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Discover our event menus
Full of flavour and rooted in local, seasonal ingredients, every dish 
on this menu is proudly rated Carbon A. Designed to fuel productive 
meetings, our day delegate packages offer a fresh, balanced menu 
for every day of the week.

Click the Foodchecker button to view full allergen and ingredient information for each dish.



Refreshments
Choose from a selection of refreshments throughout the day.

Hot drinks Minimum number

Tea and coffee

200 Degrees coffee, Fairtrade tea served in flasks and
a selection of herbal tea infusions and hot water

10 £2.95
per person

Biscuits 

an assortment of biscuits  
Gluten-free option available upon request

10 £0.95
per person

Cold drinks
Orange or apple juice (1ltr)  £4.25

Bottle of still or sparkling water (750ml) £3.25

Foodchecker V Vegetarian
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Breakfast
A selection of pastries, baked goods and breakfast sandwiches will get 
your morning off to the perfect start.
Served from 8.30am - 11.00am

Minimum order number

Classic breakfast 

Tea, coffee and Danish pastries  
Tea, coffee and oat and raisin cookies 
Tea, coffee and local yoghurt pots 

5
£6.50

per person

Healthy breakfast
Pots of local yoghurt with a choice of the following fillings: 

- Granola and honey 
- Mixed berries 
- Toasted sunflower and pumpkin seeds 

5
(of each item)

£3.95
per person

Fresh fruit pots 5
£3.95

per person

Hot breakfast
Tea, coffee and a selection of breakfast rolls, all served in a 
ciabatta roll with the following fillings:

- Smoked bacon
- Herb sausage
- Vegan sausage on gluten-free ciabatta  

20
£8.25

per person

A selection of mini Danish crowns - 2 per person   5
£4.25

per person

Gluten-free blueberry muffin 1
£4.25

per person

Foodchecker V Vegetarian VE Vegan GF Gluten-free
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Sandwich and wrap 
platters
Autumn/Winter
Choose our delicious handmade sandwich and wrap platters, ideal for meetings, 
large conferences or for a light working snack.
Served from 8.30am - 5.00pm

Minimum 
number

Monday and Thursday 

Roast chicken and stuffing crumb sandwich with gravy mayo 
Smoked mackerel sandwich with pickled beetroot 
Roasted squash, sage hummus and spinach wrap 
Miso glazed mushroom and caramelised onion bagel with garlic mayo 

5
£7.00

per person

Tuesday and Friday 

Honey-roasted ham wrap, with apple slaw and wholegrain mustard mayo 
Teriyaki salmon, Asian slaw on a Khobez flatbread 
BBQ jackfruit wrap with pickled red cabbage 
Spiced lentil and roasted vegetable sandwich 

5
£7.00

per person

Wednesday 

Roast turkey, root vegetable crisp sandwich with cranberry relish 
Smoked trout sandwich on rye, with horseradish and rocket 
Coronation chickpea wrap with spinach and sultanas  
Roasted root vegetable hummus sandwich with cranberry relish 

5
£7.00

per person

Foodchecker VE Vegan
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Spring/Summer
Minimum number

Monday and Thursday 

Lemon and herb chicken wrap, cucumber, lettuce and garlic mayo 
Poached salmon and dill wholegrain roll with pickled cucumber 
Roasted Mediterranean vegetable sub roll with basil pesto  
Roasted chickpea sandwich with toasted nori 

5
£7.00

per person

Tuesday and Friday 

MSC tuna and sweetcorn wrap, with capers, spring onion and mayo
Chicken tikka cereal bagel with mint yoghurt 
Harissa roasted aubergine and couscous wrap, fresh mint  
Hummus, carrot and spinach on rosemary focaccia  

5
£7.00

per person

Wednesday 

Roast chicken and cranberry relish sandwich, lettuce and gravy mayo 
Smoked mackerel bagel roll, lemon, pepper and rocket 
Avocado, sweetcorn, lime and coriander wrap 
Beetroot falafel wrap, spinach and lemon mayo 

