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Welcome
Welcome to WithUS delivered catering,
The University of Sheffield’s catering
service, providing refreshments,
snacks, lunches and buffets to a wide
range of locations.
We are passionate about creating
nutritious, innovative food for any occasion,
complemented by friendly, professional
staff that really want to make a positive
difference to your event.
Our most recent menu refresh has kept
our team very busy over the past few
months. We have really enjoyed working
closely with our executive chef Tracy Carr
and her team to bring you some new,
exciting and innovative offers using the best
ingredients that have been locally, ethically
or sustainably sourced.
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Over recent months we have seen a greater
demand for special dietary needs, and so
we have included a greater number of diet
friendly items in our range and will continue
to develop new ideas for some of our menu
items that change with the seasons.
As the University’s dedicated catering
provider, our highly skilled team takes
pride in the high quality food and drink that
we produce. We are just as proud of our
team - every team member is trained to
ensure they can add value to the customer
experience, and is empowered to make
decisions that will help to ensure that every
hospitality booking we fulfil meets the
expectations of our customers.

The sales and bookings team comprises
of dedicated hospitality coordinators and
event managers to support all elements
of your delivered catering needs. You
can reach us by telephone or email or
place a booking online for your day to day
bookings, but please let us know if you
have a special or out of the ordinary event
coming up. We are always keen to meet
to chat over a coffee, to offer our support
and share our expertise in planning those
meetings or events. We also have a small
team of dedicated service staff who are
the customer facing representatives of our
delivered catering. These are the members
of the team that you will see zipping around
campus to set up and serve your catering,
always with a smile and seeking to speak
with you to check that you’re happy with
the service we’ve provided. And finally,
look out for our drivers travelling around
campus in our colourful, new branded
vehicles - one of which is an eco-friendly
electric vehicle. We hope that this new
brochure will cover all of your daily
delivered catering needs, but please get in
touch if you have any questions.

How to Order
Placing a booking could not be simpler
and there are a variety of ways that you
can do this:
Online
Our online booking system is a quick and
convenient way to order all your favourite
items at the click of a button. The online
system is really easy to use and provides
you with clear descriptions and useful
images of all our items.

1. Go to withus.com/delivered-catering and
click Place your order now!
2. Enter your date and delivery time and
click ‘continue’.
3. Our homepage shows all the menu
options available so have a browse and add
your items to the basket.
4. When you are ready to process the
order, login using the button at the top of
the screen. You can also register at this
point as well.
5. Once you have logged in, click the ‘back
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to order’ button and it will take you through
the shopping screen.
6. Here you can either place your order or
save as a draft order. A draft order is not a
confirmed booking and allows you to pop
back and confirm at any time.
7. Place your order and add your delivery
details, contact details and billing
information
8. Click confirm and your order will be
delivered as specified.
9. A confirmation of your booking will be
emailed across to you.

Booking Tips
Over the Phone
Our booking team is always on hand to
take your order or answer any questions
you may have, please call 0114 222 8999 to
speak to a member of the team.

Email
If you don’t have the time to call then please
send all your requirements through to
delivered-catering@withus.com and one of
our team will happily place your order for
you.

Our top tips for getting the most out of
your booking:
Plan Ahead and Book Early - if you know
you have an event happening and have only
preliminary details, but know that you will
have some catering requirements, then
please let us know. We can then plan it
in our diary and work with you until all
the details are confirmed. By booking in
advance it also ensures you have more
chance of getting the exact times and items
you are after.

Event Details - Wherever possible, please
let us know the title of your meeting or
event, and what time you have the room
booked from and until. This information
allows us to identify your booking to other
members of your team who may enquire
with us. It also allows us to plan when our
staff can enter the room to set up and clear
away.

Timings - if your booking is time specific
then please place a time for catering or
refreshments before your meeting or
event is due to start. This ensures that your
delivery is set up in advance of your guests
arriving.

Special Diets - we have always made every
attempt to cater for customers with special
dietary requirements. Please inform us at
the time of booking if any of your guests
have special dietary needs to ensure they
are catered for on the day.

Large Numbers - we are very happy to
cater for larger numbers, but please allow
at least 2 weeks for any booking over 100
people.

Presentation - if you need a tablecloth
or flowers for your meeting our team can
arrange this.

