
Avanta Meeting Solutions 

Catering Menu 
BREAKFAST 

SANDWICH LUNCHES 

THEMED LUNCHES 

FINGER BUFFETS 

SALADS 

SET MENUS 

HOT FOOD 

AFTERNOON TEA 
& BEVERAGES 

Our catering menu contains a wide selection of breakfasts, sandwiches, hot food and 
healthy salads (just to name a few), which can be ordered for your next meeting with 
Avanta Meeting Solutions. 
 
And if you’re looking for something a little extra that’s not featured on our menu, 
just ask one of our meeting room co-ordinators who will be more than happy to help 
you out. 
 
To place an order for your next meeting, simply email info@avanta.co.uk or phone 
0870 0493 404. Alternatively, contact your centre team. 

DAY DELEGATE  
PACKAGES 
 

Looking to host an all-day or  
half-day meeting?  
 
Our Day Delegate packages 
include room hire, lunch, drinks 
and A/V equipment for one easy 
price! 
 
Learn more about our  
Day Delegate  Packages. 



BREAKFAST MENU BACK TO START 

Continental - £3.00pp 
A selection of home baked all butter mini-croissants and mixed mini Danish pastries  
Fresh fruit skewers (1pp) 

 
Classico - £2.70pp 
A selection of home baked all butter mini-croissants and mixed mini Danish pastries 

 
Healthy Brunch - £5.20pp 
Filled mini bagels 
Crunchy granola, Greek yogurt, honey and bananas 
Perfect homemade blueberry muffins 

 
Hot & Delicious - £3.00 per roll 
A selection of grilled bacon, pork sausages and fried egg all served in fresh soft rolls with ketchup and brown sauce 

 
Executive Meeting - £10.50pp (minimum 6 people) 
Sliced continental meats and cheeses 
Smoked salmon platter 
A selection of rustic breads, and butter croissants served with jam and butter 
Sliced fruit platter 

 



SANDWICH LUNCHES (changed daily) BACK TO START 

Monday 
A selection of sandwiches, crusty wholegrain, and classic French baguettes 
Fresh mixed fruit skewers. Homemade chocolate fudge brownies and fruity flapjacks 

 
Tuesday 
A selection of sandwiches and nutty whole food rolls 
Fresh mixed fruit skewers. Home baked muffins: blueberry, double chocolate, cherry and banana with brown sugar 

 
Wednesday 
A selection of sandwiches, mixed bagels, and pretzels  
Fresh mango, kiwi and pineapple skewers. Portuguese custard tarts and sugary sponge cakes 

 
Thursday  
A selection of sandwiches, olive oil Ciabatta with tomato, and herb/olive focaccia breads 
Fresh plums, pears and sweet satsumas. Mixed fruit frangipanes and sugary sponge cakes 

 
Friday 
A selection of sandwiches and malted sunflower/pumpkin seed rolls 
Fresh mixed fruit skewers. Home baked ginger cake, sultana sponge cake, and jam sponges 

 
 

£8.50 per person 
 
Sandwich lunches are also included when you book 
Day Delegate Packages with Avanta. 

 



THEMED LUNCHES BACK TO START 

Americano Lunch 
Selection of sandwiches, bagels and pretzel rolls 
Breaded chicken served with BBQ dips 
Monterey Jack cheese and jalapeño melts served with spicy salsa 
Bowl of tortilla chips served with dip 
Fresh fruit skewers, and blueberry muffins 
 

Italiano Lunch 
Selection of sandwiches, ciabattas and foccacias 
Homemade tuna croquettes served with tartar 
Little tomato and mozzarella pizzas 
A bowl of tortilla chips served with dip 
Fresh fruit skewers, and mini pots of tiramisu 
 

Greek Lunch 
Selection of sandwiches, filled mini pitas and seeded rolls 
Chickpea falafels served with hummus and cucumber batons 
Lamb kofte kebabs served with tzatziki  
A bowl of tortilla chips served with dip 
Fresh fruit skewers, and plum/almond tarts 
 

 

English Lunch 
Selection of sandwiches, filled mixed rolls and wraps 
Cheddar and leek short crust pastry quiches 
Mini scotch eggs 
A bowl of tortilla chips served with dip 
Fresh fruit skewers, and a selection of chocolate brownies and flapjacks 
 