5 £7.00
per person

Sandwich platters 
Minimum number

Meat 
Seafood 
Vegetarian   
Vegan 
Gluten-free 

1
(serves 5)

£30.00
per platter

Halal 1
(serves 3) £18.00

Sea salt hand cooked crisps 1
(serves 5) £5.00
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Buffet
Create your own tasty selection of finger foods, salads and nibbles.
Served from 8.30am - 5.00pm

£12.50 for 5 items per person 
£14.00 for 6 items per person 
£15.00 for 7 items per person 

Add additional buffet items for £2.50 per person per item

Minimum order number

Buffet items  

Spinach and feta filo bites 
Caribbean vegetable patties, with jerk mayo dip  
Pea Kachori, tamarind chutney  
Falafel bites, with sriracha mayo dip 
Panko coated king prawns, with sweet chilli dip 
Traditional sausage roll, with honey and mustard mayo dip
Vegetable samosa, with sweet chilli dip 
Southern fried chicken goujons, with BBQ dip H  
Goats cheese and beetroot tartlet 
Mini vegetable spring rolls, served with hoisin dip 
Homemade cauliflower, green chilli and coriander pakora, sweet chilli dip 
Crispy vegetable gyoza, with Tonkatsu sauce 
Tikka chicken with coriander yoghurt H

Melon, Parma ham and bocconcini 
Dalmas, vine leaves stuffed with rice 
Charred vegetable antipasto 

10

Salads

Creamy coleslaw 
Green vegetable salad, with mint dressing 
Mahirs fruity pilau rice 
New potato salad with spring onion and mint 
Mixed leaf salad 

10

Foodchecker VE Vegan V Vegetarian H Halal
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Minimum order number

Sweet treats - Choose a maximum of 2 options
Super granola 
Double chocolate fudge cake 
Ultimate carrot cake 
Blueberry Bakewell 
Oat and raisin cookie 
Individually wrapped lemon drizzle cake 
Individually wrapped oaty flapjack  
Individually wrapped raspberry oaty bar  
Individually wrapped Mrs Crimble’s chocolate brownie  
Individually wrapped Mrs Crimble’s Bakewell  
Individually wrapped Mrs Crimble’s macaroon  

10

Foodchecker V Vegetarian VE Vegan GF Gluten-free NF Nut-free
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Special diets
Dig into a tasty selection of finger foods and nibbles to suit all guest’s dietary 
requirements and religions.
Served from 8.30am - 5.00pm

£15.00 per individually packaged buffet

Minimum order number

Kosher 

Baby carrots
Matzos crackers
Hummus
Kosher savoury item
Piece of fruit
Snack bar

Includes individually wrapped disposable cutlery and napkin

1

Vegan dishes made with gluten-free ingredients  

Gluten-free vegan wrap
Eat Curious crispy tender with BBQ dip 
Falafel bites, with sriracha mayo dip
Dolmas, vine leave stuffed with rice
Cauliflower, green chilli and coriander pakora, with sweet chilli dip
Piece of fruit
Snack bar

1

Meat dishes made with gluten-free ingredients 

Gluten-free meat sandwich or wrap
Melon, Parma ham and bocconcini skewer
Falafel bites, with sriracha mayo dip
Tikka chicken with coriander yoghurt
Cauliflower, green chilli and coriander pakora, with sweet chilli dip
Piece of fruit
Snack bar

1

Foodchecker VE Vegan GF Gluten-free
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Minimum order number

Vegan  

Vegan sandwich
Vegetable samosa, with sweet chilli dip
Falafel bites, with sriracha mayo dip
Crispy vegetable gyoza, with teriyaki dip
Cauliflower, green chilli and coriander pakora with sweet chilli dip
Piece of whole fruit
Raspberry oat bar 