Tables - please ensure that there is a table
available for us to set up your catering or
refreshments on.

Need some help? - If you have any
questions, special requests, or are confused
by anything in our menus, then please do
not hesitate to contact a member of our
team. We love to talk to our customers and
are here to help!

Sustainability
The WithUS team are always looking for
new ways to improve our environmental
impact, and to have a positive effect on
the society we operate in - whether this
be by supporting local producers as
much as we possibly can, or sourcing
our food and drink from ethical and
sustainable sources. We’re really proud
of all we do, however we certainly don’t
think we have the monopoly on good
ideas and are always keen to do more.
If you have any ideas on what we can
do to be more eco-friendly please get in
touch.
Please have a look at our website for
more information.

Our Cow Molly Farm

Taylors of Harrogate

Life Water

We are very proud of our collaboration with
Our Cow Molly, a local dairy farm which
supplies all of our fresh milk - with the
cows grazing in fields just 5 miles from our
campus, and delivered to us just hours after
milking - no surprise it is so fresh and tasty.
It is thanks to the University’s commitment
to purchase all of our milk from Our Cow
Molly that the Andrews family were able to
secure a Government grant that allowed
them to invest in a new dairy, boosting their
production from 8,000 to 40,000 litres per
week. By switching to a local milk supplier,
we were able to eliminate our milk making a
300+ mile round trip for pasteurisation.

Both our Yorkshire Tea and our new
selection of fruit teas are supplied by
Taylors of Harrogate, ensuring that our
product travels the minimum distance
possible from the warehouse to our
customers.

All of our water for delivered hospitality is
supplied by Life Water, the original British
ethical bottled water company. Every bottle
of Life Water funds at least 1000 litres of
clean drinking water for a community in
need. We’re cutting down on the number
of plastic bottles we use by supplying water
coolers and alternatives to pre-bottled
mineral waters. We have reduced our usage
of plastic bottles by about 4500 per year!

Roastology
Ethically and Locally Sourced
It’s important to us that as many of our
ingredients as possible are ethically
sourced. By using local producers
whenever possible, we immediately cut
down supplier miles, reducing carbon
emissions in the process and supporting
the local economy.

5

Our coffee is sourced single origin from the
CENCOIC co-operative in Columbia and
roasted in Sheffield just two miles away
from the university. We have zero waste
coffee packaging, where containers are
taken back to the roastery for re-use.

Transport
Look out for our electric delivery vehicle
driving around campus. We always aim
to keep deliveries to a minimum and use
a vehicle tracking system to ensure our
delivery schedule is as eco friendly as
possible.
Save our Sandwiches
We are very proud to work in collaboration
with students at the University, supporting
the Save our Sandwiches volunteer group.
Their mission is to reduce food waste and
simultaneously support vulnerable people
in Sheffield by redistributing any surplus
food from University events and meetings
to homeless charities to help those in need.

Recycle and Reuse
We have a platter recycling system to
enable us to reuse the service platters
that hospitality food is delivered on.
Every platter and lid is reused at least
three times. We now use 100% recyclable
paper cups so when you order a drink
on disposables, it can be recycled. Our
disposable plates are made from sheathes
of palm trees, which naturally dry, fall,
and regenerate all on their own. The palm
sheathes are always cleaned in fresh spring
water, and the waste is totally renewable.
The best part is the plates are made
without the need to cut down a single
tree! Our disposable cutlery is made from
cornstarch polymer, fully biodegradable
and compostable.

Refreshments
Our range of hot refreshments
includes Yorkshire Gold and Taylors of
Harrogate fruit and herbal teas, along
with Roastology ethically sourced,
single origin premium coffee. Served in
crockery and set up and cleared away
by our service team.
These refreshments are provided with
crockery and glassware or with our
100% recyclable disposable cups. They
will be set up and cleared away by a
member of our team.
The minimum number for refreshment
orders is 10 people.

