
Events and Hospitality Menu



At Brew & Bake we work with local 
suppliers and use the freshest ingredients 
to provide tasty and nutritious menus 
to meet all your hospitality needs, 
whatever the occasion, including:

• Work-based meetings 

• Civic and corporate functions 

• Conferences

•  School-based events such as teacher 
training days, Christmas parties, 
proms and sports days 

•  Celebration events such as children’s 
birthday parties, weddings, 
christenings, retirements and 
significant birthdays, as well as 
sombre occasions, such as funerals

All our menus can be adapted to meet 
your specific requirements, and we 
are happy to develop new menus as 
necessary. Vegetarian and Vegan 
options are always available, and we can 
also cater for individuals with special 
dietary requirements. Information on 
food allergens is available on request.

How to order

Simply select from our range 
of menus and email us on 
BrewandBake@sunderland.gov.uk 

Alternatively, you can contact us by 
phone on 07500 993620 to discuss 
your specific requirements. 

Ideally, we would like at least  
48hrs notice of your catering 
requirements. If you order within 
48hrs of your event there may be 
an additional charge. Once you have 
ordered we will require 48hrs notice 
to cancel otherwise you will be liable 
for the full cost.

On occasion there may be a small 
additional transport charge added, 
dependent on location of event and 
if there are very small numbers to 
cater for. This will be clarified at time 
of booking.

All prices quoted are inclusive of VAT.

Events and Hospitality Menu

“ Had a beautiful afternoon tea 
delivered on Saturday for my 
mams 70th birthday. Would 
recommend these lovely people 
for any catering needs” 
Sunderland resident

“ One final positive comment from 
all of us, the catering for the 
volunteers and service staff was 
exceptional, without doubt the best 
catering I have encountered while 
volunteering at any event”

 Tall Ships Event Maker



Business Lunch @ £4.50 per head
-  Range of fresh sandwiches
-  Moroccan falafel bites
-  Chicken Satay
-  Cous-cous with sundried tomato pesto
-  Kettle chips
-  Homemade biscuits

Buffet 1 @ £6.00 per head
-  Mini homemade stotties with  

assorted fillings
-  Homemade quiche selection
-  Nachos with salsa / garlic dip
-  Hummus with toasted bread sticks 

and vegetable crudites
-  Spicy chicken wings
-  Mini cheesecakes

Buffet 2 @ £6.50 per head
-  Open petit pain with assorted fillings
-  Beetroot, lentil & rocket salad with 

hazelnuts & goat's cheese
-  Chicken tikka skewers
-  Nachos with salsa / garlic dip
-  Vegan gluten free super flapjack
-  Fresh fruit platter

Healthy Option @ £6.50 per head
-  Mixed leaf salad
-  Selection of beetroot & pumpkin wraps
-  Pink coleslaw
-  Cold meat platter
-  Baked jacket potato
-  Fresh fruit basket

Canapes @ £8.50 per head
-  Assorted wraps
-  Bruschetta
-  Skewered BBQ chicken with cherry 

tomatoes
-  Thai fishcakes with sweet chilli sauce
-  Mini quiche selection
-  Mini Yorkshire pudding with beef & 

horseradish
-  Mediterranean buffet skewers
-  Indian selection with dips
-  Petit Fours
-  Mini assorted cheesecakes

English Breakfast @ £4.00 per head
-  Smoked bacon sandwich
-  Cumberland sausage sandwich
-  Tomato / brown sauce
-  Tea / coffee
-  Fresh orange juice

Continental Breakfast @ £4.00 per head
-  Assortment of fresh yoghurts
-  Warm croissant with jam & butter
-  Fresh fruit basket
-  Tea / coffee
-  Fresh orange juice

Afternoon Tea @ £7.00 per head
-  Assortment of freshly made 

sandwiches
-  Savoury filled wraps
-  Homemade quiche
-  Buttered cheese scone
-  Jam & Cream scone
-  Fresh cream cakes
-  Tea / coffee

Hot and Cold Drinks
-  Tea, coffee & biscuits 

@ £1.95 per head
-  Tea & coffee 

@ £1.60 per head
-  Fresh orange Juice 

@ £1.00 per head
-  Mineral water (sparkling / still) 

1.5 litre @ £2.60
-  Mineral water (sparkling / still) 

500 ml @ £1.10

    (Please note tea & coffee is charged 
at £1.00 when ordered with a buffet)  


