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Seared salmon and fresh water prawn 
nicoise and feta and black olive salads

Beautiful and delicious 
starters perfect for an 
informal buffet lunch

Baked cheesecake with a praline wafer 
and raspberry sauce

A selection of 
indulgent mini puddings



DELEGATE 
PACKAGE



GRAZING MENUS

Menu One
(served on a buffet table for delegates to help themselves)

A variety of freshly prepared sandwiches and wraps/pitta:

Traditional ham and mustard sandwiches

Open soft roll topped with egg mayonnaise and cress

Chinese vegetable and chilli hoisin beef wrap

Mini pitta pockets filled with feta and sunblushed tomatoes

Sesame and chilli crusted salmon fillets 

Polenta coated chicken strips with lemon mayonnaise 

Potato wedges with a tomato dip

Seasonal fruit platters

Freshly percolated coffee or tea

Menu Three
(served from a buffet table)

Choose two of the following:

Chilli con carne | Chicken curry | 
Lamb tagine | Sweet and sour pork

The above served with:

Pilaf rice or potato wedges | French bread

Minted cucumber and poppy seed salad | 
Tossed mixed leaves with tomatoes

Freshly percolated coffee or tea

Menu Two
(served from a buffet table)

Chicken, radish and raita wrap

Tuna and sweetcorn flat breads

Toasted pitta breads

Dips: Houmous, tomato salsa and tzatziki

Chicken skewers

Thai salmon kebabs

Falafel

Fresh fruit kebabs or Chocolate brownies
(One dessert choice to be chosen in advance of the event. If you would  
like to have a 50/50 split then this would be at an additional charge of  

£0.75 plus VAT each)

Freshly percolated coffee or tea

Overview of package
Room hire

Separate catering room

Conference pens and paper

A flip chart and pens

Projector, screen, lectern and microphone

Bottled water and fruit cordials

Bowl of sweets per table

Hot and cold buffet lunch or breakfast

4 servings of tea and coffee

(2 servings come with biscuits)

Free wi-fi

Free parking

Menu Four
(served from a buffet table)

Freshly carved meats served in rustic bread rolls:

Loin of pork with stuffing and apple sauce

Turkey breast with cranberry and balsamic relish

The above served with:

Potato wedges 

Traditional crunchy coleslaw

Freshly percolated coffee or tea

Menu Five
(a packed lunch style menu)

Please choose one of the following sandwich fillings:

Egg mayonnaise

Lincolnshire ham with wholegrain mustard mayonnaise

Poacher cheese with homemade chutney 

Chicken Caesar with crispy bacon, cos lettuce 
and Caesar dressing 

Falafel pitta breads with salad and a mint yoghurt dressing 

Packet of crisps

Fruit pot

Millionaires slice or flapjack

Carton of juice

Chinese vegetable and chilli 
hoisin beef wraps 

Our sandwiches, 
wraps and pitta 

breads are freshly 
made to order 



With choices of French toast and 
pancakes to a full English breakfast, 

these menus are designed to be flexible 
and work around your meeting

Start your day with a 
hearty breakfast or a light, 

canapé style brunch

BREAKFAST MENUS 
(SERVED AS A BUFFET) 

Canapé Breakfast
(served as a buffet)

£9.30 plus VAT per person 

Please choose four of the options below:

Cocktail sausages on hash browns

Quails egg and baked bean tartlets

Bacon, sausage, mushroom and cherry tomato skewers

Mini savoury cheese croissants

Mini pancakes with maple syrup

Cinnamon French toast

Fruit kebabs

Fruit flapjacks

Freshly percolated coffee or tea

Additional canapés can be added at a cost of £2.40 plus VAT per item

Full English Breakfast
(served as a buffet)

£10.25 plus VAT per person

A selection of fruit juices (apple, grapefruit or orange)

Fried egg

Mushrooms and tomato

Lincolnshire grilled bacon and sausages

Bread and butter

Selection of sauces

Freshly percolated coffee or tea

(all items are plus VAT each)

Breakfast items
Danish pastries  £2.00 

Bacon bap with sauces  £3.25 

Sausage bap with sauces (vegetarian sausage can be made available at the same price)  £3.25 