1

Nut-free  
Individual sandwich
Vegetable samosa, with sweet chilli dip
Falafel bites, with sriracha mayo dip
Crispy vegetable gyoza, with teriyaki dip
Melon, Parma ham and bocconcini skewer
Piece of fruit
Lemon drizzle cake

1
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Sweet treats
Choose from our tasty selection of treats and nibbles – or build your own platter! 
Served from 8.30am - 5.00pm

Minimum 
number

Sweet treat platter   

Super granola
Double chocolate fudge
Ultimate carrot cake
Blueberry Bakewell

1
(serves 20) £30.00

Fresh fruit platter  
A selection of fresh fruit 

1
(serves 5) £20.00

Planet Doughnut platter   

An assortment of vegan doughnuts, the perfect sweet treat
1

(serves 12) £50.00

Build your own platter  

Super granola (2 pieces per portion)   
Blueberry Bakewell (2 pieces per portion)  
Chocolate brownie (2 pieces per portion)  
Carrot cake (2 pieces per portion)  
Double chocolate fudge cake (2 pieces per portion)  
Oat and raisin cookie  

Minimum of 
5 per item 

£4.00
per item

Individually wrapped cakes  

1

Lemon drizzle cake    £2.00

Oaty flapjack   £2.00

Raspberry oaty bar    £2.00

Mrs Crimble’s chocolate brownie £3.00

Mrs Crimble’s Bakewell  £3.00

Mrs Crimble’s macaroon   £3.00
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Hot fork buffet
Elevate your experience with our tantalising selection of hot dishes.
Specific dietary or allergen requirements can be accommodated. You will need to notify your event 
coordinator upon placing your order.

Served from 11.30am - 5.00pm  |  £26.50 per person (minimum order 30)

All buffets are served with mixed tossed salad and fruit pots.

Mains - Choose one meat/vegetarian option and one vegan option  
Balti towers chicken balti H

Sweet potato and chickpea curry 
Mushroom and butterbean stroganoff 
Braised beef, roasted mushroom and onions in a creamy paprika sauce H  
Wild mushroom and leek macaroni cheese, with crispy onions 
Butternut, leek and cheddar pasta bake 
Chicken laksa with coconut, chilli and lime

Sides - Choose two sides  
Basmati rice 
Hot buttered new potatoes 
Seasonal vegetables 

Bread - Choose one bread  
Garlic bread 
Sliced focaccia 
Garlic and coriander naan bread 

Desserts - A selection of desserts will be served   
Lemon tart and raspberry cream 
Vanilla cheesecake 
Chocolate brownie 
Carrot cake 
Apple crumble slice 
Seasonal fresh fruit pots 

Additional items
Vegetable samosa  £2.50 Additional main meal option £8.95 per person

Foodchecker V Vegetarian VE Vegan GF Gluten-free NF Nut-free H Halal
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How to order
1   Choose food and drink from our menu

All orders must be placed and confirmed no later than 15 working days before 
your event. Once this deadline has passed, we are unable to accommodate 
any changes or amendments

2   Speak to a member of our team about all your event details
(timings, special diets etc) by emailing info@conferences.bham.ac.uk 
or calling 0121 415 8400

3    Relax, knowing your event is in good hands

Your order will need to meet the minimum spend of £250 on weekdays. For any weekend bookings, 
please speak to a member of the team. 

Although we have excellent food hygiene standards and keep food containing allergens away 
from non-allergenic food our kitchens are  not a completely allergen-free environment.  
If you have any allergen  or dietary requirement, please inform us at the point of ordering.

This events menu is also available in an accessible format. Simply ask a member of the team.



Conferences 
and Events

In partnership 
with Food Fellows

Your event coordinator will be on hand throughout your event to ensure 
it dazzles from start to finish.

Get in touch with the team:
info@conferences.bham.ac.uk 
0121 415 8400 

How did we do?
Your feedback helps us improve what we do


