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Hospitality Menu 
This menu is available Monday-Friday 7:30am-4:30pm  

Drinks / Light Refreshments           Per Person 

Refreshments Tea/Coffee/Herbals/Still & Sparkling Water          £1.95 

Tea/Coffee & Wrapped Biscuits (140 kcal per 2 biscuits)           £2.45 

Fruit Juice, per I litre Jug (Apple, Orange or Cranberry) (110 kcal per 250ml)        £2.45 

Croissant with Jam (235 kcal per croissant)            £2.55 

Selection of Danish Pastries (463 kcal per 100g)            £2.45 

Porridge Pots with Selection of Toppings (365 kcal per 100g)          £1.95 

Granola Crunch Yoghurt Pots (203 kcal per pot)             £2.45 

Fresh Fruit Individual Pot (90 kcal per pot)             £2..45 

 

Well-Being Lunch (pre-packed)               £6.85 

Lebanese couscous salad with hummus & falafel (vegan) (356 kcal per 200g) 

Tandoori chicken breast on a bed of spiced rice salad, raita dip (339 kcal per 300g)  

Flaked tuna, mixed bean, grated carrot, spinach salad with vinaigrette (157kcal per 150g) 

Caprese pesto pasta salad with mozzarella, sun blushed tomatoes & olives (vegetarian) (440 kcal per 200g) 

Please indicate how many of each choice for your guests — all served with a fresh fruit pot & still or sparkling water 

‘On the Go’ Lunch Bags               £6.95 

Sandwich or Wrap (select meat, fish or vegan) (average  - 350 kcal sandwich, 320 kcal wrap) served with a selection of crisps 170 kcal) /

lentil crisps (192 kcal)/popcorn (63 kcal)/whole fruit (average—60 kcal) & canned mineral water  

 

Afternoon Teas              £4.00 

Selection of Teas served with Scones, Jam & Clotted Cream  (343 kcal per scone, jam & cream) 

 

Bento Boxes - Min 10 / Max 30 persons              £9.95 

An individual lunch delivered to your meeting. 

(includes a can of mineral water) 

Middle East Feast (vegetarian) (kcal/portion) 

Lebanese Couscous Salad with Halloumi & Roast Vegetables & Harissa, Falafel & Hummus, Char-grilled Flat Bread (528 kcal )  

Mezze Mix  

Greek salad with Olives & Feta, British Farm Assured Lamb Kofta, Toasted Pitta Bread (139 kcal) 

Asian Adventure  

Rice Noodle Salad, Chicken Teriyaki Skewer, Vegetable Mini Spring Roll (181 kcal) 

Vegan Delight 

Beetroot Hummus, Sweet Potato Falafel , Grilled Smoked Tofu Skewers Spiced Roasted Chickpeas & Flatbread (240kcal) 

All offered with a dessert of Fresh Fruit Pot/Carrot Cake/Lemon Cheesecake/Red Velvet Cake (see kcal below) 



Hospitality Menu 
This menu is available Monday-Friday 7:30am-4:30pm  

Finger Buffet Lunch Selection              £12.95 

Sandwich / Wrap / Roll Platter (average—340 kcal) 

Chicken Tikka Skewers (80 kcal each) 

Honey Mustard Chicken Chipolatas (50kcal per 2 ) 

Mini Smoked Scottish Salmon & Cream Cheese Bagels (150 kcal each)  

Falafels with Hummus & Crudités (vegan) (92 kcal each) 

Vegetable Samosas & Pakoras with Curried Vegan Mayo & Raita (180 kcal) 

Mini Pizza with Mozzarella, Basil & Cherry Tomatoes (58 kcal each) 

Mini Fruit Tartlets (114 kcal each) / Profiteroles (266 kcal per 3) / Carrot Cake (330.kcal) / Chocolate & Hazelnut Slice (266kcal) 

Fresh Fruit Platter (average - 60kcal) 

 

Fork Buffet Lunch Selection              £14.95 

Chicken Souvlaki served with Greek Salad, Coriander Rice Salad, & Flatbread & Tzatziki (550 kcal)  

Fillet of Salmon with Lime & Ginger, Chilli Salsa, New Potato & Mint Salad , Panache of Roast Vegetables (345 kcal) 

Butternut Squash & Spinach Tart, New Potato & Mint Salad,  Panache of Roast Vegetables (vegetarian) (377 kcal) 

Sweet Potato & Chickpea Biryani, Chapatti, Vegetable Pakora & Samosa with Raita & Chutney (vegan) (651 kcal) 

Lemon & Lime Cheesecake (gluten free) (272 kcal per serving)/ Profiteroles (266 kcal per 3)/ Carrot Cake (330 kcal) Chocolate & 

