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DRINKS MENU|

Freshly Ground Fairtrade Coffee and Tea

Served in Disposables £1.75
Cups and Saucers £2.00

Llanllyr Sourced Bottled Water, Still or Sparkling

Small 330ml £0.90
Large 750ml £2.20

Pure Fruit Juice — Orange, Apple or Cranberry

Small 200ml £0.85
Litre Jug £3.30

Iced Tea

Lemon Infused £3.30
Mixed Berry £3.30

Alcoholic Drinks

House Wine, Red or White £3.30 per glass (six glass minimum)
Prosecco £3.65 per glass (six glass minimum)

Price includes, delivery, glassware, event staffing and clearing
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Prices shown are for internal events, external events will be subject to VAT at 20%
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BREAKFAST ITEMS |

Breakfast Sandwiches
Choice of Bacon, Sausage or Vegetarian
£2.75 (each)

French Viennoiserie Selection (Serves 6)
Croissant, Pain au Raisin, Pain au Chocolat
£7.95

Fresh Fruit Platter (Serves 6)
Slices of Galia and Cantaloupe Melon, Pineapple and Kiwi and Watermelon garnish

£5.95

LUNCH

Classic Sandwich Selection

Selection of freshly made sandwiches, made with sliced tin loaf
and filled with traditional fillings

Menu on Rotation (6 Servings) Please select:
VEGETARIAN PLATTER © MEAT PLATTER @ MIXED PLATTER
£18.95

Wrap Selection

Selection of freshly prepared filled tortilla wraps
Menu on Rotation (6 Servings) Please select:

VEGETARIAN PLATTER @ MEAT PLATTER @ MIXED PLATTER

£17.95
Luxury Sandwich Selection FERN
.@
An array of sandwiches served on a selection of continental breads S STAO

Menu on Rotation (6 Servings) Please select:
VEGETARIAN PLATTER © MEAT PLATTER @ MIXED PLATTER
£19.95

Prices shown are for internal events, external events will be subject to VAT at 20% FAIRTRADE
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Indian (V)

Onion Bhajis, Vegetable Pakoras, Vegetable Samosas, Mini Popadums,
Mango Chutney and Yoghurt and Mint Dips

£15.95 for 6 Servings

Oriental

Vegetable Satay, Sweet and Sour Crackers, Vegetable Money Bags,
Vegetable Samosa, Sweet Chilli Sauce

£15.95 for 6 Servings

British
Sausage Rolls, Glazed Cocktail Sausages, Buffet Pork Pies,

Mini Scotch Eggs, Pickle and Piccalilli
£15.95 for 6 Servings

Mezze (V)

Falafel Bites, Cheese Filled Sweet Cherry Peppers, Sun Blushed Tomatoes,
Marinated Olives, Tzatziki, Houmous and Pitta Bread (Gluten free)

£17.95 for 6 Servings

Mexican

Pulled Pork Bites, Filled Potato Skins, Nachos, Sliced Jalapenos
and Guacamole Dips

£15.95 for 6 Servings

Vegetarian (V)

Mozzarella Skewers, Vegetable Curry Bites and Falafel, Tzatziki and Salsa
£15.95 for 6 Servings

Vegan Platter (Vg)

Vegetable & Spinach Pakoras, Sweet Potato Falafel Bites, Vegetable Spring Rolls, 9
Garlic & Coriander Naan Bread & Red Pepper Houmous

£16.95 for 6 Servings
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Prices shown are for internal events, external events will be subject to VAT at 20%
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INDIVIDUAL SALAD SELECTION

Rustic Coleslaw £4.95 (serves 6)
Moroccan Cous Cous £6.95 (serves 6)
Classic Greek Salad with Dill Marinated Feta £5.50 (serves 6)
Beetroot, Goat’s Cheese and Balsamic £5.95 (serves 6)

Crisp Green Salad £3.25 (serves 6)

ACCOMPANIMENTS AND SNACKS

Loaded Tortilla Chips £5.50
Marinated Olives £2.95
Pickled Gherkins £2.95

(Serves 6)

BESPOKE REQUESTS:
We are able to offer a range of other food items such as hot buffet lunches, canapés and bowl
food. The team will work with you to tailor the food concept and menu to best fit your event.

[Please note there are certain locations and buildings across the university where this
cannot be accommodated due to access and food hygiene related issues,
specifically the heating and hot holding of food]

To discuss requirements please contact Peter Robinson p.robinson@ljmu.ac.uk or ext 3137.

Prices shown are for internal events, external events will be subject to VAT at 20% FAIRTRADE
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| DESSERTS_

Selection of Mini Individual Desserts

Key Lime Cheesecake, Mississippi Mud Pie and Pecan Pie
(Serves 6)

£16.95
Sweet Treats Selection

Assorted Mini Muffins, Mini Chocolate Eclairs,
French Macaroons and Mini Doughnuts
(Serves 6)

£14.95

Sliced Tin Loaf Selection

Chocolate Marble, Gluten Free Carrot Cake and Banana & Honey
(Serves 6)

£13.95

AFTERNOON TEA SPECIAL

Selection of Afternoon Tea, Finger Sandwiches,
Mini Desserts, and Cream Scones
£9.00 per head

Prices shown are for internal events, external events will be subject to VAT at 20%
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PACKED LUNCH

Standard Packed Lunch

Freshly made Sandwich, Fruit Juice or Water,
Crisps and Chocolate Bar

£4.50

Luxury Packed Lunch

Freshly Made Luxury Sandwich, Fruit Juice,
Cake Bar and Fruit Bag

£6.50

ALLERGEN BOXES
NO ADDITIONAL COST

Vegan Boxes
Gluten Free Box

Dairy Free Box

Nut Free Box
Lactose Free Box

Allergen boxes will be in line with the rest of your food order

CATERING OUTLET HOSPITALITY VOUCHE

Pre-paid vouchers to be distributed and redeemed within a
specified LUMU catering outlet

£2.00 / £3.00 / £4.00
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Prices shown are for internal events, external events will be subject to VAT at 20%
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ALLERGEN INFORMATION
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CUSTOMER ALLERGY INFORMATION
Issued on 1st November 2018
Every care is taken to avoid any cross contamination when preparing your allergen FOOD HYGIENE RATING

free meal, however our kitchen does have allergenic ingredients and we don’t have

v
a specific allergen free preparation area or separate dedicated fryers. If in any doubt @ @ @ @ @ e
please contact a member of the Catering team on 0151 231 3137 e
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