
 

 
 
 
 
 

 
 

Bournville Conference and Events Facilities Hire 
 

Welcome to Bournville College Conference and Events facility hire. Boasting a new £66 million 
pound site in Longbridge, the Conference centre and campus are ideally located with excellent 
transport links by car, bus and rail. Bournville College provides purpose built conference and 
events facilities hire, catering for both large meetings and events, as well as for smaller business 
meetings.  We offer a personalised service from initial enquiry to the day of the event and every 
detail is liaised from concept to delivery for you to ensure a bespoke event.  

 
Conference Centre 

 
Our striking gold Conference Centre is guaranteed to impress. Boasting five function rooms and 
seating up to 200 delegates, this unique venue is ideal for business meetings, exhibitions, 
conferences, private dinners and Christmas parties. 
 
The space is flexible for other events and packages can be tailored for your event. The 
Conference Centre is dedicated to your business requirements, providing photocopying services, 
a reception desk, integrated high specification technology and wireless internet throughout. 
 
The Zen Garden which is in close proximity to the Conference Centre is ideal for summer soirees 
or photo opportunities for events. During the summer, the patio is open for delegates to make use 
of the space. 

 
Main Meeting Room 
 
A distinctive room which can accommodate up to 200 delegates in a theatre style layout, this 
room has natural daylight, a natural air ventilating system and is light and airy.  The meeting room 
has integrated AV including screen, LCD projector, PA system and video recording services. 
 
The main meeting room is flexible in terms of layout and can be used for a variety of business 
needs including training, annual general meetings and board meetings.  The room is equally 
suited for private dinners and events. The room can accommodate a disco and also has an inbuilt 
bar. 

 
G414 
This is a small meeting room which is ideal for interviews and informal meetings. It is suited to be 
used as a syndicate room when training.  
 
G415 
An ideal room for a boardroom meeting, there is natural daylight in the meeting room and a smart 
board which has LCD projector and sound built in.  
 
G416 
A room that is flexible in layout, it can accommodate up to 16 boardroom style. This room has 
integrated Video conferring facilities inbuilt in the room, which can also be used as a screen for 
your presentation requirements.  
 
G417 
This room has natural daylight in the room and can accommodate up to eight guests in a 
boardroom layout.  It is ideal to be used as a syndicate room or for more formal meetings.  

 
 



 

 

 
 
 
 
 
 
 

Facilities Hire 
 

Hair Dressing Salon Hire 
 
The hair salon can be hired out for training, staff development, filming or corporate events by the 
hour or by the day. The Salon is situated in the main Campus. Facilities include: 

 30 hair work stations complete with mirrors 

 6 wash basins including one adapted sink 

 3 wall mounted hair dryers 

 Towels can be hired at additional cost 
 

Beauty Salon Hire 
 
Modern facilities situated in the main campus which are ideal for training purposes. There are two 
training rooms, both can be hired by the hour or by the day. Some of the facilities include: 

 Smart boards in the training room 

 22 cubicles in total, each equipped with trolleys, chairs, mirrors and couches. 

 Towels and couch covers can be hired at an additional cost. 

 
Kitchen 
 
Situated within the Campus, the kitchen offers a range of equipment available for use. Some of 
the equipment includes and not exhaustive; preparation areas, fryers, fridges, gas ovens, hot 
plates, production kitchen for up to 22 chefs. Kitchen hire is subject to disclaimers being 
completed and signed.  

 
Restaurant 
 
Seating up to seventy seven guests, the restaurant is situated in the main campus and has a 
modern contemporary feel. The Restaurant can be hired out in conjunction with the Kitchen for 
any training, product launches, corporate entertainment or filming.The Restaurant has a bar within 
the room which can also be hired for an event.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 



 

 
 
 
 
 
 
 
 
 

Day Delegate Packages 
 

There are three packages available which are ideal for a ‘one stop shop’ aspect to your training or 
meeting room requirements. The following packages are available and are based on a minimum 
of eight delegates. Please note that dependant on time, date and numbers, additional charges 
may apply. 

 
Platinum  
 

 Room Hire 

 Wireless Internet 

 Car Parking space for organiser. 