Hazelnut Slice (266 kcal) 

Fresh Fruit Platter (average– 60 kcal) 

If you have any dietary requirements / allergens please let us know numbers at time of booking 

Full allergen breakdown of each dish is available upon request 



Hospitality Order Form 
Minimum number to be ordered is 12 people 

Client Details  

Name  : 

Organisation  : 

Email : 

Telephone  No:  Please tick here if you would like the HALAL buffet option   

Event Details  

Time Required  Date required  

Event Title   Number of Guests  

Contact Name on Day  Purchase Order No  

Delivery Address 

 

 

 

Invoice Address  

Beverages & Breakfast Boxes & Pots No. Beverages & Breakfast Boxes & Pots  No 

Refreshments Tea/Coffee/

Herbals/Still & Sparkling Water 
@ £1.95  Fresh Fruit Pots @ £2.45  

Tea/Coffee  & Wrapped Biscuits  @ £2.45  Mini Danish Pastries (3 per head)  @ £2.45  

Fruit Juice  per I litre Jug 
Apple, Orange or Cranberry @ £2.45  Porridge Pots (with a selection of toppings @ £1.95  

Croissant with Jam @ £2.55  Granola  Crunch Yoghurt Pots @£2.45  

Well-Being Lunch (individually packaged) No. Well-Being Lunch (individually packaged) No. 

Lebanese Couscous with 

Hummus & Falafel (Vegan) 
@£6.85  

Tandoori Chicken Breast on a 

bed of Spiced Rice salad with 

Raita Dip 

@ £6.85  

Flaked Tuna, Mixed Bean, 

Grated Carrot & Spinach       

Salad with Vinaigrette 

@ £6.85  

Caprese Pesto Pasta Salad with 

Mozzarella, Sun-Blushed To-

matoes & Olives (Vegetarian) 

@ £6.85  

‘On The Go’ Lunch Bags No. Afternoon Tea  No. 

Sandwich or Wrap (specify 

meat/fish/vegan/vegetarian) 

with a selection of crisps, lentil 

crisps, popcorn, whole fruit & 

mineral water 

@ £6.95  
A selection of teas served with 

Scones, Jam & Clotted Cream 
@ £4.00  



 

Hospitality Order Form 
Minimum number to be ordered is 12 people 

Bento Boxes No. Bento Box Desserts  No 

Individual lunches delivered to your meeting - includes mineral water (Gluten free options may be available , please ask) 

Middle Eastern Feast @ £9.95  Fresh Fruit Pot included  

Mezze Mix @ £9.95  Carrot Cake included  

Asian Adventure @ £9.95  Lemon Cheesecake included  

Vegan Delight @ £9.95  Red Velvet Cake included   

Buffet Selection 

Finger Buffet @£12.95  Fork Buffet @ 14.95  

 

Special Messages 

 

 

 

 

During the UK’s Cost of Living Crisis & due to the increases in labour/fuel & food costs these services are only currently 

available within the Dockside 1000 Building (to be reviewed from 1st January 2023). 

Larger events held outside of Dockside 1000 Building require to be in excess of £500 of food & may require additional staff-

ing & transportation costs to be met—please contact us to discuss your needs in terms of location, timings and menu            

requirements . 

For smaller events & events outside Dockside 1000 a list of other local caterers who embrace the values of the Council is 

available. 

All food orders require a notice period of 3 working days.  

Food orders must be for a minimum of 12 people & a minimum charge of £50 will be made. 

Events after 4:30pm may incur additional labour charges. 

A 48 hour cancellation policy is operated. 

A purchase order is required for each order. 

All payments must be made in full within 10 days of receipt of the invoice. 

Prices listed exclude VAT.  

Deposit or payment terms may be subject to change, depending on size & location of the booking. 

Juniper Ventures Limited  
 

 

(a wholly owned company of the London Borough of Newham) 

Old Town Hall, 29 Broadway, Stratford, London.  E15 4BQ 

Once completed fully please return this form to  

hospitality@juniperventures.co.uk 



We will work together to meet the needs of our 

customers 

We will work  in partnership with our customers 

We will engage, listen & communicate with 

our customers 

We will encourage feedback & positive 

challenge  

We will reflect on our practice & continuously 

improve 

We will learn, develop & inspire 

We will develop new ideas & ways of working 

to be the best at what we do 

We will encourage creativity  

We will support our teams to deliver their 

best 

We will share knowledge, skills & resources 

We will consider the environment in all of 

our actions 

We will actively reduce our carbon           

footprint 

We will be transparent in the way we work & 

make decisions 

We will approach each task with honesty &  

integrity 

All meats are UK 

sourced & Farm 

Assured  

 

All fish is procured 

from sustainable 

sources 


