Bridge Catering

Breakfast Menu
£8.50pp

TOEAT
Traditional Rustic Roll with the choice of the following;

= Grilled Back Bacon
- Pork Sausages

- Vegetarian Sausages
butter, tomato or brown sauce served

Selection of Fresh Fruit

ToDRINK

Fresh ground Coffee
Selection of Teas

Water
Breakfast Juice

Please let us know at booking if there are any allergen or dietary requirements so we can prepare accordingly.
Substitutions maybe made due to availability of produce.
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Bridge Catering

Continental Breakfast Menu
£8.30pp

TOEAT

selection of;

Sweet Pastries

Homemade bacon + cheese turn over
Homemade cheese turn over

Greek yoghurt + granola pot

Selection of Fresh Fruit

ToDRINK

Fresh ground Coffee
Selection of Teas

Water
Breakfast Juice
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Please let us know at booking if there are any allergen or dietary requirements so we can prepare accordingly.
Substitutions maybe made due to availability of produce.



Bridge Catering

Daugleddau Buffet Menu

Eastern
£10.80pp

TOEAT

you will find the following in your individual compostable box.

Trio of Finger Sandwiches
on farmhouse white + wholemeal bread;

(V)
- Ham Salad - Cream Cheese + Cucumber
= Cheese + Chutney = Cheese + Chutney

- Egg + Cress - Egg + Cress

Hand Cooked Crisps
Fresh Fruit
Sweet Treat

ToDRINK

served separately.

Fresh ground Coffee
Selection of Teas

Water
Flavoured water
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Please let us know at booking if there are any allergen or dietary requirements so we can prepare accordingly.
Substitutions maybe made due to availability of produce.



Bridge Catering

Daugleddau Buffet Menu

Western
£12.80pp

TOEAT

you will find the following in your individual compostable box.

Trio of finger sandwiches
on farmhouse white + wholemeal bread:;

V)
- Ham Salad - Cream Cheese + Cucumber
= Cheese + Chutney = Cheese + Chutney

- Egg + Cress - Egg + Cress

Homemade Mini Vegetable Quiche
Homemade Tomato + Basil Pastry Twist
Sausage Roll / Vegetarian Sausage Roll (V)
Hand Cooked Crisps

Fresh Fruit Pot

Sweet Treat

ToDRINK

served separately

Fresh ground Coffee
Selection of Teas
Still water
Flavoured water

Please let us know at booking if there are any allergen or dietary requirements so we can prepare accordingly. Substitutions maybe made
due to availability of produce. 4



Bridge Catering

Poeth Menu
£10.80pp

TOEAT

you will find the following in your individual compostable box
which opens up to use as a plate.

Jacket Potato

with the following choice of hot filling;

= Cheese

~ Beans

= Cheese + Beans

= Beef Chilli served with sour cream

- Vegetarian Chilli served with sour cream

OnTheSIDE

served separately

Fresh Fruit Pot
Sweet Treat

ToDRINK
Fresh ground Coffee
Selection of Teas

Still Water
Flavoured water

Please let us know at booking if there are any allergen or dietary requirements so we can prepare accordingly.
Substitutions maybe made due to availability of produce.
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Bridge Catering

Refreshments
£3.60pp

EARLY MORNING
Individual Granola Breakfast Slice

Fresh ground Coffee
Selection of Teas
Water

MID MORNING

Individual Welsh cake(2)
Fresh ground Coffee
Selection of Teas

Water

AFTERNOON

Individual Doughnut
Fresh ground Coffee

Selection of Teas
Water

Please let us know at booking if there are any allergen or dietary requirements so we can prepare accordingly.
Substitutions maybe made due to availability of produce.
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Bridge Catering

Seasonal Summer Menu

(served during the months of Apr-Sept)
- price to be confirmed for bookings from April

TOEAT

you will find the following in your individual compostable box
which opens up to use as a plate.

Homemade Quiche Lorraine ‘salad bar’ box

served with; leafy greens, dressed mixed salad, couscous, homemade coleslaw, balsamic mixed beans.
Homemade Vegetable Quiche ‘salad bar’ box

served with; leafy greens, dressed mixed salad, couscous, homemade coleslaw, balsamic mixed beans.
Ham Ploughman’s ‘salad bar’ box

served with; leafy greens, dressed mixed salad, homemade coleslaw, bread, pickles, chutney.

Cheese Ploughman’s ‘salad bar’ box
served with; leafy greens, dressed mixed salad, homemade coleslaw, bread, pickles, chutney.

OnTheSIDE

served separately
Fresh Fruit Pot

Sweet Treat

ToDRINK

served separately.

Fresh ground Coffee
Selection of Teas

Water
Flavoured water

Please let us know at booking if there are any allergen or dietary requirements so we can prepare accordingly.
Substitutions maybe made due to availability of produce.
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Bridge Catering

Seasonal Menu

(served during the months of Oct-March)

£12.90pp
TOEAT

you will find the following in your individual compostable box
which opens up to use as a plate.

Homemade Chicken Curry
served with; rice, naan bread, mango chutney

Homemade Vegetarian Curry
served with; rice, naan bread, mango chutney

Homemade Beef Bolognese
served with; spaghetti pasta, fresh parmesan, garlic bread slice

Homemade Corn Bolognese
served with; spaghetti pasta, fresh parmesan, garlic bread slice

OnTheSIDE

served separately

Fresh Fruit Pot

Sweet Treat

ToDRINK

served separately

Fresh ground Coffee
Selection of Teas

Water
Flavoured water

Please let us know at booking if there are any allergen or dietary requirements so we can prepare accordingly.
Substitutions maybe made due to availability of produce.
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