Served on crockery

Served on disposables

Hot Water and a Selection of
Teabags
£2.25/pp

Hot Water and a Selection of
Teabags
£2.00/pp

Freshly Brewed Coffee
£2.25/pp

Freshly Brewed Coffee
£2.00/pp

Premium Fresh Squeezed and Pure
Pressed Fruit Juices 1 litre
£4.50/litre

Freshly Brewed Coffee and Hot
Water with a Selection of Teabags
£2.25/pp

Freshly Brewed Coffee and Hot
Water with a Selection of Teabags
£2.00/pp

Water - 1.5 litre - Life Water Sparkling
£2.50/1.5 litre

with Biscuits
£2.85/pp

with Biscuits
£2.60/pp

Water - 2 litre - Life Water - Still
£2.50/2 litre

Refresh Boxes

Refresh for 5
Coffee, Hot Water, Teabags and Biscuits for
5, 5 Wrapped Cakes, 1 x 2L Still Water and
1 X 1 litre Orange Juice
£26.00
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Refresh for 8
Coffee, Hot Water, Teabags and Biscuits for
8, 8 Wrapped Cakes, 1 X 1 litre Orange Juice
£32.00

Border Twin Pack Biscuit
0.60p/biscuit
Juice - Orange, Apple or Cranberry,
1 litre
£2.75/litre

Presse - 750ml various flavours
available
£4.50/70cl
Belvoir Cordials
£5.00/70cl

Cakes, Bakes & Sweet Treats
Find the perfect treat for every
occasion from our delicious selection
of delights put together by our very
own pastry chef. Make a statement
with our indulgent dessert pots or
handmade and decorated traybakes
and cupcakes.

Assorted Danish Pastries
An assortment of freshly baked Danish
pastries; may include cinnamon swirl,
cranberry twist, chocolate twist or
pain à la creme.

Freshly Baked Scones with Chef’s
Choice of Seasonal Preserve and
Whipped Cream

£1.95 per person (2 per portion)

For our delivered catering offer we
like to keep our offers up-to-date and
seasonal, so watch out for our new
exciting flavours listed on our website.

Assorted Mini Flower Pot Muffins
Our indulgent mini muffins in triple
chocolate, blueberry and treacle toffee
apple.

Mini Cupcakes
Bite sized cupcakes topped with
indulgent buttercream in a range of
delicious flavours that will change
seasonally.

Minimum order 10 people unless
stated otherwise.

£0.95 per person (1 per portion)
Freshly Baked Cookies
A selection of our freshly baked
cookies; may include chocolate
brownie, berry, white chocolate and
macadamia.
£1.55 per person (2 per portion)
Chef’s Handcrafted Treats
A selection of our freshly baked
cakes, traybakes and shortbreads in
scrumptious flavours that will change
with the seasons
£1.95 per person (2 per portion)
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£2.25 per person (1 per portion)

£12.95 (per box of 12 cupcakes)
Homemade Yoghurt, Fruit and
Granola Pots
Individual pots of goodness – filled
with our homemade natural yoghurt,
fruit compote and crunchy granola

Whole Handcrafted Cakes
A freshly baked whole cake, flavours
include traditional victoria sponge,
chocolate, coffee and walnut, and our
seasonal specials. The cake will be
delivered as a whole cake, and a cake
slice provided for you to cut slices to
the size you prefer
£28.00 per cake, will serve 16
generous portions
Seasonal Sliced Fresh Fruit Platter
(serves 6-8 people)
£24.50 per platter
Seasonal Fresh Fruit Bowl
Small Serves 4-6

£12.00 per box of 6 pots

£6.00 per bowl

French Macaron Selection
A selection of chewy almond meringue
sandwiches. Flavours may include
pistachio, chocolate, lemon, raspberry,
coffee and vanilla.

Large

£12.75 per box of 12

Serves 10-12

£12.00 per bowl

Indulgent Dessert Pots
Smaller portions of delicious desserts,
for when you just need something
sweet! We recommend these mini
desserts to accompany a lunch or
buffet.
Our Chef likes to make the most of
seasonal ingredients so we change the
flavour combinations on our dessert
pots throughout the year - please
call the team if you’d like to check,
or perhaps let it be a surprise on the
day! You can expect mouth watering
flavours like lemon posset with forest
fruits, salted caramel, or mango panna
cotta with passion fruit gel.
£22.50 per platter of 10 desserts

‘Free From’ Treats
Our new ‘Free From’ range is available
to buy as a single or multiple item with
any of our cakes, bakes or sweet treats
options.

