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Breakfast Menu 
 

Free Range Eggs – Fried, scrambled or poached. 
Smoked Bacon 

Sausages 
Button Mushrooms 

Hashbrowns 
Baked Beans 

Plum Tomatoes 
 

Brown or white rolls/sandwiches. 
Toast, jam, marmalade, marmite, peanut butter. 

Organic porridge (when cold). 
 

Fruit, yoghurts, cereals, hot croissants and pastries. 
 
 
 

Tea, herb teas, Filter coffee, fruit juices, mineral water.  
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Menu No. 1 

 
Lunch 

Chicken fillet baked with fresh herbs and sautéed vegetables 
Poached Smoked Haddock with Parsley Sauce 

Roast Peppers w/goat’s cheese, garlic & chive filling 
 

Roast potatoes 
Home made garlic potatoes grilled with onions 

Savoury rice 
Fresh carrots,, peas.  
Selection of Salads. 

 
Apple crumble 

Baked vanilla cheesecake with maple syrup 
with custard, cream, crème fraiche, yoghurt 

 
Cheeseboard, bread basket, fruit. 
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Menu No. 2 

 

Lunch 
 

MAINS: 
Chicken peri-peri fillet 
Roasted Salmon Steak 

Mushroom & red pepper pie 
 

With: 
Roast potatoes 

Grilled  chilli potato wedges 
Peas 

Sweetcorn 
Selection of Salads 

 
DESSERT: 



Peach & cherry crumble 
Blackcurrant cheesecake 

With: custard , cream crème fraiche or plain yoghurt. 
 

Cheeseboard, bread basket, fruit. 
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Menu No. 3 

Lunch: 
 

MAIN: 
Roast Pork & crackling with homemade gravy 

Tuna and wild mushroom pasta bake 
Tuscan bean casserole with basil and pumpkin 

 
With: 

Roast potatoes 
“Our own” Mash 

Savoury rice with thyme, turmeric and vegetables. 
Minted Peas 

Corn 
Selection of Salads 



 
DESSERT: 

Chocolate fudge cake 
Or 

Cherry and custard tart 
with 

 custard, cream or crème fraiche 
 

Cheeseboard, bread basket, fruit.  
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Menu No. 4 

Lunch 
 

MAINS: 
Chicken Florentine (with spinach, wine & cheese). 
Cod fillet with prawns poached in wine béchamel 

Tomato and green chilli tortilla 
 

With: 
Roast potatoes 

“Our own” Mash 



Peas 
Carrots 

Selection of Salads 
 

DESSERT: 
Profiteroles with chocolate sauce 

Apple strudel 
With: custard, cream, crème fraiche, yoghurt. 

 
Cheeseboard, bread basket, fruit..  
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More mains 
Lunches 
 
Lunch 1 
Braised Pork Steaks with garlic, vegetables and wine.  
Cod Fish cakes and parsley Sauce  
Roast Fennel on a spicy tomato sauce with ricotta and dill stuffing. 
 
Lunch 2 
Fajita Chicken fillet with baked baby onions & dirty thyme rice. 
Tuna and Vegetable Mornay. 
Creamy Mushroom Stroganov. 
 
Lunch 3 
Home made Chicken & mushroom pie.  



Peppered, smoked mackerel (cold) with spicy tomato coulis and lemon garnish. 
Quorn and vegetable lasagne  
 
 
All lunches with various (x2) potatoes, seasonal vegetables, salads (x4), 
cheeseboard & crackers, mixed bread basket, fruit and desserts (x2).  
 
 
Hot Suppers 
 
Supper 1 
Shepherds Pie & Gravy  
Chick Pea & Paneer Curry, Lentil Dahl.  
Supper 2 
Rich Beef Casserole with vegetables and red wine. 
Vegetarian Red Bean Goulash  
Supper 3 
Roast Aubergine in smokey tomato sauce with crunchy cheese & bread crumb crust. 
Chorizo sausage and roast Gammon tagliatelle bake. 
 
All suppers with rice/potatoes, veg, salad, desserts.  
 
’07-‘08     
Client Production    
     
Feel Films Many commercials including Pimms, Weightwatchers,  
 Ladbrokes, McDonalds, EDF, Lego, Lloyds Pharmacy 
HSI London Commercials- Rimmel   
 Music vids. - The Enemy, The Hoosiers 
At It Several "Transmission with T-Mobile" shows  
Colonel Blimp Music videos Bat For Lashes, Remi Nicole  
Channel 4 Idents Gordon Ramsay/F Word  
Prod. Int. Commercials Fairy Active Bursts  
Flynn Music videos Bryn Christopher  
 Commercials Open Uni., Focus Dailies  
Virgin Media Idents Dirty Cows   
Mustard Films Commercials Learn Direct   
Done & Dusted O2 Arena live shoot - Scissor Sisters  
BSkyB Idents    
Serious 
Pictures Commercials Skymag   
Crossroads Commercials    
The Mob Commercials PC World   
Annex Music Vid. RyanDan   
Home Corp Commercials Olay   
Infinity Commercials MFI   
Stylorouge Music video    
Pulse Commercials UPC   
Hook Commercials ILVA   
AKQA Commercials Nike   
MJZ Commercials  Cadburys   



Disney Channel Trails/Idents Various x 3   
K-Broadcast Commercials Nintendo   
Quiet Storm Commercials Heat Magazine   
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Van Specification 
 
Ford Iveco 49/10 Turbo Daily 
Registration: L197 FKK 
 
Gross Laden Weight: 5000kg (5 Tonne) 
Fuel: Diesel. 
LEZ: EURO IV Compliant (beyond 2012) 
 
Dimensions:  
Height – 3.04m /10’ 
Width – 2.22m/7’4” 
Length – 6.5m/21’4” 
 
Serve from rear of van, so another 2m to rear are required when parking up. 
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Catering Rates 

 
Basic Rate: £26.00  per head per day. 
(ie.Breakfast, Lunch and Afternoon tea with running tea, coffee, mineral water – see menus). 
 
Sandwich break (as afternoon tea) :£4.50 ea. Incl. soup – add £1.00 ea. 
Hot Hand Held: £6.50 ea. 
Hot Supper (plated meal): £8.00 ea 
Minimum covers: 35 (will do 30 at full price though.). 
Canned drinks: £0.50 per can – sale or return by prior arrangement. 
 
 

Other charges 
OVERTIME 
Overtime after 10 hours (base to base): £65 per hour rising to £100.00 after 16 hours 



Early start (pre 4.30am call): £50.00 per hour. 
Sunday surcharge: £375.00 
Sat/Sun overtime: £85.00 per hour rising to £170.00 p.h after 16 hours. 
 
NIGHTSHOOTS 
Nights: £500.00 rest day 
Night Overtime (after 10 hours): £85.00 ph rising to £170.00 after 16 hours 

 
FUEL COSTS (Travel/Generator) 
Mileage (Kitchen): £0.75 per mile. 
Generator: £25.00 per day 
 
 
Cancellation: As per diary service instructions. 
 


