

  

Beer package                              £35.00  
 

5 bottles of Peroni 

5 bottles of local church farm pilsner 

  

Soft Drink package                  £20.00  
 

10 bottles of soft drinks 

Please chose from: 

Bottlegreen raspberry & lemonade 

Bottlegreen English cox’s apple 

Bottlegreen pomegranate & elderflower 

Flawsome apple & mango 
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Drinks Menu 

Champagne & Sparkling Wines 
 

Amori Prosecco (Vegan) 

Baron de Beaupre Brut (Vegan) 
Nosecco (Non-alcoholic) 

  

 

Italy 
France 
France 

 

 

£21.00 
£45.00 
£12.00 

 

White Wines 
 

Pato Torrente  Sauvignon Blanc (Vegan) 
Pinot Grigio Amanti del Vino (Vegan) 
Seven Degrees Marl Sauvignon Blanc 

  

 

Chile 
Italy 
New Zealand 

 

 

£18.50 
£21.50 
£24.00 

 

Rose Wines 
 

Amanti Pinot Grigio Rose (Vegan) 
 

Italy 

 

 

£18.50 

 
Red Wines 
 

Pato Torrente Merlot (Vegan) 

Amanti Sangiovese (Vegan) 
The Accomplice Shiraz (Vegan) 

 

Chile 
France 
Australian 

 

£18.50 
£21.50 
£24.00 

 

Spirits 
 

Gordons Gin 37.5 %  
Bell’s Blended Scotch Whisky, 40% Highland  
Poacher Scotch Whisky, 40% 
Jack Daniels Tennessee Whiskey, 40%  
Benbow Navy Rum, 37.5% 
Bacardi White Rum Superior 37.5% 
Barcardi Spiced Rum 35% 
Smirnoff Vodka 37.5%  
Baileys 

25ml Measure 

£3.50 
£3.50 
£4.20 
£4.20 
£4.20 
£3.50 
£4.50 
£3.50 
£3.50 
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East Chase Distillery Premium 
Gin and Vodka 
 

Heritage Gin London Dry, 40%  
Heritage Gin Citrus Orange, 40%  
Heritage Gin Summer Fruits, 40% 
Heritage Gin Rhubarb & Apple, 40% 
ECD Vodka Premium Standard, 40% 
ECD Vodka Orange & Passionfruit, 40% 
Heritage Gin 
ECD Vodka 

25ml Measure with Mixer 

£6.50 
£6.50 
£6.50 
£6.50 
£6.50 
£6.50 
£10.00 (50ml) 
£10.00 (50ml) 

Lager/Ale/Cider 
 

Peroni 4.7% 330ml 
Church Farm Pilsner 4.2% 330ml 
Church Farm IPA 3.8% 330ml 
Church Farm Harry’s Heifer Ale 4.2% 330ml 
Church Farm Cider 4.5% 500ml 
Alcohol Free Heineken 330ml 

£4.50 
£4.50 
£4.50 
£4.50 
£5.00 
£4.50 

Soft Drinks 
 

Fever Tree Mediterranean Mixers 
Sprite, J20 
Coke/Diet Coke Mixers 

 

£2.00 
£2.50 
£2.00 

 



 

 

 

 

Drinks Reception 

Alcoholic Drinks Per Glass 
 

Prosecco  

Bellini  

Apple Prosecco (Cloudy apple, vodka, prosecco) 

Pink Gin 75 (Pin gin, pink grapefruit and prosecco) 

Pimms  

Brunch Punch  

Hendrick Gin & Fever Tree Tonic  

Whitley Neill Raspberry Gin and Fever Tree Tonic  

Whitely Neill Rhubarb & Ginger Gin & Fever Tree Tonic 

Whitley Neill Blood Orange Gin & Fever Tree Tonic 

Peroni (bottle) 

  

 

£5.00 

£6.00 

£8.00 

£8.00 

£5.50 

£6.00 

£6.00 

£6.00 

£6.00 

£6.00 

£4.50 

 

Non-Alcoholic Drinks Per Glass 
 

Elderflower Presse  

Nozeco  

Rubicon Mocktail (Guava, mango, Lychee, 
Pompegranate)  

Seedlip Alcohol Free Gin and Fever Tree Tonic  

Sparkling Summer Punch (Pineapple & Orange juice, 
Lemonade & Sparkling Water)  

Per Bottle 

Alcohol Free Peroni  

Each 

Bottle of Coca-cola, Diet coke, Fanta Lemonade (200ml)  

Sanpellegrino Can (330ml)  

 

 
£2.50 

£4.00 

 

£3.00 

£5.00 

 

£3.60 

 

£4.00 

 

 

 

 

£2.00 

£2.00 Reception Drinks Package     £20.00 per person 

Unlimited drinks reception for 1 hour  

 

  
Still and sparkling water        

Elderflower Presse 

Peroni 

 

Prosecco 

Luna Azul Sauvignon Blanc 

Luna Azil Merlot 

 