Nak’d Bar
Variety of flavours subject to
availability but may include:
Nakd Lemon Drizzle Fruit & Nut Bar
Nakd Berry Delight
Nakd Cocoa Orange Bar

Honeybun’s Cake Bars
Variety of flavours subject to
availability but may include:
Millionaire Slice
Dark Choc Brownie
Oaty Raspberry

£1.25 per bar

£1.90 per bar

AG

DF

Get Buzzin! Flapjacks
Variety of flavours subject to
availability but may include:
Get Buzzin! Berry
Get Buzzin! Banana
Get Buzzin! Date & Seed
£1.45 per bar
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AG

AG

Ve

Homemade Chocolate Cupcake
Please note this item is made in
an environment where allergen
ingredients are present
£2.00 per individual cake

AG

Ve

Breakfast
We all know that breakfast is the most
important meal of the day, why don’t
you kick start yours with one of our
freshly prepared menus that will be
sure to put you and your team on the
road to success?

Freshly Baked Croissants served
with Butter and Jam
£2.10 per person

All our breakfast menus are provided
with crockery and set up by our
service team.

Assorted Danish Pastries
An assortment of freshly baked Danish
pastries; may include cinnamon swirl,
cranberry twist, chocolate twist or
pain à la creme.

Available between 7am and 10am

£1.95 per person (2 per portion)

Minimum order 10 people.

Homemade Yoghurt, Fruit and
Granola Pots
Individual pots of goodness – filled
with our homemade natural yoghurt,
fruit compote and crunchy granola

If you have an allergy or intolerance,
please let the team know at the time
of booking and we will provide a
suitable alternative item.
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£12.00 per box of 6 pots

Continental Breakfast
Homemade yoghurt, fruit and granola
pots
A selection of freshly baked Danish
pastries
Standard juice
Freshly brewed tea and coffee
£5.95 per person
Healthy Breakfast
Hand crafted granola bars and
breakfast muffins
Assorted freshly prepared fruits,
homemade yoghurt and honey
Standard juice
Freshly brewed tea and coffee
£6.95 per person

Sandwiches
Looking for a light option for lunch
that’s quick and easy to eat but still
filling. The sandwich range is excellent
value offering a selection of freshly
made sandwiches, packed with tasty,
seasonal fillings on delicious freshly
baked breads.

Sliced

Rolls

On a selection of sliced breads including
soft grain, farmers, malted wheat,
oatmeal

On a selection of freshly baked soft and
seeded rolls

Choose from either sliced breads,
wraps or freshly baked rolls. Our Chef
will choose a selection of fillings for
you, using seasonal products to ensure
our range remains fresh and exciting.

20 quarters

£14.95 per platter

28 quarters

£20.45 per platter

All our sandwiches are made with a
selection of meat, fish and vegetarian
fillings chosen daily by our chef.

Wraps

Allergies and Intolerances and
Medically Restricted Diets
We understand that many people are
suffering from allergies, intolerances
and medically restricted diets which
limit the foods they can eat. We hope
to make it much easier for you to cater
for these people at your meetings and
events by offering allergy specific items
available for individual order.

We recommend 5 pieces per person as a
portion size.

£3.75 per person

18 pieces

£15.50 per platter

Special Diet Salad

30 pieces

£25.00 per platter

We recommend 6 quarters per person as
a portion size.

Also available as a Vegan platter

On a selection of plain, tomato and
spinach wraps

Also available as a Vegan platter

Special Diet Sandwich

We recommend 3 rolls per person as a
portion size.
9 rolls		

£16.25 per platter

15 rolls		

£25.95 per platter

Also available as a Vegan platter

We are very happy to provide
sandwiches that are packaged
separately for any allergies, intolerance
or medical dietary requirements.
These will be charged at an additional
cost per head.
Please note that if you are ordering
sandwich platters, and have attendees
with intolerances, then you will need
to order an additional special diet
sandwich. Please note this does not
include vegetarian, pescatarian or halal
as these can be catered for on the
standard sandwich platters.

We can also provide an individual
boxed salad to cater for your needs.
Please inform the team of your allergy
or intolerance and order at time of
booking.
£3.75 per person
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Lunches
Looking for something light for lunch?
Keep things simple by ordering one
of our all inclusive Sandwich Lunches
– perfect for departmental meetings
and working lunches.
Each menu includes a delicious
selection of sandwiches or salads,
sweet treats and cold refreshments,
and you can also build your own lunch
by adding some savoury extras
Minimum order 6 people

Sandwich Lunch 1
A selection of sandwiches filled with
our chef’s choice of meat, fish and
vegetarian fillings.

