
Key to Allergens:

Gluten Nuts

W= Wheat A= almonds 

O= Oat H= hazelnuts

B=Barley Pe=pecan

S=Spelt C= cashew

Dishes and Menu Reference 
food prepared 

where allergens 

are used 

Hot Beverage Section 

border biscuit chocolate cookie w may contain may contain may contain

border biscuit viennese whirl w may contain may contain may contain may contain

border biscuit butterscotch crunch w may contain may contain may contain

border biscuit shortbread ring w may contain may contain may contain may contain may contain

border biscuit oat crumble w/o may contain may contain may contain may contain may contain

Allergens & Dietary Requirements – If any of your guests have allergies or specific dietary requirements, please make us aware when placing your order.
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Breakfast

bacon or sausage bap w may contain may contain

mozzarella and field mushroom bap w may contain may contain

mini pastries :

mini crossiant w may contain may contain may contain may contain

pain au chocolate w may contain may contain may contain

pain au raisin w may contain may contain may contain may contain

mini danish selection;

mini pecan & maple twist w Pe may contain may contain

custard crown w H/A may contain may contain

raspberry crown w A may contain may contain

apple lattice w A may contain may contain

vegan crossiant w may contain may contain may contain may contain may contain

Dishes and menu Reference 
food prepared 

where allergens 

are used 

Sandwich lunch Deal

standard/vegetarian/vegan/gluten free

two farmers crisps may contain may contain

fruit pots may contain may contain

assorted cakes:

chocolate fruit & nut slice w may contain W may contain

tiramisu slice w may contain may contain may contain

cinnamon swirl cake w may contain may contain

lemon drizzle slice w may contain may contain may contain

apple shortcake w may contain may contain

white chocolate & cranberry tiffin w may contain W may contain

black cherry & almond slice w A may contain

vegan apricot, orange & almond slice w/o may contain may contain A may contain

vegan and gluten free blackcurrant crumble may contain may contain may contain may contain may contain

gluten free caramel shortcake may contain may contain may contain

gluten free chocolate brownie may contain may contain

gluten free lemon drizzle may contain may contain

crisps may contain may contain

vegetable crisps may contain may contain

fruit platter may contain may contain

fruit cheesecake pot w may contain may contain

gluten free chocolate brownie may contain may contain

dairy free and gluten free salad bowl may contain may contain

Sharing Platters

sandwich platter selection

packed lunch w/b may contain may contain

Our sandwich selections are delivered with allergen information

our sandwich platters are delivered with allergen information

DISHES AND THEIR ALLERGEN CONTENT - Hospitality University Catering Services  2020



Dishes and menu Reference 
food prepared 

where allergens 

are used 

Finger Buffet Items

pesto, olive baby rocket blinis w may contain may contain

cauliflower hummus, roasted carrot dip, 

flatbread
w may contain may contain

bubble &squeak potato cake coriander pesto A may contain

chickpea & beetroot falafel tahini sauce may contain may contain

haloumi & corn fritter creamy avocado dip may contain may contain

sweet potato & feta rolls w may contain may contain

caramelised tomato & feta cheese bruschetta w may contain may contain may contain

thai green chicken curry sausage roll sweet 

chilli sauce
w may contain may contain may contain

turkey camembert cranberry sausage scroll 

cranberry sauce
w may contain may contain

pork & pumpkin sausage roll spiced tomato 

sauce
w may contain may contain

spiced chicken wings ranch dressing b/r may contain may contain

thai buffalo wings sweet chilli sauce may contain may contain may contain

sticky pork belly bites may contain may contain

spicy jerk chicken bites pineapple salsa may contain may contain may contain

deep fried tortillas salsa, guacamole & sour 

cream 
w may contain may contain

two farmers crisps

spicy rice cracker & nut mix w
pot platter, crisp, olive, spicy rice cracker & nut 

mix
w

Dishes and menu Reference 
food prepared 

where allergens 

are used 

Afternoon delights 

Fruit pot/platter may contain may contain

 Whole Cakes ;

iced lemon drizzle w may contain may contain
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coffee and walnut w W may contain

red velvet cake w may contain may contain

chocolate cake w may contain may contain

 victoria sponge w may contain may contain

gluten free victoria sponge may contain may contain

gluten free cappuccino may contain may contain

gluten free chocolate may contain may contain

vegan belgian chocolate fudge w may contain may contain may contain may contain

afternoon cake selection;

cinnamon swirl w may contain may contain
tiramisu slice w may contain may contain may contain
apple shortcake w may contain may contain
chocolate fruit & nut w may contain W may contain
white chocolate & cranberry tiffin w may contain W may contain
classic butter shortbread w may contain may contain may contain

vegan apricot, orange & almond slice
w/

O
may contain may contain A may contain

gluten free caramel shortbread may contain may contain may contain
gluten free chocolate brownie may contain may contain
gluten free lemon drizzle may contain may contain
gluten free & vegan blackcurrant crumble may contain may contain may contain may contain may contain
gluten free & vegan super flapjack may contain may contain Pe may contain
Freshly baked cookies may contain w may contain may contain all may contain may contain

selection of doughnuts

apple & cinnamon doughnut swirl may contain w/r may contain may contain may contain all may contain may contain

glazed ring doughnut w may contain may contain

chocolate drizzle ring doughnut w may contain may contain all may contain

boston crème doughnut w may contain may contain may contain

Dishes and menu Reference 
food prepared 

where allergens 

are used 

Pizza 

giardiniera w may contain may contain

margherita w may contain may contain

hawaiian w may contain may contain

meat feast w may contain may contain

greek supreme w may contain may contain

vegan feast w may contain may contain

Gluten free Pizza flavours as above may contain may contain

hot & cold fork buffets 

allergen information for these menus can  be obtained by contacting the hospitality team
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Dishes and menu Reference 
food prepared 

where allergens 

are used 

red & white wines - please contact hospitality 

team for more information on selection

peroni or old speckled hen bitter w/b

prosecco

Canapes 

vegetarian canape

asparagus & sundried tomato, sesame seed on 

blinis
w may contain may contain

mixed pepper with red pepper pesto on ficelle w may contain may contain

artichoke heart porcini mousse may contain

bundle of vegetable julienne may contain may contain

zucchini wrap, tomato tapenade pepper parcel may contain may contain

chargrilled carrot zucchini tower red pepper 

tapenade
may contain may contain

ciabattini avocado salsa coriander red pepper w/r may contain

meat canape

mini bagel smoked chicken mousse and grape w may contain may contain

smoked duck roll chervil rhubarb toast w may contain may contain

chorizo base avocado salsa coriander red 

pepper
may contain may contain

cointreau marinated chicken orange crostini w may contain may contain

tandoori chicken mango chuntey coriander on 

naan
w may contain may contain

fish canape

omelette base wth smoked trout &lemon zest

rosetee of smoked salmon, lemon zest on 

potato rosti

dessert canape

mini lemon tart may contain may contain

mini fresh fruit tartlet may contain may contain

opera gateaux may contain

Our canape selection are delivered with allergen information
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