
We don’t believe in limiting your choices to 3 standard menus. Instead, using only 

the freshest local ingredients with a bias towards organic and fairtrade produce, 

we create seasonal menus to suit you, your event and your pocket.  

Our professional in-house catering team can accommodate your varied needs, from

a simple buffet lunch through to a full wedding banquet. No party is too small for us. 

Just let us know how we can best cater for your event and we will be happy to

take care of everything. 

Vegetarian options are always provided and we are able to provide alternatives 

for special dietary needs with sufficient notice.