Sandwich Lunch 2
A selection of sandwiches filled with
our chef’s choice of meat, fish and
vegetarian fillings.

Choose from a selection of Sliced
Breads including Soft Grain, Farmers,
Malted Wheat, Oatmeal and Tomato
(six quarters per person)
Or
Soft Flour Wraps
(five pieces per person)

Choose from a selection of Sliced
Breads including Soft Grain, Farmers,
Malted Wheat, Oatmeal and Tomato
(six quarters per person)
Or
Soft Flour Wraps
(five pieces per person)
Or
Freshly Baked Soft and Seeded Rolls
(3 rolls per person)

Accompanied by:
Mini Flowerpot Muffin
Fresh Fruit Bowl
Standard Juice
£7.45 per person

Accompanied by:
Chef’s Handcrafted Treats
Fresh Fruit Bowl
Standard Juice
£8.45 per person

Lighter Lunch
Chef’s daily selection of our delicious
freshly prepared main course salads.
Accompanied by:
Seasonal Fresh Fruit Platter
Homemade Yoghurt, Fruit & Granola Pot
Standard Fruit Juice
£10.45 per person
Available in multiples of 6 only

Feel Good Lunch
A selection of freshly baked breads with
chef’s selection of delicious vegetable
pates such as roast carrot and
coriander, beetroot and mint, and white
bean, herb and ricotta
Accompanied by:
Homemade Yoghurt, Fruit & Granola Pot
Fresh Fruit Bowl
Premium Fresh Squeezed Juice
£8.45 per person
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Cold Finger Buffets
Looking for a light selection of savoury dishes for a lunch or evening event?
Our all inclusive finger buffets allow you to tailor make your own buffet – select your
sandwiches first and then add three savoury buffet items from our range.
Make them more substantial if you wish by adding some additional savoury extras,
or a freshly prepared salad or soup.
Minimum order 10 people
Cold Finger Buffet
A selection of sandwiches filled with our chef’s choice of meat, fish and vegetarian
fillings.
Choose from a selection of sliced breads including soft grain, farmers, oatmeal,
malted wheat and tomato (four quarters per person) or soft flour wraps (three
pieces per person)
Add three savoury extras, or ask our Chef to choose for you.
Chef’s Homemade Yorkshire Pork Sausage Roll
Chicken Yakitori Skewers
Chef’s Homemade Cheese and Lentil Roll V
Vegetable and Spinach Pakora with Tandoori Ketchup Ve
Spiced Butternut Squash and Quinoa Bites V
Honey and Ginger Vegetable Spring Roll V
Chef’s Savoury Scone V
Chef’s Deep Filled Quiche V
Punjabi Vegetable Samosa Ve
£6.25 per person
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Premium Cold Finger Buffet
A selection of sandwiches filled with our Chef’s choice of meat, fish and vegetarian
fillings.
Choose from a selection of sliced breads including soft grain, farmers, oatmeal,
malted wheat and tomato (four quarters per person) or soft flour wraps (three
pieces per person) or on a selection of sandwiches on freshly baked soft and
seeded rolls (2 rolls per person)
Add three savoury extras, or ask our Chef to choose for you.
Locally Sourced Pork Pie with Real Ale Chutney
Smoked Salmon and Crab Parcel
Authentic Lamb Samosa
Sweet Potato Curry Bites with Mango chutney Ve
Chef’s Puff Pastry Turnover V
Fragrant Vegetable Fritter with Sweet Chilli Dip Ve AG DF
Marinated Chicken Tulip AG DF
Beetroot Falafels with Hummus Dip Ve
Mozzarella, Cherry Tomato and Basil Kebabs V AG
Creamy Leek and Wensleydale Tart V AG
£7.25 per person

Savoury Extras
Our range of savoury buffet items
are tailor made to offer you the
opportunity to build your own buffet,
or add some additional items to one
of our range of sandwiches, sandwich
lunches or finger buffets.
To ensure we keep our range fresh
and exciting the Chef’s home baked
specials will change with the season’s,
offering tasty buffet items that
make the most of locally sourced
ingredients.
All our savoury extras are served cold.
Minimum number 10

