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Hot breakfast rolls       £4.35 per person

Your choice of egg, sausage, bacon or veggie sausage

Croissants         £2.85 per person

Served with butter and preserves

Cocktail Danish pastries      £2.30 per person

Two per person

Muffins            £2.30 per person

Selection of blueberry and chocolate muffins

Cereal bars         £1.65 per person

Selection of Alpen® whole food bars

Fruit platter        £3.00 per person

Selection of sliced fresh fruit

Continental breakfast       £14.25 per person

Sweet and savoury pastries

Fresh sliced fruits with apricot and honey syrup

Freshly-baked continental bread rolls with preserves

Platter of cured meats and cheeses

Drinks
Innocent® fruit smoothies       £2.35 per person

Assorted fruit juices        £4.85 per litre

Mineral water         £2.75 per litre

Freshly-brewed tea and coffee        £2.00 per person

Breakfast

All prices are subject to VAT
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Conference breaks

Tea, coffee and Danish       £3.95 per person

Tea, coffee and a selection of tempting pastries

Tea, coffee and assorted cakes     £3.95 per person

Tea, coffee and biscuits      £3.00 per person

Herbal, fruit teas, and decaffeinated coffee available on request

Tea, coffee and mini muffins      £3.95 per person

Selection of blueberry and chocolate muffins

Tea, coffee and chocolate brownies     £3.60 per person

Tea, coffee and fruit       £3.00 per person

Selection of individual pieces of fresh fruit 

Fruit juice         £4.85 per litre

A selection of orange, apple and cranberry juice

Bottled water        £2.75 per litre

Still and sparkling water

Soft drinks         £1.65 per person

Selection of Coca-Cola®, Diet Coke®, Fanta or 7 Up®

Please note: all prices are subject to VAT
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Sandwich platters

Premium sandwich platter       £47.95

Selection of filled flavoured ciabatta breads   £47.95

Premium wraps platter       £40.75

Selection of savoury filled croissants    £49.00

Selection of mini filled bagels     £52.50

 
Sandwiches and potato wedges     £58.65

We recommend each platter will serve up to 10 delegates. 

Each platter offers a mix of meat, fish and vegetarian. 

All prices are subject to VAT
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Sandwich platter enhancements
Selection of crisps        85p per person

Sushi platter         £2.55 per person*

Salad bowls (bowl serves 10)     £25.00 per bowl 

Choose one from:- 

Asian-flavoured baby potatoes and roast peppers

Mexican rice, mixed beans, peppers, pineapple and rocket lettuce

Farfalle pasta, courgette, peppers and basil mayonnaise

Celeriac coleslaw, horseradish and spring onion mayonnaise

Couscous, feta cheese, butternut squash and figs

Plum tomato and mozzarella, spinach, olives and lemon chilli oil

Individual tartlets        £3.80 per person*
Choose one from:- 

Leek and Hereford hop cheese tartlet, 

Colston Basset stilton and red onion chutney tartlet; 

Lightly smoked trout fillet and asparagus tartlet; 

Smoked ham and taleggio cheese tartlet;

Fresh fruit bowl         £11.75 each

Desserts          £2.55 per person* 

Choose 1 from:- 

Home-made doughnuts with lemon curd dip

Cocktail treacle tart

Seasonal fruit skewers

Mini cake selection

Sweet Shop Bag         £3.00 per person

Includes assortment of macaroons, fudge, doughnuts and brownie bites

Freshly brewed tea and coffee      £2.00 per person

Assorted 330ml canned soft drinks     £1.75 per person

* Available for orders of 10 and over

All prices are subject to VAT
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Finger Buffet per person      £16.00

Available as a standalone option or included in our standard Delegate Rate. Finger Buffet lunch 

includes a selection of sandwiches, wraps and ciabattas plus 5 items of your choice from:

