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Park Royal Studios Catering

A selection of teas and coffees all day

Full English Breakfast

Free range eggs, scrambled or poached
Free range grilled back bacon smoked and cured
Free range award winning premium pork grilled sausages
Roasted cherry vine tomatoes
Sauté button mushrooms & baked beans
Natural yoghurt with fresh fruit compote
Chefs homemade muesli
Seasonal fresh fruit salad platter
Freshly baked bread selection
Selection of fruit juices

On stage Continental Breakfast

A Selection of freshly baked croissants, pain au chocolat, pain au rasin, fresh fruit croustade
Bread selection, baguette, pain de champagne wholemeal slice
Natural no stirred low fat yoghurt with fresh fruit compote
Chefs homemade muesli
Seasonal fresh fruit salad platter
French toast / pancakes

Selection of fruit juices
Breakfast Extras

Fresh vegetable or fruit juice made to order
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Lunch Buffet
The format changes seasonally to include dishes that are indicative of the time of year.

Please see seasonal sample menu attached.

Afternoon tea
Option 1
Freshly baked cake
Dark chocolate brownies / Scone with clotted vanilla cream and boys’ n berries/ Frosted all
bran carrot cake/ Choux a la creme pistachio

Option 2
A selection of sandwiches -Example fillings include: Tuna spring onion and salad /
Cucumber carpaccio with sun blushed tomato pesto/ Roast aged beef with fresh horse radish
and herbs tartar/ Smoked salmon with tartar sauce
Frosted all bran carrot cake / Dark chocolate brownies

Option 3
Parisian cheese croque monsieur/Eggs and rocket with amaranth salad/ Cucumber carpaccio
with sun blushed tomatoe pesto/ Roast aged beef with fresh horse radish and herbs tartar/
Smoked salmon with tartar sause/ Scone with clotted vanilla cream and boys’ n berries/ Choux
a la creme pistachio/Pear strudel with honey roasted almond/Choux with dark chocolate
ganache

Late break
A choice of 2 hot main dishes e.g. Braised Lamb shoulder Tagine with minted tabhoule,
Salsify Fettucine, oyster mushroom, roquette, white wine sauce

Salad & Bread Bowl, Dessert

oark

royal
studios