Chef’s Homemade Yorkshire Pork
Sausage Roll

Locally Sourced Pork Pie with Real Ale
Chutney

Chicken Yakitori Skewers

Smoked Salmon and Crab Parcel

Chef’s Homemade Cheese and Lentil
Roll V

Authentic Lamb Samosa

Vegetable and Spinach Pakora with
Tandoori Ketchup Ve
Spiced Butternut Squash and Quinoa
Bites V
Honey and Ginger Vegetable Spring
Roll V
Chef’s Savoury Scone
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Chef’s Puff Pastry Turnover

V

Fragrant Vegetable Fritter with Sweet
Chilli Dip Ve AG DF
Marinated Chicken Tulip

AG

DF

Beetroot Falafels with Hummus Dip

V

Chef’s Deep Filled Quiche

V

Punjabi Vegetable Samosa

Ve

£1.35 per item

Sweet Potato Curry Bites with Mango
Chutney Ve

Ve

Mozzarella, Cherry Tomato and Basil
Kebabs V AG
Creamy Leek and Wensleydale Tart
£1.65 per item

V

AG

Soups & Salads
Looking for a warm option in the
colder months? Why not select a
freshly made soup. Or for something
lighter, try our healthy salads to
accompany your sandwiches,
sandwich lunches or buffet.

Soups

Salad Bowls

Our soups are freshly made and
served in vacuum jugs to keep them
piping hot and ready for service.
Served in crockery mugs.

We like to build our salads to reflect
seasonality and the best ingredients
available. We will always have a variety
available so please just call the team to
ask about our current selection.

As our soups are freshly prepared,
the soup of the day will be the chef’s
choice. Please call the booking team if
you’d like more details.
Vegan/GF option available
£16.95 per flask (8 portions)
Why not add a selection of artisan
breads and butter?
£5.25 per board
Serves 4-6 people
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Each bowl serves approximately 8-10
portions and comes with stainless
steel, reusable cutlery.
Flavours may include Moroccan style
cous cous, raw pad Thai salad or sweet
and crunchy salad. Please ask for this
month’s flavours.
£8.50 per bowl

Main Course Salads
Or why not try one or two of our
main course salads – colourful,
crunchy layered salads packed full of
tasty seasonal ingredients. Perfect
with crusty bread or one of our
cheeseboards.
Each bowl serves approximately 4-6
people as a main course, or 6 people
as an accompaniment.

Spiced Roast Aubergine, Cherry
Tomato and Butternut Squash Salad
with Toasted Almonds and Pumpkin
Seeds Ve AG
Mixed Grain and Pomegranate Salad
with Crumbled Falafel, Soya Yoghurt
and Mint Dressing Ve
Salad of Chicken Breast,
Mediterranean Vegetables and Pasta
with Nut Free Arugula and Herb Pesto
Carrot, Orange and Watercress Salad
with Grilled Halloumi and a Lemon
Honey Dressing V AG
Kiln Roasted Salmon, New Potato and
Watercress, Lemon Vinaigrette
£17.50 per bowl
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Sharing Boards
Our sharing boards offer a lighter
option, why not accompany them with
one or two of our salads?

Cheeseboards
We will serve a selection of 5 of the
best cheeses available at the time of
delivery from our specialist cheese
purveyor. Choose from either the
British or Continental selection.

Vegetarian Deli Board
Marinated olives, baby peppers
filled with cream cheese, chargrilled
artichoke hearts, Boretanne onions,
baba ganoush, mozzarella and cherry
tomato kebabs. V

British Selection
Cheeses may include flavours such
as Farmhouse Mature Cheddar,
Capricorn Goats Cheese, Wensleydale
and Cranberry, Smoked Lancashire
and Blue Stilton.