Sandwiches
A selection of sandwiches, ciabattas and wraps 

Vegetarian (V)
Bombay sweet potato fritter with apricot and ginger chutney 

Spiced vegetable samosa and mint yoghurt dip

Fine red onion, coriander, gram flour bhaji

Granola short bread, goats cheese with tomato and pepper chutney 

Spiced pepper and risotto ball poppy seed fritter  

Leek and Hereford hop cheese tartlet

Sage and onion-crusted halloumi fries with sour cream dip 

Fish
Squid coated in citrus pepper bread crumb with garlic and parsley mayonnaise dip

Sesame-crusted fresh salmon fillet with watercress mayo 

Cajun coated red snapper fillet with roast tomato dip

Smoked haddock kedgeree croquette with Asian-style tartar sauce 

Arctic prawn and dill marie rose profiterole with seaweed crumble 

Seared tuna loin in teriyaki rolled in vegetable sushi rice 

Lightly-smoked trout fillet and asparagus tartlet

Creole breaded prawns with salsa dip

Finger buffet menu available for bookings of 10 or more.

All prices are subject to VAT

(Continued on the next page)

Finger Buffets
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Meat
Rolled ground lamb and green pepper shish kebab with mint yoghurt  

Caramelised BBQ pork belly bites  

Cocktail chorizo sausage with basil mayonnaise

Panko-coated Vietnamese pork ball with Thai chilli dip 

Smoked ham and taleggio cheese tartlet

Beef chilli quesadillas with salsa dip 

Rump steak skewer with chocolate,chilli and cumin rub

Cocktail pulled beef jerk pattie

Chicken and smoked Suffolk bacon pie 

Piri-piri chicken skewer 

Baby potato filled with coronation chicken with mango relish 

Paprika-smoked chicken bites 

Chicken coated in poppy seed crust with wild roquette mayonnaise

Salads
Baby potatoes with shredded purple onion, pesto mayonnaise and tomato crostini

Thyme-roast butternut squash, feta cheese,couscous and marinated olive

Orzo pasta with tomato and ratatouille vegetables with spinach croute

Desserts
Sweet carrot and cardamom tartlet

Home-made warm doughnuts with lemon curd dip

Assortment of flavoured macaroons

Old English strawberry trifle

Cocktail treacle tart 

White chocolate and passion fruit curd profiterole

Seasonal fruit skewers

Mini cake selection

Greek yoghurt and blueberry granola shots

Finger buffet menu available for bookings of 10 or more.

All prices are subject to VAT

Finger Buffets (Continued)
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Chef’s hot lunch of the day      £16.00 
          Per person

Available as an alternative lunch option for bookings on our standard day  

delegate rate or as a standalone option for events of 20 plus. 

Our chef’s choice menu offers a seasonal selection of 2 main courses,  

side dishes and 2 desserts.

Sample Menu
Main 
Beef and spinach leaf lasagne glazed with tallegio cheese, garnish of vine plum tomatoes

Mixed bean and spinach lasagne, garnish of half-baked marinated plum tomato

 

Side dishes  
Green leaf seasonal salad with balsamic dressing

Ciabatta bread and butter

Gluten free bread roll

Dessert 
Individual yoghurt with berry compote and toasted oats and nuts

Soya milk based panna cotta with mango sorbet 

All prices are subject to VAT

Chef’s hot lunch of the day
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Fork Buffets
Available as a standalone option at £24.99 per person or as an £8.65 per 
person supplement to our standard delegate package.
Our Fork Buffet includes your choice of 2 meat or fish, 1 vegetarian, 3 sides + 2 desserts

MAIN DISHES
Meat and fish — please select two

Slow cooked lamb in mint and redcurrant preserve, finished with roast beetroot and purple onions 

Lamb, aubergine and potato moussaka topped with Parmesan cheese sauce

Harissa chicken finished with fennel seed and lemon-marinated green and black olives 

Butter chicken tikka masala with coriander naan bread 

Chicken in smoked paprika cream sauce with a garnish of wild mushroom

Mini pork and leek sausage with caramelised red onion gravy 

Homemade pork and oregano meat balls filled with feta cheese, in sundried tomato stock finished 

with rustic courgette 

Pork loin in cream morel essence and lemon sauce finished with sage gnocchi 

Classic beef stroganoff with woodland mushrooms finished with paprika crème fraîche 