 Screen and Projector 

 Mineral Water 

 Lunch served with Orange Juice 
and mineral water: 

 Seasonal fruit basket 

 Stationery 

 Conference sweets 

 Morning Tea, Coffee and Mini 
Danish Pastries 

 Afternoon Tea, Coffee and Biscuits

A selection of assorted finger sandwiches (V) 
Sausage Rolls 
Cheese and Onion Quiche (V) 
Kettle Chips (V) 
Skewered Chicken Tikka with minted yogurt dip 
Cut Fresh Fruits 

 
 

Silver  
 
Room Hire 

 Wireless Internet 

 Car Parking space for organiser  

 Screen and Projector 

 Mineral Water 

 Seasonal fruit basket 

 Stationery 

 Conference sweets 

 Morning Tea, Coffee and Bacon 
Sandwiches 

 Afternoon Tea, Coffee and Home-
made Tray bake of the day

 Lunch served with Orange Juice and Mineral water: 
A selection of assorted sandwiches and wraps (V) 
Skewered salmon with lemon and cucumber dip 
Mini sun-dried tomato and feta cheese tarts (V) 
Warm Cajun spiced potato wedges (V) 
Chicken Satay with sweet chilli dip 
Kiwi and Pineapple Skewers with Greek yogurt and honey 
Fresh Fruit Tartlets with vanilla cream 
 
 
 
 
 
 
 
 
 
 



 

 
 
 
 
 
 
 
 

 
 
Gold  
 

 Room Hire 

 Wireless Internet 

 Car Parking space for organiser  

 Screen and Projector 

 Mineral Water 

 Seasonal fruit basket 

 Stationery 

 Conference sweets 

 Morning Tea, Coffee and Bacon 
Sandwiches 

 Afternoon Tea, Coffee and Home-
made Tray bake of the day 

 Lunch:  served with orange juice and mineral water 
Caesar Chicken Wraps 
Open sandwich of free range egg, watercress and olive oil mayonnaise (V) 
Oak smoked salmon and cream cheese finger sandwiches 
Cajun spiced hot potato wedges (V) 
Crispy Garlic and lemon Chicken with caramelised red onion chutney 
Tandoori salmon skewers with cucumber and mint yogurt  
Goat’s cheese & Cherry tomato tartlets (V) 
Seared beef and wasabi crème fraiche with parsnip crisps 

 
 

Choose one of the following desserts to finish . . . 
 
Sliced fresh fruit platter served with Greek yoghurt and honey 
Glazed Lemon Tart 
Gooey chocolate brownies 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
 
 
 
 
 
 

Room Hire Rates 
 
All meeting rooms may be hired by the hour or by the day. Prices do vary depending on the length 
of time required. Room hire does not include any stationery, catering nor any equipment hire. If 
you should require stationery, catering or equipment, the costs will be added in addition to the 
room hire, and the prices are very competitive.  
 
 

Technology 
 
The Conference Centre is privileged to have high specification new equipment on site.  Our 
equipment facilities include: 
 
Wireless Internet 
 
All delegates are able to use the wireless internet and it is charged at £2.00 per hour or £10.00 for 
24 hours.  
 
Smartboards 
 
The Conference Centre has a Smartboard available for use, it can be used as a projector, sound 
integrated system, screen, flipchart and handheld devices can be hired to be able to facilitate 
answers to questions. The software can be used in a variety of ways to suit your presentation or 
training.  
 
 
Screen, LCD and PA system 
 
The Main Meeting room has a screen, LCD projector and PA system with speakers inbuilt in the 
main meeting room. The main meeting room also has a tailored interactive lectern for use for the 
organiser allowing full control over the presentation, sound and the lighting system. 
There are also digital recording devices within the main meeting room that allow your materials to  
be produced and copied for your training requirements. Conditions and costs apply. 
 
Technicians 
 
A technician can be hired for a day to manage your equipment. Prices vary depending on hours 
and times required. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
 
 
 
 
 
 
 
Laptops 
 
There are laptops available to hire for an hour or by the day. Please note that laptops to be hired 
in require advanced notice and are subject to availability.  
 
Business Services 
 
There are a number of services offered for the conference organiser which will be chargeable 
including:

 Photocopying 

 (Colour and black and white) 

 Scanning 

 Reprographics 

 Word-processing and 
administrative support 

 Faxing



 

 
 
 
 
 
 
 

Catering 
 
The following catering items can be ordered in addition to the Day Delegate Packages or 
alternatively the following costs apply if selecting a room hire option. All prices are per person and 
per serving. Please note that dependant on time, date and numbers additional charges may 
apply. 
 