The Friday Lunch 
Selection of sandwiches, filled mixed rolls  
Vegetable samosas served with cucumber and mint raita 
Golden crumb chicken goujons served with sweet chilli sauce 
A bowl of tortilla chips served with dip 
Fresh fruit skewers, and Portuguese custard tarts 
 
 
 

 
 
 
All themed lunches - £13.50pp 
 
 



FINGER BUFFET BACK TO START 

Menu A - £11.50pp 
Platter of sandwiches, rolls and wraps 
Chicken breast goujons served with mayo and sweet chilli 
Homemade short crust spinach and parmesan quiches 
Mini veggie samosas served with cucumber and mint raita 
Jumbo chilli prawn skewers 
Mini fresh fruit skewers 
Selection of homemade cakes and mini desserts 
 

Menu B - £13.50pp 
Home baked mixed filled baguette and wrap platter 
Baby Yorkshire puddings topped with creamy horseradish and roast beef 
Grilled Mediterranean vegetables and mozzarella kebabs 
Thai marinated chicken skewers served with sweet chilli dip 
Chunky roast salmon sticks served with sour cream, chives and black pepper 
Mixed melon and strawberry fruit sticks 
Mini fruit tarts and mini cherry pies 

 

Menu C - £13.50pp 
Selection of thick sliced sandwiches, filled specialty rolls 
Chargrilled chicken satay served with a spicy peanut dip 
Homemade Italian tuna fish cakes served with tartar 
Homemade savoury vegetarian quiches 
Greek style homemade falafel platter 
Cheese board served with crackers, vegetable crudités, and grapes 
Fresh fruit platter served with yogurt 
Mini chocolate cakes 

 
Soup & Sandwich - £10.20pp 
Hot homemade soup 
Selection of filled rolls and bloomer breads 
Premium crisps OR whole fruit 
Mixed homemade cakes 
 
 

 
 
 



SALAD MENU BACK TO START 

Chargrilled Chicken Salad 
Mixed seasonal leaves, chunky cucumber, cherry tomatoes, and grated carrots 
served with a Caesar style dressing 
 

Roasted Salmon Nicoise 
Mixed seasonal leaves, boiled eggs, new potatoes, French beans, cherry 
tomatoes, chunky cucumber, and marinated olives served with a French dressing 
 

Spanish Chicken & Chorizo Salad 
Chargrilled marinated chicken breast with spicy chorizo served with roasted 
peppers, new potatoes, mixed leaves, cherry tomatoes, and chunky cucumber. 
Served with a sour cream dressing 
 

Italian Pasta Salad 
Penne pasta, cherry tomatoes, olives, fresh pesto and rocket leaves 
 

Greek Salad 
Ripe tomatoes, chunky cucumber, red onions, black olives and crumbled feta 
cheese served with pita bread and hummus 

Cous Cous Salad 
Cous cous mixed with chickpeas, fresh parsley, mint and coriander, red onion, 
tomatoes and cucumbers served with a tangy yogurt dressing 
 

Tricolore Salad 
Everyone’s favourite tomato, mozzarella, marinated artichoke hearts, and fresh 
basil served with olive oil dressing 
 

Chef’s Salad 
Mixed seasonal leaves, cherry tomatoes, chunky cucumber, sweet corn, grated 
carrots, and boiled eggs served with a classic vinaigrette 
 

Grilled Mediterranean Vegetable Salad 
Delicious salad of freshly chargrilled vegetables served with creamy mozzarella 
rocket leaves and a pesto dressing. 
 