Beef and spinach leaf lasagne topped with vine plum tomatoes glazed with Tallegio cheese

Tender beef strips in green peppercorn sauce and a garnish 

Baked fresh salmon fillet, rested on smoked salmon and pesto macaroni garnished 

with buttered leeks

Cajun crumb snapper fillet with a garnish of sweetcorn and spring onion chutney

Fork buffet menu available for bookings of 20 or more

Please note: all prices are subject to VAT
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Fork Buffets
VEGETARIAN (V)
Please select one

Baked butternut squash and macaroni finished with pine nuts and parsley olive oil  

Paneer cheese with garden peas in an Asian aromatic sauce finished with coriander 

Baked butternut squash stir fried greens and roasted mushrooms 

Thai aubergine curry with coconut, mustard seed, cashew nuts and pak choi 

Roasted pumpkin and Gorgonzola risotto, wilted greens and roasted cherry tomatoes 

Cajun crumb snapper fillet with garnish of sweetcorn and spring onion chutney 

Mixed bean and spinach lasagne with a garnish of half backed marinated plum tomatoes 

Paneer cheese with sweet chilli sauce and a mixed pepper garnish 

SIDE DISHES (V) 
Please select three

Tagine of vegetables dressed with coriander oil  

Thyme roast butternut squash and couscous with large croutons  

Roast seasonal root vegetables with rosemary  

Wok-fried vegetables (peppers, carrots, courgettes, mushrooms, leeks and purple onion) 

Salads (V)
Seasonal green leaf with crumbled blue cheese dressing  

Baby potatoes with shredded purple onion and pesto mayonnaise  

Peas and assorted beans with mint  

Rice, lentil and pancetta with Mediterranean feta and couscous 

Orzo pasta with tomato  

Celeriac coleslaw with horseradish and spring onion mayonnaise 

(Continued on next page)

Fork buffet menu available for bookings of 20 or more

Please note: all prices are subject to VAT
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SIDE DISHES (CONTINUED)

Pasta (v)
Penne pasta and roast vegetables finished with rocket dressing

Spiral pasta dressed with torn basil and extra virgin olive oil

Potatoes (v)
Colcannon mashed potato 

Baked garlic and thyme cream potatoes 

Crispy potato wedges dusted in smoked paprika 

Steamed new potatoes with seasoned herb butter

Asian-flavoured sweet potato dauphinoise

Rice/Couscous (v)
Braised long grain rice 

Wild grain rice with fresh herbs 

Moroccan couscous with fresh mint 

DESSERTS
Please select two
Fresh fruit salad and pouring cream or mint crème fraîche 

Raspberry and dark chocolate terrine with mulled berries 

Triple chocolate gateau 

Lemon tartlets with grilled soft meringue 

Blackberry and blackcurrant frangipane tart 

Tiramisu roulade with homemade apricot biscotti and pistachio shortbread

Eton mess-flavoured meringues

Fork Buffets (continued)

Fork buffet menu available for bookings of 20 or more

Please note: all prices are subject to VAT
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IET Services Limited is registered in England. Registered Office: Savoy Place, London, WC2R 0BL. Registration Number 909719. 
IET Services Limited is trading as a subsidiary of the Institution of Engineering and Technology, which is registered as a Charity in 
England & Wales (no 211014) and Scotland (no SC038698).

Important notes:

Some of our menu items contain nuts, seeds and some other allergens. There may 
be a risk that traces of these could be in any other dish or food served here.

We understand the dangers to those with severe allergies. Wherever possible we are 
aiming to avoid products containing ingredients produced from genetically modified 
soya and maize. However some of our foods may contain ingredients produced 
from genetically modified soya/maize. Please speak to the duty supervisor who may 
be able to help you. 

This information is correct at the time of going to print. It may be altered at any time 
without liability on the part of IET Birmingham: Austin Court.


