
Grazing Platters - to serve approx. 6 people (3kg) £60.00 
 Cheese and Charcuterie - mouth-watering platter with 

all your favourite and best grazing bits artfully 
presented and filled with local, regional, and 
continental cheeses, premium charcuterie, antipasti, 
handmade chutneys, olives, fruits, nuts, crackers and 
bread and butter. 

 Continental - honey-roast ham, pastrami, roast chicken, salami 
selection, black and green olives, sliver skin onions, peppers, 
artichokes, and sun dried tomatoes with crackers and bread and 
butter. 

 Cheese, chutney and oatcakes selection - local, regional and 
continental cheeses with oatcakes, rosemary crackers and bread and 
butter with homemade tomato, apple and herb chutney. 

Salads - to serve approx. 10 people from £15.00 (VEGAN options available) 
 Pasta with pesto, pine nuts and cherry tomatoes - approx. 1 kg 
 Brown rice salad with French beans and almonds - approx. 1 kg 
 Fusilli with chicken and sweetcorn, cherry tomatoes and spring 

onions - approx. 1 kg 
 Greek inspired salad with feta cheese, cherry tomatoes, green 

pepper, red onion and olives - approx. 0.8 kg 
 New potato salad with chives in a light crème fraiche dressing - 

approx. 1kg 
 Coleslaw with variety of cabbages, shredded broccoli, and kale, and 

dressed with mixed seeds - approx. 1kg 
 
Buckwheat Blinis or Little Gem Shells - 24 pieces £25.00 

 Smoked salmon and smoked salmon pate, garnished with dill 
 Beetroot puree with quails egg, garnished with micro leaves 
 
Savoury Skewers - 24 pieces £25.00 

 Chicken Satay 
 Antipasti - threaded with a selection of feta, serrano ham, 

peppadews, olives, falafel and other antipasti favourites 
 Vegetarian Antipasti - threaded with a selection of vegetarian 

cheeses, olives, roasted vegetables, mushroom arancini and pickled 
vegetables (VEGAN option) 

 
Sweet Potato, Carrot & Sweet Corn Fritters - 24 pieces £25.00 

 Zingy colourful fritters served with lime wedges and tzatziki 
 

Tortilla Tapas- 24 pieces £25.00 
 Bite sized oven baked omelette with potato, red pepper and 

onion - served with flat leaf parsley 
 

King Prawns in Cucumber—28 pieces £25.00  
 King prawns marinated in sweet chilli and ginger salsa on a 

cucumber roll 

Either 20 open rolls/18 finger sandwiches/24 Sandwich quarters - £20.00 
A selection of breads will be used from wholemeal, wheaten, seeded, 
malted, white and granary. 
 
Your choice of up to 3 sandwich fillings per platter: 
Fillings with meat/fish: 
 Roast Chicken, Bacon and Stuffing 
 Deli Pastrami and Emmental Cheese 
 Smoked Salmon and Cream Cheese 
 Tuna and Sweetcorn 
 Salmon and Cucumber 
 Prawn Mayonnaise 
 Roast Ham with English mustard 
Fillings without meat or fish: 
 Mature Cheddar and Luxury Salad Mix 
 Mature Cheddar with Red Onion Marmalade 
 Egg and Cress 
 Cheddar and Pickle 
 Brie and Grape with Redcurrant and Red Onion Marmalade 
 Cream cheese and cucumber 
Vegan fillings: 
 Vegan hummus, olive, sundried tomato and peppers 
 Vegan falafel with salad and vegan mayonnaise 
 Mushroom and lentil pate 
 Avocado, red onion and tomato with walnuts 
 
 
 
Pastry Rolls - 24 pieces £25.00 

 GLPF’s “Famous” special recipe sausage and chutney 
 Mature Cheddar & Caramelised Red Onion 
 Vegan with mushroom and lentil 

 
Miniature Yorkshire Puddings - 24 pieces £25.00 
 Rare roast beef with horseradish 
 Roast chicken with stuffing and cranberry sauce 
 Lincolnshire sausage with caramelised red onion marmalade 

 
Puff Pastry Cases - 24 pieces £25.00 
 Smoked Haddock with cheese 
 Smoked bacon and mushroom 
 Blue stilton, fig and walnut 
 
Lincolnshire Plumbread - 24 pieces £30.00 

Myers famous Lincolnshire Plumbread buttered and topped 
with authentic Lincolnshire Poacher cheese, served with 
grapes and authentic Grantham Gingerbread. 

Chocolate Dipped Strawberries - 24 pieces £25.00  
Strawberries dipped in milk/white/plain chocolate and decorated with 
sprinkles ** availability dependent upon season. 
 

Miniature Fruit Kebabs - 24 pieces £25.00 threaded with a selection of 
seasonal fresh fruits. 
 

Meringue Kisses - 24 pieces £25.00 - delectable melt in the mouth 
meringue kisses - can be served with piped fresh cream. 
 Raspberry and dark chocolate 
 Coconut and Pineapple for the perfect Pina Colada! 
 

Fruit Trifles - 24 pieces £35.00 
 With sherry soaked vanilla sponge, raspberry jelly, 

vanilla custard and fresh cream finished with fresh 
fruits. 

 With Damson Gin soaked vanilla sponge, fruit jelly, 
vanilla custard and fresh cream finished with 
crystallised ginger jellies. 

 Black Forest style with Kirsch soaked chocolate sponge, black 
cherries, cherry jam, fresh cream and chocolate sprinkles. 

 

GLPF’s “Famous” Chocolate Brownies - 24 pieces £25.00 
Your choice from (max. 2 flavours per tray): 

 
 
 
 
 
 
 
 
 
 

Fairy Cakes and squares - 24 pieces £25.00 
 Soaked lemon with lemon curd and lemon cream 
 Coffee with coffee cream and a chocolate coffee bean 
 Vanilla with raspberry jam and vanilla cream 
 Chocolate with plain chocolate ganache 
    

CUSTOMERS FAVOURITE GLPF’s “Famous” Scones - 24 pieces £25.00 
 Cherry bakewell* 
 Traditional sultana* 
* served with clotted cream and strawberry or raspberry jam 
** served with whipped seasoned butter. 
 
Sweet Profiteroles - 24 pieces £25.00 dipped in white or milk chocolate and 
covered in chocolate sprinkles, filled with fresh cream. 
 
Belgian Chocolate Tiffin - 24 pieces £30.00 with kirsch soaked biscuit 
crumbs and sultanas, milk and plain chocolate and cherries, dressed with 
gold leaf. 

 Traditional American 
 Milk chocolate chip - dipped in 

milk chocolate 
 Salted caramel 
 Chocolate kirsch soaked cherries 
 White chocolate chip drizzled 

with white chocolate 
 Espresso with chocolate coffee 

beans 

 Chocolate mint Aero bubble 
 Lotus Biscoff 
 Peanut butter 
 Cadbury Double Decker 
 Nutella and hazelnut with 

white Kinder Bueno 
 Yorkie raisin and biscuit 
 Raspberry dark chocolate 

 

 Plain* 
 Cheese** 

 