 
 

£6.60 - Large box OR plate of salad (1 person) 
£4.20pp - For sharing (5 people minimum) 
 
 



SET MENUS BACK TO START 

Classic - £18.60pp 
Oven poached salmon with prawns in a sour cream dressing 
Hand carved ham with whole grain mustard, with accompanying sauces/garnish 
Chargrilled Italian style chicken breast pieces 
Roasted Mediterranean vegetables served with tomato and creamy mozzarella 
Mixed crunchy vegetable salad, cherry tomatoes, sweet corn and raw peppers 
New potato salad and spring onion salad with light mayo dressing 
Rustic breads and butter 
Profiteroles with rich chocolate sauce 
Fresh fruit skewers OR platter of mixed cheese with crackers and pickles 
 

Executive Buffet - £23.50pp 
Ginger and lime king prawns served with smoked salmon and lemon wedges 
Platter of home roasted meats: roast beef, ham, salt beef  
Homemade filo parcels filled with fresh vegetable ratatouille  
Potato salad with gherkins and fresh dill in a light mayo dressing 
Special coleslaw salad, and Cous cous salad with seasonal herbs 
Mixed leaf salad with cherry tomatoes and cucumber 
Traditional English cheese board with mixed crackers 
Crusty breads 
Selection of mixed mini dessert pots  
 

Italian Buffet - £19.80pp 
Roasted stuffed chicken breasts, sliced and served with mixed leaves 
Grilled salmon fillets topped with a gremolata crust 
Homemade Italian style spinach and parmesan frittata 
Italian fine green bean salad 
Tomato and grilled bread salad with fresh oregano and mozzarella 
Rice salad with peas, chopped ham and fresh garden mint 
New potato salad, dressed with a lemon and olive oil vinaigrette 
Crusty baguettes served with butter 
Homemade tiramisu 
 
 



HOT FOOD MENU BACK TO START 

Option 1 
Cottage pie 
Roasted peppers stuffed with rice 
Petits pois and glazed carrots  
Baguettes and butter 
Delicious apple pie with custard 
 

Option 2 
Pollo Napoli 
Spinach and ricotta dumplings in a rich tomato sauce 
Sautéed rosemary potatoes 
Cauliflower gratin 
Baguettes and butter 
Profiteroles with thick chocolate sauce and cream  
 

Option 3 
Chilli con carne with rice 
Creamy Italian pasta bake 
House salad with mixed leaves, tomato, cucumber, boiled eggs and peppers 
Baguettes and butter 
Oven baked cheese cake 

Option 4 
Fisherman’s pie 
Vegetable lasagne 
Tomato and oregano salad 
Baguettes and butter 
Apple and pear crumble with cream 
 

Option 5 
Sweet and sour chicken with oriental vegetables and fluffy white rice 
Cous cous and Mediterranean vegetables, with spicy tomato and harissa sauce 
Baby gem lettuce Caesar salad 
Baguettes and butter 
Selection of choux buns and mini fruit tarts 
 
 
 

 
 
All items £22.50 per person (minimum 10 delegates) 
 
 



AFTERNOON TEA / BEVERAGES BACK TO START 

Drinks 
Tea and coffee (with biscuits) - £2.50 per serving 
1 litre juices; a choice of orange, cranberry, pineapple and apple - £2.50 per 1 litre 
Freshly squeezes orange juice (250ml) - £2.00 
Soft drinks; Coke, Diet Coke, Fanta and Sprite - £1.00 each 
Still and sparkling water - FREE with your meeting 

 
Afternoon Tea - £5.80pp 
Freshly baked fruit scones served with clotted cream and raspberry jam 
Classic crust-less sandwiches 

 
Afternoon Booster - £5.80pp 
Cold can of Red Bull 
Homemade rich chocolate brownies 

 
Got an after work get together? 
Crisps, nuts and olives - £3.60pp 
Nachos served with guacamole and sour cream - £3.00pp 
3 homemade Italian style canapés per person - £5.40pp 

 
 



DAY DELEGATE PACKAGES BACK TO START 

Our Day Delegate package is a simple way to book an all-day or half-day meeting where you are looked after from arrival to 
conclusion by our Institute of Customer Service accredited meeting venue teams. And to make things easier, everything you need is 
included in an easy per person price. Our Day Delegate Packages include: 
 
All-day or half-day room hire 

Lunch for all delegates (breakfast or lunch for half-day bookings) 

3 servings of tea/coffee and biscuits (2 servings for half-day bookings) 

Unlimited still and sparkling water 

Whiteboard and markers 

Free Wi-Fi 

Audio/visual equipment (LCD TV or projector on request) 

Pad and pencils 

Flipchart and pens 

 

 

To find out more information about our Day Delegate Packages,  
simply email info@avanta.co.uk or phone 0870 0493 404. Alternatively, speak to your centre team. 


