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TH E SY CAM ORE  H OUSE  C AFE

We operate a “build your own “style system which allows you the flexibility of 
choosing exactly what you wish to offer your clients within your budget.

•On the following pages you will see what is available to you on a per item, 
per person breakdown.

•All prices within this brochure are per person, unless otherwise stated.

All food on this menu is, where possible, local, British, and seasonal. All food is home-
made with love, care and attention by Robert and the team.

ORDERING 

Simply read through our brochure and make your selection. When your happy with 
your choice and price, send your order to kadans@houstonandhawkes.com . Once we 
receive your order we will confirm via email.
Minimum order of 6 people.

NOTICE 

We would prefer a minimum of 72 hours’ notice for all orders. The more notice 
we have the better.

ALLERGENS 

14 allergens are required to be identified, and we use all in our kitchen. Therefore, 
we cannot guarantee there is not cross contamination. If you require allergen 
information for any dish or item, please ask member of the catering team.

CONTACT US 

If you would like a more bespoke order, please arrange a meeting with the catering 
team who will be able to discuss the options available to you.

PAYMENT 

All orders will require payment 24 hours before delivery in the Café by debit/ credit 
card unless a credit facility has been agreed. All credit card payments will be subject to 
VAT at 20%.

mailto:kadans@houstonandhawkes.com




R E F R E S HM E NT  &  B R E A K FA S T

F R E S HL Y S QU E E Z E D  FR U I T  J U I C E  £ 3. 00  p er  25 0ml  bo tt l e

F res h ly  s qu eez ed  or a ng e  or  a p p le  j u i c e

S T I LL/ SP A R K LI NG  WA T E R  £1. 2 0  per  b o tt l e

F I Z ZY  D R I N K S £1 . 40  p er  c a n

S e l ec t i o n  o f:  C oc a  Co l a ,  Fa n ta ,  Sp r i te .





B R E A KF A ST

T R A D I T I ON AL  B R E AK F A ST  B U T T I E S  £2 . 95  p er  pe rs on

B a c o n,  s a u sa g e  o r  f ree  ra n g e  eg g s erv ed  o n  a  b r i oc h e  bu n  w i th  

s e l ec t i o n  o f s a uc e.

H E AL T H Y B R E AK F AS T  £7 . 50  p er  p ers o n

C ut  F res h  f ru it ,  m in i  b re a kf a s t  mu ff i n s,  g ra n ol a  G reek  y og u rt

w it h fr ui t  c o mp ot e,  f ru i t  j u i c e .

F R E S HL Y B AK E D  M I NI  B R E AK F AS T  PA S T R I E S  £ 2. 2 0  2  p a s t r i es  per  

p ers o n

S el ec t i o n  o f f il l ed  a nd  d re ss ed  mi n i b rea k f a st  p a s t r i es  f re sh l y  

b a k ed f ro m t he  o v en





SANDWICH PLATTERS

STANDARD SANDWICH WORKING LUNCH £7.50 per person (1.5round per person)

Our traditional standard sandwich platter, a mixture of meat, fish and

vegetarian filling served with a selection of crisps and freshly cut fruit.

STANDARD COMBO BOARD £11.25 per person

• Traditional sandwiches (1.5 round per person)

• 2 choices of the classic finger food selection

• 1 choice from treat selection

CLASSIC FINGER FOOD

MINI QUICHE BITES £2.50 (2 per person)

HONEY MUSTARD COCKTAIL SAUSAGES £2.50 (2per person)

MARINATED CHERRY TOMATO & BOCCONCINI SKEWERS £2.50 (2 per person)

MARINATED CHICKEN SKEWERS £3.00 (2 per person)

HOMEMADE SAUSAGE ROLL WITH APPLE AND FIG CHUTNEY £3.00 (2 per person)

SWEET POTATO FALAFEL WITH HUMMUS £2.50 (2 per person)

.

.





T RE ATS

H OME MAD E D ARK C HOC OL ATE  B ROWN I ES  

£2. 95  e ach

Our  s ti ck y a nd de li c ious hom e m ade  b rown ie .

V EG AN  APRI COT  AN D AL M OND  SL I CE  £2. 95  

e ac h

Why not  ind ulge  in ou r de lic iou s pl ant -ba se d 

sl ic e

CL ASS IC  FR ES H C U T F RU IT  POT S £2.95  pe r 

pe rso n

I ndivi dual  fre sh cu t fruit s pre s en te d in e a sy 

t o e a t w a y t hat  w ill  sure ly  ad d re fre shin g
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