
All prices are quoted excluding VAT at the current standard rate and maybe subject to change for 2011 bookings.

CAFÉ @ MENU’S
The Abbey Manor Business Centre has an on site Café @ which is exclusive for Business Centre users.  The
café is run by Claire’s Catering who have been providing high quality food and refreshments since 1990.
Claire’s Catering specialise in Corporate Events and weddings and take pride in producing high quality food
using local ingredients where possible.

The Café is Open 8.30am - 2pm on weekdays to serve a variety of drinks and snacks, outside of these hours refreshments and snacks are available
by prior arrangement only.

The Café @ provides a wide range of freshly prepared home-made snacks, buffets, and executive buffet
lunches.  Please use the booking form to indicate your choices.  Should you have any special requests
please let us know, as our Café staff can offer great flexibility in meeting your specific requirements and
budget.

Drinks Menu

Dorset Tea or Lavazza Filter Coffee
Dorset Tea or Lavazza Filter Coffee served with a selection of Biscuits

Dorset Tea or Lavazza Filter Coffee served with Home Made Cakes
Dorset Tea or Lavazza Filter Coffee served with Mini Pastries

Jug of Fruit Juice
Local Mineral Water

Canned Drinks
Orchard Pig Apple Juice

Sparkling Elderflower Presse

Breakfast Menu

Bacon Roll
Sausage Roll

Mini Pastries served with Dorset Tea or Lavazza Filter Coffee

Breakfast Buffet

♦ A selection of Mini Danish Pastries
♦ Bacon and Sausage Sandwiches

♦ Tea/Coffee
♦ Orange Juice
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CAFÉ @ INFORMATION AND PRICES 2010
Buffet Menu’s

Menu A

♦ A selection of freshly prepared Sandwiches
♦  Tortilla Crisps
♦ Fruit Juice

Menu C

♦ A selection of freshly prepared Sandwiches
♦ Two Options from our Buffet Menus

Selection
♦ Fruit Juice

Menu B

♦ A selection of freshly prepared Sandwiches
♦ One Option from our Buffet Menu Selection

♦ Fruit Juice

Menu D

♦ A selection of freshly prepared Sandwiches
♦ Three Options from our Buffet Menus

Selection
♦ Fruit Juice

♦ Menu E

♦ A selection of freshly prepared Sandwiches
♦ Four Options from our Buffet Menus Selection

♦ Orange Juice

Buffet Selection
• Indian Bites and a selection of Dips
• Vol au Vents with various fillings
• Crudities and Humus
• Cheese and Pineapple Kebabs
• Sausage Rolls
• Potato Wedges with Sour Cream Dip
• Tortilla Chips
• Home-made savoury tarts
• Mini Yorkshire Puddings with Beef and

Horseradish Sauce
• Mini Rosemary  and Parmesan Scones with

Cream Cheese

• Chicken Bites with Garlic Mayonnaise
• Potato Wedges with Sour Cream Dip
• Honey & Mustard Glazed Cocktail Sausages
• Fresh Fruit Platter
• Assorted Home made Cakes
• Cheese Platter a selection of Local Cheeses

with sliced Apple, Grapes & Celery served with
Savoury Biscuits

• Thai Chicken Bites
• Crostini with Chicken Liver Pate / Brie &

Cranberry
• Blinis with Smoked Salmon and Sour Cream
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DELEGATE PACKAGE RATES 2010

Our Half Day  Delegate Rate Includes:
♦ Hire of Conference Room or your choice (subject to availability)
♦ Audio Visual Equipment (including Digital TV or Projector and Screen)
♦ Hire of  Laptop
♦ Wireless Internet Access for up to 15 PC’s
♦ Flipchart/Pens (unlimited number)
♦ Whiteboard and Pens
♦ Pens and Notepads for Delegates
♦ Tent/Name Cards for Delegates
♦ Tap Water on the tables
♦ Tea, Coffee served with a selection of biscuits on Arrival
♦ Mid Morning Tea, Coffee served with a selection of biscuits
♦ A Freshly Prepared Home Made Lunch served with Water and Fruit Juice

Our Full Day Delegate Rate Includes: -
♦ All Items listed for the Half Day Rate
♦ Afternoon Tea, Coffee or Fruit Tea served with Home Made Cakes
♦ Sweets on Tables

Daily Delegate Lunches

The Lunch consists of A selection of freshly prepared Sandwiches, four Options from our Buffet Menu
Selection (below) and Orange Juice.

• Indian Bites and a selection of Dips
• Vol au Vents with various fillings
• Crudities and Humus
• Cheese and Pineapple Kebabs
• Sausage Rolls
• Potato Wedges with Sour Cream Dip
• Chicken Bites with Garlic Mayonnaise
• Tortilla Chips
• Home-made savoury tarts
• Mini Yorkshire Puddings with Beef and Horseradish

Sauce
• Thai Chicken Bites

• Mini Rosemary  and Parmesan Scones with
Cream Cheese

• Potato Wedges with Sour Cream Dip
• Honey & Mustard Glazed Cocktail Sausages
• Fresh Fruit Platter
• Assorted Home made Cakes
• Cheese Platter a selection of Local Cheeses with

sliced Apple, Grapes & Celery served with Savoury
Biscuits

• Crostini with Chicken Liver Pate / Brie & Cranberry
• Blinis with Smoked Salmon and Sour Cream