Refreshments 
 
Tea and Coffee per person per serving:      £2.55 
Jug of Orange Juice         £3.00 
Mineral Water per 1L bottle        £1.25 
Jug of Coke or Lemonade        £7.00 
 
Breakfast 
 
Tea and Coffee and Danish Pastries      £3.55 
Bacon Sandwiches:        £2.50 
Bacon, egg and Sausage sandwiches     £2.50 
Fruit and Yoghurt Smoothies        £1.50  
Fresh Fruit Platter,        £1.95  
Apple and Bran Muffins        £0.90  
Continental  Breakfast:        £3.75 
(Croissants, Danish Pastries, Preserves, butter and Orange Juice) 
Full English Breakfast       £8.75 
(Bacon, Sausage, fried or scrambled egg, black pudding, baked beans, 
grilled tomatoes, mushrooms, toast and preserves, juice 
and Tea and coffee) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
 
 
 
 
 
 
 

Lunch 
 

Menu A 
Charged at £9.95 per person 

 
 

Bruschetta with prosciutto soft mozzarella tomato and tapenade 
Bruschetta char grilled med vegetables 

Chicken sate with peanut dipping sauce 
Skewers of mushroom, artichoke and fennel marinated feta (V) 

Little gem lettuce leaves with Nicoise salad 
Pita houmous olives & crudities (V) 

Fruit kebab 
Chef Cake Bites 

 
Menu B 

 Charged at £12.95 per person 
 

Chicken fajita with red chilli jam wrap 
Roasted Mediterranean vegetables & houmous wrap 

Basil ciabatta with sun blush tomato and mozzarella (V) 
Mini wild mushroom quiche (V) 

Skewers of salmon and cucumber lemon with dill dipping sauce 
Smoked ham and asparagus roulade 

Fruit platter 
Chocolate brownie 

 
Menu C 

 Charged at £14.95 per person. 
 

Mini baguettes with smoked ham and grain mustard 
Mini baguettes with egg and watercress (V) 

Roasted red onion, mozzarella and thyme pizzette (V) 
Japanese prawns with mango dipping sauce 

Duck spring rolls with a hoi sin sauce 
Cumberland mini sausages with tomato and onion chutney 

Crostini with cherry tomato and basil (V) 
Celery barquette with stilton and walnuts (V) 

Banana cake 
Fruit platter 

 
 
 
 
 
 
 
 
 
 
 
 



 

 
 
 
 
 
 
 
 
 

 
Hot Fork Buffets 

 
Hot Fork buffets are charged at £18.00 per person and please select the following: 
 

Choose 1 meat dish: 
 

Sweet and Sour Chicken with noodles and prawn cracker 
Thai Green Chicken curry with fragrant rice and mini naan 

Torn beef chilli con carne with tacos, salad, spicy wedges and soured cream  
Lamb rogan josh served with cucumber raita, mango chutney, mini naan & rice  
Bangers and Mash - pork & leek sausages with mashed potato & onion gravy 

Mixed Fish Pie with a Gratinated Parmesan Cheese and Potato Topping 
Smoked haddock and spring onion fishcakes with chive crème fraiche 

Tandoori salmon skewers served with mint yoghurt 
Salmon, Haddock, Prawns and Mussels in a cream, white wine and spinach sauce 

Cod goujons with homemade ketchup and tartare sauce 
 
 

Choose 1 vegetarian dish: 
 

Roasted butternut squash and sage risotto 
Individual goats cheese and caramelised onions wholemeal tarts  

Potato, mushroom and green pepper balti served with mint raita, mango chutney, rice & mini naan 

 
The main course is served with: 

Mixed Leaf and Herb Salad, Caesar Salad, Tomato, Basil and Red onion Salad, Minted New 
Potatoes and a Selection of Rolls 

 
 

Choose one of the following desserts: 
 

Sliced fresh fruit platter served with Greek yoghurt and honey 
Baileys and chocolate bread & butter pudding with thick pouring cream 

Glazed Lemon Tart 
Key Lime Pie 

 
 

Coffee. 

