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When you are in need of high quality food
for your meetings, conferences or training
days at Winchester Guildhall, The Little
Kitchen Company offers a range of options
to suit your gathering.

All our packages include hire of crockery,
cutlery and glassware. Along with the hire of
all linen for buffet tables.

Additional linen for guest tables can be added
for £15.00 + VAT per tablecloth

If you have any dietary requirements please
let us know and we can tailor accordingly for
an additional charge.
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For minmimum numbers of 20 guests

Half Day Delegate Package

Arrival tea, coffee and chilled water
Danish pastries
b S

2 course working lunch buffet
Tea, Coffee & chilled water

£38.50 per person plus VAT

Full Day Delegate Package

Arrival tea, coffee and chilled water
Danish pastries
k%

2 course working lunch buffet
Tea, Coffee & chilled water

%k
Afternoon tea, coffee and chilled water
Homemade cookies or cakes

£45.00 per person plus VAT

Based on self-service stations and disposable cups, plates & cutlery
Upgrade to cutlery, crockery & glassware (£4.75 pp per serving)
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Selection of hand cut sandwiches

(choose 3 options from the menu below)

Home-made local egg mayonnaise, Alresford watercress (V)
Gammon ham, wholegrain mustard mayonnaise
Mature cheddar, spiced tomato chutney (V)
Home-made coronation chicken, rocket
Smoked salmon, cream cheese, rocket

Coronation chickpea, gem (Ve)

Hampshire pork sausage roll bites
or
Curried vegetable roll bites (Ve)

Cherry tomato, bocconcini, basil skewers (V/GF)

Caramelised onion and goats cheese quiche tartlets (V)

Hand made LKC chocolate brownies (GF)

Fresh fruit platter

If you have any dietary requirements please let us know and we can tailor
accordingly for an additional charge
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Upgrade to cold fork buffet - £9.50 per person plus VAT

Platters
Choose three platter options for your guests

Rare roasted beef, horse radish cream (GF)
Honey roast gammon (GF)
Baked salmon, garlic aioli (GF)
Stutfed peppers, mascarpone and dill (V,GF)
Vegan mezze platter (Ve)
Salads Classic Greek salad, feta (V,GF)
Beetroot Orzo Pasta Salad, Crumbled Goats Cheese, Spinach, Honey Dressing

Herby New Potato Salad, Spring onions, Wholegrain mustard Thyme (GF, V)

Pudding

Selection of individual desserts and sweet treats

If you have any dietary requirements please let us know and we can tailor
accordingly for an additional charge
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Breakfast Baps
Bacon, sausage or egg £8.75 per person plus VAT

Beverages
Additional tea & coffee breaks from £3.00 per person plus VAT
Fresh Orange juice £2.50 per serving plus VAT
Sparkling elderflower £1.75 per serving plus VAT
Bottled Still mineral water £4.50 ( 7560ml bottle) plus VAT

Bottled sparkling mineral water £4.50 (750ml bottle) plus VAT

After meeting canapes & f1zz

Two glasses of fizz or sparkling elderflower

3 canapes per person
Appropriate hire and linen for service

Waiting statf from £19.95 per person plus VAT

Minimum numbers apply
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Office Address:

The Little Kitchen Company
Unit 6 Moorside Place,
Moorside Road
Winnall Industrial Estate,

Winchester
SO23 7FX

Telephone:
01962 885600

Email:
info@thelittlekitchencompany.com
Website:
www.thelittlekitchencompany.com
Follow us on social media:

@thelittlekitchencompany