Each vegetarian deli board will serve 5
people

Vegetarian Sushi Platter
Vegetarian sushi rolls varying in
Japanese and British ingredients.
Examples include pickled radish,
cream cheese and marinated tofu
rolls. All the sushi is handmade upon
ordering and is a healthy and light
international option for lunch and
conferences. V

£22.50 per platter

Each platter contains 42 pieces

Vegan Deli Board
To-feta (silken tofu marinated
with oregano, olive oil, seasalt and
vegan yeast), pitta, beetroot falafel,
chargrilled peppers, pickled fennel,
sunblushed tomatoes, roast carrot
hummus. Ve

£35.00 per platter

Continental Selection
Cheeses may include flavours such as
Brie de Meaux, Blue Brie, Boursin, St
Paulin, St Maure Goats Cheese.
Each platter is accompanied by a
selection of artisan breads, crackers,
celery, grapes and seasonal chutney.
Each cheeseboard will serve 10 people
£44.50 per cheeseboard
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Each vegan deli board will serve 5
people
£22.50 per platter

Hot & Cold Finger Buffets
Our hot and cold buffet range is
perfect for those occasions when
you’re looking for something a little
more substantial or for a special
meeting or event.
This range consists of hot and cold
food and is delivered, set up and
cleared away by our dedicated team
leaving you to focus on ensuring
all other aspects of your event go
according to plan.
We will also provide you with crockery,
cutlery and glassware for your
meeting or event.

Hot & Cold Finger Buffet
Comprising a range of delicious
sandwiches and tasty buffet items, our
finger buffets offer a varied range of
hot and cold food.

Choose your sandwiches first, and
then select your favourite six savoury
extras to build your own buffet.

Prawn Twisters with Oriental Dip
Smoked Salmon and Crab Parcel

Sliced, wraps or rolls
£12.75 per person

Choose your sandwiches first, and
then select your favourite six savoury
extras to build your own buffet.
Alternatively, let our chefs make that
choice for you by requesting “Chef’s
Choice”.

Lamb Sheekh Kebab with Minty
Yoghurt Dip

Sliced, wraps or rolls
£10.95 per person

Fragrant Vegetable Fritter with Sweet
Chilli Dip Ve AG

Fancy adding some additional savoury
bites to your buffet? All of our
savoury extras are available to order
separately. Add any from the standard
range for £1.85 per item, or any from
the premium range for £2.10 per item.

Lemon Sole Bites with Tartare Sauce
Duck Spring Roll

DF

Perfect for small and large meetings,
lunches and evening events or
celebrations.

Chef’s Savoury Turnover

Minimum Order 10 people

Macaroni Cheese Bites

Beetroot Falafel with Hummus Dip

Ve

V

V

Thai Fishcake with Sweet Chilli Dipping
Sauce
Salmon, Herb and Citrus Bites
Chorizo Cups filled with Chicken in
Smoked Paprika Sauce
Steamed Duck Gyoza with Hoi Sin
Dipping Sauce
Sriracha Prawns with Dipping Sauce
Tortilla Cup filled with Vegetable Chilli
and Sour Cream V
Chip Shop Bites with Creamy Lemon
Vegannaise Ve AG

V

Spinach and Feta Filo Parcel

AG

Asparagus wrapped in Parma Ham

AG

Ve

Creamy Goats’ Cheese and Fig Parcel

V

Baked Turmeric and Beetroot Tortilla
Chips with Edamame and Mint Dip Ve

Red Pesto, Sundried Tomato and
Vegan Feta Pinwheel Ve

Halloumi Fries with Tzatziki

V

Sticky Marinated Oomph! Pieces
V

DF

Smoked Tofu Kebab with Satay Sauce

Mini Potato Skins Filled with Vegan
Arrabiata Ve AG

Steamed Green Vegetable Gyoza
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Premium Hot & Cold Finger Buffet

Marinated Chicken Pieces with
Dipping Sauce

Ve

Quinoa and Cannellini Bean Bon Bon
with Chilli Jam Ve

Afternoon Tea
Everyone loves an afternoon tea but
there isn’t always the space – our
delivered afternoon teas have all the
delicious things that you love but
without the fuss and formality!
A selection of sandwiches filled with
traditional tea time fillings
Freshly brewed coffee and a selection
of teas
Caramelised Onion Sausage Roll
Assorted Freshly Baked Tray Cakes
Chefs Freshly Baked Scone filled with
Fruit Preserve and Whipped Cream
Minimum order 10 people
£8.95 per person
This option will be served on crockery
and set up by a member of the team.

31

Packed Lunches
Our packed lunch menus are ideal for
school visits, youth groups, field trips
and other similar events.
Only one package can be produced
per party, and we will offer a selection
of sandwich fillings.
Minimum order of 10 people per
package.