 
 
 
 
 
 
 
 
 
 
 
 



 

 
 
 
 
 
 
 
 
 

Accommodation 
 

There are a number of Hotels situated within close proximity of Bournville College. Please do call 
with your accommodation requirements as there are a number of special rates available to our 
clients. 
 

 
Fitness 

 
Situated within the main campus, the fitness centre has a variety of machines for your fitness 
needs. Fitness centre is charged and a day pass can be pre-paid for delegates using the 
Conference Centre.

 7 Cross trainers 

 Power Plate 

 10 treadmills 

 7 bikes 

 5 rowers 

 2 Versa Climbers 

 Free weights 

 Resistance area 

 Spin class area 

 Sauna, steam room



 

 
 
 
 
 
 
 

Private Dinners and Events 
 
The Conference Centre is not just for conferences and training, we offer bespoke events for 
dinners, weddings and parties.  The main meeting room can be used for a variety of events 
including birthdays, anniversary, student proms, wedding receptions and informal buffets. 
We seek to offer a personalised service including bespoke menus for your event. If you have a 
menu in mind, please do inform the sales executive and we can tailor menus for your event. 
There is a bottle bar within the function room and space for a DJ. Please note that dependant on 
time, date and numbers additional charges may apply. 
 
DJ 
 
Our resident DJ caterers for a variety of music tastes and a play list can be issued to the DJ if you 
have some music in mind. DJ and disco can be hired from £275.00 including VAT.  
 
 
Canapé Menu 
 
All canapés are plated, please select two options per section.  
Canapés are charged at £10.00 per person 
 

Meat 
 

Spring Onion & Parma Ham Rondels served on a Parmesan Biscuit 
Chargrilled Lemon Chicken on Ciabatta with Houmous 

Mongolian Lamb with Hoi Sin Cucumber & Spring Onion Salsa 
Parma Ham wrapped Asparagus 

Oriental Duck Spoon 
 

Fish 
 

Smoked Haddock & Quail Egg Spoon 
Mini Prawn Cocktail 

Oak Smoked Salmon on Potato Rosti, Chive Creme Fraiche 
Pave of Scotch Salmon, Malted Croute & Asparagus Tips 

Lemon Potted Shrimp on Brioche Croute 
 

Vegetarian 
 

Savoury Cheese Croute Roasted Pepper, Baby Mozzarella & Basil Pesto (v) 
Gazpacho Demi Tasse (v) 

Mushroom & Welsh Rarebit Tart (v) 
Aubergine Caviar & Quail Egg in a Tomato Ragout Cup (v) 

Semi-dried Tomato Basil & Bocacini Ragout Cup (v) 
 

Sweet 
 

Bellini (Champagne & Peach Compote) 
Mango & Raspberry Snobenettes 

Mini Cornets filled with home-made Ice Cream Marble Chocolate 
Fruit Terrine (Strawberry Jus in a Bitter Chocolate cup) 

 



 

 
 
 
 
 
 
 
Dinner Menu 
 
 
The following menus are exclusively designed for a formal banquet or private dinner. Menus can 
be tailored for your event to make it bespoke and we are happy to discuss any ideas to make your 
event personalised. 
 

Set Menu 
Charged at £25.00 per person 

 
      Starters 
 

Tomato & Leek Cappuccino 
Finished with Cream 

Or 
Sautéed Creamy Garlic Mushrooms 

Served with a Sun Dried Tomato Bread  
 

    
 

Main Course 
 

Baked Salmon 
Baked Salmon with stilton 

 Served on a bed of Sauté Leeks finished with a white wine Sauce   
 

Or 
Noisette of Lamb  

Seasoned Lamb Noisette pan fried until tender, served on a bed of fresh asparagus with a Rosemary 
sauce   

 
Or 

Vegetable & Nut Filo Parcels  
Freshly prepared Vegetables, Nuts and herbs encased in savoury Filo Pastry served with a Tomato 

and Basil Sauce  
 

Main Course served with: 
 

French Green Beans  
 

Honey Glazed Carrots   
 

Sauté New Potatoes 
 

    
 

Desert 
 

Crème Carmel Finished with Fresh Raspberries  
Fresh Fruit Salad accompanied by sweetened vanilla cream 

 
    

Tea or Coffee 



 

 
 
 

 
 
 
 
 

Tailored Menus 
 
The following menus are designed to be tailored to your menu for your event. Three course meals 
are from £40.00 per person. Please select one option per course for all guests.   
 

