
BREAKFASTS 
Breakfast pastries £1.60
Croissant
Pain au chocolat

Breakfast pastries £2.10
Pain au raisin
Almond croissant
Danish 

Fruit platter £2.25
Kiwi, strawberry, pear and  
red grapefruit skewers 

Homemade yogurt pot  £2.75
Greek yogurt, fruit muesli, nuts,  
honey and fresh fruit

Breakfast baps £3.10
Bacon
Sausage
Egg
Vegetarian sausage 

Breakfast buns £3.10
Cinnamon
Chocolate praline swirl  
Cardamom knot
Sticky toffee and pecan

LUNCHES 
British classic lunch £6.35
Classic fillings on sandwich bread 
with crisps, cakes and fruit

Full lunch £8.45
Artisan bread, baguettes, wraps, ciabatta  
and focaccia with crisps, cake and fruit

Full lunch plus £10.45
Artisan bread, baguettes, wraps, ciabatta  
and focaccia with crisps, cake and fruit  
plus a selection of finger food

Salads £5.50
Greek Feta
Mediterranean mezze and falafel
Chicken Caesar

SNACKS 
Cakes  £1.65

Biscuits  £0.60

Nibbles £1.65
A selection of nuts, crisps and popcorn 

REFRESHMENTS 
Tea/coffee £2.05

Jugs of juice £0.70
Orange
Apple

Cans of soft drinks £1.25

Glass bottles of water £1.85
Still (330ml)
Sparkling (330ml)

MEETINGS AND  
EVENTS MENU
We provide a variety of food and 
drink options for meetings and events 
at Engine Shed, including breakfast 
pastries, buffet lunches and evening 
finger food.

Please arrange your event by emailing 
bookings@engine-shed.co.uk

Prices are per person and exclude VAT. Please tell us about any food allergies and dietary requirements in advance.  
Engine Shed outsources its catering to local suppliers.  01/02

mailto:bookings@engine-shed.co.uk


DAY PACKAGES  
Full day package £15.75
Morning tea/coffee, jugs of juice and water 
Full lunch with tea/coffee, jugs of juice and water 
Afternoon tea/coffee, jugs of juice and water 
with cakes and biscuits

Half day package £12.60
Morning or afternoon tea/coffee,  
jugs of juice and water with biscuits 
Full lunch with tea/coffee,  
jugs of juice and water

BURGERS    £9.50
Telavivian style patties  
(Ruby & White meat, 6oz gluten free patties)  
served with our brioche style buns, arugula,  
tomato, red onion & pickled cucumber

BBQ tender gyro pulled pork, fried onion straws, 

smoked cheese & lightly spiced tomato chutney sauce

Fried chicken, sticky dukkah slaw, streaky smoky bacon, 

grilled seeded red chillies & melted cheddar cheese

Beef patty, with spiced merguez sausage, preserved 

lemon mayo, grilled sunblush tomato & halloumi cheese

Beef patty, with strips of sirloin steak, fried egg, 

smoked Brie, caramelised onion & BBQ amba mayo

Vegan/veggie patty with wild mushroom, sliced 

avocado, vegan cheese & vegan smoked paprika aioli

FALAFALIA    £13.95
Inspired by Tel Aviv street food 
Selection of: 

Artisan falafel, hummus msabbaha, grilled aubergine 
with tahini, Moroccan carrots, quinoa tabbouleh, red 
cabbage & pomegranate, amba, shifka peppers, vine 
leaves in matbukha sauce, artisan pitta bread, baklava

Meat or fish platter included on request

CANAPES    £19.50
Selection of:

Mini veggie tartlets 
Spinach ricotta, feta aubergine, stilton and fig, 

mozzarella and sundried tomato paste, goats cheese  

and onion chutney, vodka cream cheese and chervil

Mini fish blini 
Smoked salmon, mackerel pate, spiced prawns  

and crayfish, Mediterranean tuna, Devon crab  

with lemon zest and dill 

Mini meat tartlet 
Salt beef and gherkin salsa, chorizo and roasted 

peppers and aioli, roasted ham and cranberry,  

smoked chicken and light tarragon sauce, sticky  

teriyaki roasted duck 

Mini sweet tartlet 
Mini strawberry and cream Eton mess,   

mini cone tiramisu, fruits of the forest honey yogurt, 

mini cheesecake, dark chocolate mousse cup 

EVENING DRINKS 
White wine bottle 
Chardonnay £14.50 
Sauvignon Blanc £15.25 
Pinot Grigio £15.75

Red wine bottle 
Merlot £14.25 
Shiraz £15.75

Sparkling wine bottle 
Prosecco £19.00 
Cava £19.00

Beer bottle 
Corona £4.30 
Budweiser £4.30 
Stella £4.30

Local beer can 
Left Handed Giant (Bristol) £5.75

Local cider bottle 
Apple (Somerset) £4.75 
Pear (Somerset) £4.75

 Available during the day

 Available during the evening

 Minimum 10 people

  
Prices are per person and exclude VAT. Please tell us about any food allergies and dietary requirements in advance.  
Engine Shed outsources its catering to local suppliers. 02/02