Packed Lunch 1
£4.95 per person

Packed Lunch 3
£6.95 per person

Sandwich on white and wholemeal
sliced breads

Sandwiches on soft submarine roll

Fillings may include; Roast Ham,
Chicken Mayonaise, Cheese and Pickle
(V), Egg Mayonnaise (V)
Walkers Crisps
A piece of Fresh Fruit
Carton of Fruit Juice
Packed Lunch 2
£6.25 per person
Sandwich on soft grain and wholemeal
sliced breads
Fillings may include; Ham Salad,
Chicken and Pesto, Cheese Salad (V)
and Triple Cheese and Spring Onion
(V)
Walkers Crisps
Sweet Snack
A piece of Fresh Fruit
Carton of Fruit Juice
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Savoury Nibbles & Snacks
Fillings may include; Tuna Mayonnaise,
Ham and Cheese, Triple Cheese and
Spring Onion (V), Cajun Chicken.
Pipers Crisps

Snack Selection 1
Savoury Popcorn, Root Vegetable
Crisps, Rice Crackers and Pretzel
Knots.
£8.95 per selection
Snack Selection 2

A piece of Fresh Fruit

Parmesan Bites, Red Chilli stuffed with
Cream Cheese, Risotto Rice Crackers,
Mini Bruschetta of Rosemary and Olive
Oil.

Carton of Fruit Juice

£10.95 per selection

Packed Lunch 4
£6.95 per person

Serves approximately 10 people.

Individual Kate’s Cake

Individual salad and pasts pots, our
Chef will choose a selection for you
Flavours may include; Roast Chicken
Salad, Tuna and Sweetcorn Pasta,
Falafel Salad and Cheese, Pesto and
Tomato Pasta
Yoghurt Pot
Eat Natural Bar
A piece of Fresh Fruit
Carton of Fruit Juice

Yorkshire Crisps
£3.25 per tub
Vegan and gluten free flavours
available
Risotto Chilli Crackers
£3.75 bowl / Serves 5
Parmesan Bites
£3.65 bowl / Serves 5
Marinated Green and Purple Olives
£4.35 bowl / Serves 5
Pretzel Knots
£3.95 bowl / Serves 10
Yorkshire Crisps and Nuts
£5.50 bowl / Serves 10
Tortilla Chips with Salsa Dip and Sour
Cream
£4.50 bowl / Serves 10

All the Essentials
Cancellation
Policy
If you wish to cancel your
booking, you must notify us
verbally as soon as possible,
and also confirm your
cancellation in writing by
email.
Cancellation terms differ
depending on the booking type.
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Food

Refreshments

Cancellations or reductions in numbers
with less than 3 full working days notice 55% charge.

Refreshments on disposables

Cancellations or reductions in numbers
with less than 2 full working days notice 75% charge.
Cancellations or reductions in numbers on
the day -100% charge.
The table below shows the latest a booking
can be cancelled or reduced without
incurring any cancellation charges.
Day of Booking

Cancellation
(before 4:30pm)

Monday

Previous Wednesday

Tuesday

Previous Thursday

Wednesday

Previous Friday

Thursday

Monday of same
week

Friday

Tuesday of same
week

Minimum of 12 hours notice required
otherwise 100% charge.
Refreshments on crockery
Minimum of 24 hours notice required
otherwise 100% charge.

Part
Cancellations

Late Notice
Bookings

Minimum
Order Value

Charges for cancelling parts of a booking
will be discussed on an individual basis.

If you require a hospitality order at short
notice then please call the team to discuss
your requirements - we will do everything
we can to help! We do have some items
that are not available for late bookings.
All we ask is that you are flexible on your
requirements so we can accommodate
your order as close to your needs as
possible.

A booking which comes to the value of
less than £26.00 will incur a small delivery
charge. For example, a booking which
comes to the value of £20.00 will incur a
£6.00 delivery charge, bringing the total for
this booking to £26.00. We encourage you
to think of the environment and help us to
limit the number of deliveries we make on a
daily basis.

Where cancellation times are not met, we
reserve the right to charge up to 100% of
the total booking value. For cancellations
made on the day of the booking, we reserve
the right to charge the full amount.

Booking
Enquiries
If you have any questions or wish to make
a booking please contact the WithUS
sales team on:
0114 222 8999
delivered-catering@withus.com
www.withus.com
January 2022