Starters: 
 

Sautéed Leek and Caramelised Red Onion Tart Topped With Grilled Crotin Cheese 
Pressed Tomato and Basil Terrine with Rocket Pesto and Chive Oil 

Asparagus Tips with Boccacini and Sun Dried Tomatoes 
Charcuterie Platter with Homemade Pickles and Truffle Scented Dressing 

Crispy Chicken Beignets with Vegetable Glass Noodles Spiced Sesame Dressing 
Oak Smoked Salmon with Peppered Leaves, Focaccia Croute salsa Verde 

Tian of Avocado and Crab Mousse with Gazpacho Dressing 

 
Main Courses: 

 
Chicken and Pousse Roulade on Dauphinoise Potato with Roasted Vegetables and a red Pepper 

fondue 
Charred Salmon Supreme, Sweet Potato Salsa with asparagus spears and Fines Herb Cream 

Roasted Cod Loin on a Scallion and New Potato Cake with Crisp Pancetta, Pea Puree and 
Beurre Blanc 

Rosemary Infused Rump of Lamb, Anna Potatoes Confit of Vegetables and A Light Tomato Jus 
Warm Pear and Gorgonzola Pithivier, Plum Chutney (V) 

Grated Celeriac, Camembert and Prune Tart with Warm Lentil Vinaigrette (V) 
Butternut Squash and Pistachio Risotto with Basil Crostini (Vegan) 

Yellow and Green Puy Lentil Loaf with A Sweet Tomato Sauce (Vegan) 

 
Desserts 

 
French Apple Tart with Cornish Clotted Cream and Cinnamon Syrup 

Lemon Scented Crème Brule with Raspberry Compote 
Mango Cheesecake with Peanut Brittle, White Chocolate Ice Cream 

Summer Fruit Pudding with Sweetened Mascarpone 
Duo of Belgian Chocolate Mousse and Lange Du Chat Biscuits 

 
 

Additional Courses: 
 
Sorbet Course, £2.50 
 
Fish Course, £7.50 
 
Cheeses 
Baked St Marcelin Cheese with Warm Raisin and Walnut Bread and Fruit Chutney, £4.75 
English and Continental Cheeses with Grapes, Chutney and Biscuits, £4.50 
 
Freshly Filtered Coffee and Tea with mints, £2.50 
Petits Fours, £1.50  
 

 



 

 
 
 

 
 
 
 

Wines 
 
 

The following wines are just a small selection of the diverse range of different vintages and berry 
types. If you should require an extensive Wine Menu or require any suggestions for wine 
selections, please do not hesitate to ask. 

 
 

White Wines 
           Bottle 
 
Acacia Tree Chenin/Colombar South Africa 2010     £16.97  
Fresh citrus and peach flavours with zippy acidity and a refreshing finish. 

 
Argento Pinot Grigio Argentina 2011      £18.20 
Light and clean with ripe pineapple and peach flavours. 
 
Saam Mountain Paarl Chenin Blanc South African 2010    £18.44 
Bright and concentrated tropical fruit alongside fresh lemony acidity. 

 
La Cote Flamenc Picpoul de Pinet Coteaux du Languedoc. France 2010  £19.64 
Wonderfully pure citrus and floral flavours and a rich, waxy texture. 
 
Chilcas Chardonnay Reserva Maule  Chile 2010    £20.13 
Pear and tropical fruit aromas, accompanied by subtle touches of toast,  
honey, and a soft mineral note. 
 
Spy Valley Marlborough Sauvignon Blanc   New Zealand 2010   £22.72 
Classic NZ Sauvignon characters of gooseberry and asparagus with a hint  
of elderflower. 
 
Verdicchio dei Castelli di Jesi Classico Superiore Luzano Marotti Camp Italy 2010 £22.83 
Dry and crisp with nutty and perfumed notes alongside fresh citrus fruit flavours. 
 
Chablis Francoise Chauvenet France 2009     £25.55 
Complex lemon and baked apple flavours with a touch of flinty minerality 
 
 
Rose Wines 
 
Wandering Bear Zinfandel Rose USA 2010     £21.90 
Fun off-dry rose with lots of strawberry and raspberry fruit. 

