Meeting Room Catering

We offer a full & varied catering service which can be tailored to suit your delegates’ needs
All food is freshly prepared on the premises & is subject to availability*
All dietary requirements can be catered for including gluten free

Refreshments
All day refreshments £ 5.95 per delegate
Single serving refreshments £ 2.00 per delegate
includes self service coffee, tea, fruit/ herbal teas,
homemade biscuits, fruit squashes, sweets & nrints

Breakfast
£3.20 per delegate
includes a selection of hot breakfast sandwiches,
(sausage, bacon or egg), self service coffee, tea & fruit juice

Choose from four delicious menu options - all are available for Meetings

Hot Potato Bar
£ 6.50 per delegate

Hot potatoes baked in their jackets

With a choice of fillings:
Chilli-con-carne, Cheddar cheese (v),
Cottage cheese (v), Hot baked beans (v),
Tuna mayonnaise & red onion
Served with mixed salad & coleslaw
Coffee, tea & fruit juice

Sandwich Bar
£ 8.00 per delegate

Selection of open baguettes

(meat, fish & vegetarian)
Honey glazed sesame seed sausages
Cheesy potato wedges (v)
Greek filo parcels (v)
Savoury pastries filled with vegetables (v)

Stone baked mini pizzas (v)

Coffee, tea & fruit juice

Salad Bar
£ 9.75 per delegate

Spicy Coronation chicken
Yorkshire ham & fruit chutney
Homemade mixed vegetable quiche
Cottage cheese with chives
A selection of salads including green salad, tomato,
spring onion & basil salad, rice salad & coleslaw
Hot crusty bread & butter
Coffee, tea & fruit juice

Hot Buffet Bar
£ 10.50 per delegate

For 10 delegates or less a choice of 1 dish
plus a vegetarian option (if required)
For 11 delegates or more a choice of 2 dishes
plus a vegetarian option (if required)

Homemade Beef Lasagne
Bolognaise sauce with local beef layered with pasta Verdi and a
creamy béchamel sauce topped with cheddar cheese.

Pork in a cream & ginger sauce
Diced pork with mushrooms, spring onion & ginger in a cream
sauce. Served with boiled rice

Chicken in black bean sauce
Strips of chicken with onions, peppers, soy sauce
& black bean sauce. Served with boiled rice

Mushroom Stroganoff (v)
A mix of wild & button mushrooms, onions, gatrlic
& basil in a cream sauce. Served with rice

Ratatouille & cheese (v)
Sautéed courgettes, peppers, aubergine & onions in a
tomato & herb sauce topped with melted brie.
Served with a jacket potato

Al the above are served with a tossed mixed salad
& hot crusty bread & butter

This lunch will be served in the Bar Convent
Entrance Hall whete available

*We reserve the right to substitute menu items for
something of similar or greater value

ALL CATERING PRICES SHOWN ARE
EXCLUSIVE OF VAT AT 17.5%

Add a choice of apple pie or fruit cheesecake served with cream for £ 1.95 per delegate
or a fresh fruit basket for 85p per delegate

The Bar Convent 17 Blossom Street York YO24 1AQ

Contact Elisa Wilson on 01904 464907 Email: ewilson@bar-convent.org.uk