 
Castillo Viento Rioja Garnacha Rosado France 2010    £23.71 
Elegant and perfumed in style with juicy red cherry flavours. 

 
 
 
 



 

 
 
 
 
 
 
 
Red Wines 

 
Acacia Tree Cinsaut. Merlot  South Africa  2010    £21.10  
Friendly and approachable with ripe plum and blackcurrant fruit 
and soft rounded tannins. 
 
Alto Bajo Merlot Valle Central Chile  2011     £22.33 
Smooth and soft black cherry and plum notes with a hint of peppery spice. 
 
 
 
Argento Seleccion Malbe Argentina  2010     £24.86 
Juicy flavours of plum and blackberry with a touch of chocolate and vanilla 
 
Ceppaiano Chianti Italy  2010       £27.88 
A dense, velvety Chianti with plenty of ripe cherry fruit and  
a perfumed violet note on the finish. 
 
Pinot Noir de l'Hospitalet IGP d'Oc France  2009     £27.88 
Medium-bodied with plenty of ripe cherry and wild raspberry 
fruit with a hint of sweet spice. 
 
The Stump Jump Shiraz McLaren Vale Australia 2010    £28.00 
Full-bodied with black cherry richness and a touch of white pepper. 
 
Londono Graciano Rioja Alta France 2010     £28.00 
Red cherry flavours from the ripe Tempranillo as well as well 
 integrated spice and vanilla. 
 
Chateau de Lugagnac Bordeaux Superieur France 2008    £31.45 
Stylish and complex with well defined berry/plum fruit aromas 
and integrated spicy oak. 

 
 
Sparkling Wine and Champagne 

 
Bel Star Prosecco. Italy        £22.17 
Easy and freah with citrus aromas and sherbetty fizz. 
 
Jacques Cartier. France        £34.24 
Fresh berries and citrus fruit with biscuity, brioche hints. 
 
Laurent-Perrier Brut France        £49.07 
Delicate & fresh aromas with good complexity and notes  
of citrus and apple fruit. 

 
 
 
 
 



 

 
 
 
 
 
 
 
 

Christmas 2011 
 

 
This year we are offering both private and joint party nights, there are various dates available 
throughout December and Christmas can even be extended to January if you have missed the 
party this year! Please note that dependant on time, date and numbers additional charges may 
apply. 
 
 
For Private Parties 
 
Based on Minimum numbers of 80 guests, we offer a three course meal and DJ and Disco for 
£45.00 per person 
 
A pre-order would be required 4 weeks prior to the event date along with beverage pre-orders for 
tables. 

 
Christmas 3 Course Menu 

Please select one option per course per person 
 

Starters 
 

Cream of Stilton and Leek Soup 
Chicken Liver Parfait, apple cider chutney and toasted brioche 

Trio of melon, pineapple and kiwi with lemon sorbet 
 

Mains 
 

Roast Norfolk Turkey with chipolata, seasoning, and cranberry and bread sauce with pan gravy 
 

Baked Salmon with a champagne and chive butter sauce 
 

Spiced Butternut Squash and Spinach Wellington with tomato, red pepper and basil sauce 
 
 

Served with 
roasted potatoes and seasonal vegetables 

 
Desserts 

 
Frangipane Tart, poached satsumas and cinnamon infused clotted cream 

Christmas pudding with brandy sauce 
Cranberry Crème Brulee 

 
 
 
 
 
 
 



 

 
 
 
 
 
 
 
 
 
 
 
 

Christmas Finger Buffet 
 

We offer Christmas themes buffets, the buffet is charged at £19.95 per person. 
 

Selection of freshly made sandwiches and wraps: 
Ham and English Mustard 

Roast Beef and Horseradish 
Turkey and Cranberry 

Chicken Caesar 
Smoked Salmon and cream cheese 
Lancashire Cheese and pickle (v) 
Free range egg and watercress (v) 
Brie and Cranberry Filo Purses (v) 

 
Seared duck with plum chutney and parsnip crisps on Oriental spoons 

Shot of warm spiced butternut squash soup (v) 
Warm honey and coarse grain mustard roasted chipolatas 

Stilton and walnut crostini with fig chutney (v) 
Thai fishcakes with lime and ginger dressing 

 
Bite size Christmas Pudding Brownies 

Mini mince pies 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 