Egg bap with sauces  £2.75

Bacon, mushroom and tomato baguette  £4.00

Breakfast on a stick – cherry tomato, button mushroom, French toast and chipolata  £2.70 

Beverages
Cup of coffee or tea  £1.30 

Cup of coffee or tea with biscuits  £2.00 

Bottled mineral water (1 litre)  £3.00

Jug of fruit juice (1 litre) (choice of orange, grapefruit or apple)  £4.95

Afternoon tea
Selection of slices including; Millionaires, chocolate brownie and flapjack  £1.50

Cakes; carrot, lemon, hazelnut  £2.80 

Round of sandwiches (2 slices of bread)  £3.85

Traditional light afternoon tea  £6.80

Assorted sandwiches  

Fruit scones with preserves 

Cup of tea

Sundries
Kit-kats  £1.10

Assorted confectionery  £1.10

Plate of biscuits (10 portions per plate)  £4.60

Healthy options 
Side salad bowls  £3.00 

Forest fruit smoothies  £3.50 

Fresh fruit kebabs  £3.00 

Fresh fruit pots  £2.80 

Platter of prepared seasonal fruit  £1.50

Piece of whole fresh fruit (per item)  £0.60

Desserts (please choose one from the following options for all guests)  £3.70

Chilled

Classic sugar crusted crème brûlée with Florentine biscuit 

Summer pudding served individually with double cream

Crunchy chocolate torte with summer berries and double cream

Profiteroles with fresh strawberries and a warm chocolate sauce

Baked vanilla cheesecake with a praline wafer and raspberry sauce

Lemon pannacotta with caramelised oranges and vanilla chantilly cream

Vacherin of strawberry and mascarpone

Hot

Sticky toffee pudding with butterscotch sauce

Rhubarb and ginger steamed sponge with an orange sauce

Pear tart tatin with vanilla cream and chocolate ganache

ENHANCEMENTS



A selection of freshly prepared  
seasonal fruits

Delicious and healthy 
choices add a splash of 

colour to your meal

With locally sourced cheeses, vegetables, free range 
eggs and delicious Lincolnshire sausages

The Lincolnshire Champions Menu 
is designed to showcase the very 

best of Lincolnshire produce 



NON-DELEGATE 
PACKAGE



Menu One
£7.50 plus VAT per person

A selection of sandwiches 

Sesame coated chicken goujons and BBQ sauce

Potato wedges with garlic mayo dip

Menu Two
£9.75 plus VAT per person

A selection of sandwiches

Lincolnshire sausages with sweet chilli glaze

Rosemary and honey glazed chicken drumsticks

Goujons of market fish with tartare sauce

Menu Three
£14.85 plus VAT per person

Lincolnshire cheeses and homemade chutney

Selection of fresh breads

Our homemade ham hock terrine and mini bruschetta

Lincolnshire pork pie with homemade chutney

Quiche Lorraine

Crunchy coleslaw

Pickles and dressings

FINGER BUFFETS

Add any of the following 
to the left menus:

Freshly percolated coffee or tea £1.30 
plus VAT per serving

Freshly percolated coffee or tea with biscuits £2.00 
plus VAT per serving

Additional items at a cost of £1.95 plus VAT per item:

Potato wedges with sour cream

Asparagus and cheese quiche

Mini steak pies

Handmade Italian pizza slices

Pork pie with pickles

Choose from pies, quiches 
and pizza slices

Our buffets include a 
range of mini classics

MINI LINCOLNSHIRE 
CHAMPIONS MENU

(served on a buffet table for delegates to help themselves)

Lunch menu only £18.00 plus VAT per person (excludes coffee or tea)

Additional items may be added to this menu for a charge of £2.50 plus VAT per item

Seared salmon and nicoise salad

Feta and black olive salad

Choose any three items from the list:

Lincolnshire sausages with mash and onion gravy

Mini fish and chips

Chicken tikka masala with pilaf rice and naan bread

Braised steak and Batemans ale with herb dumplings

Yorkshire pudding with beef and freshly grated hot horseradish

Steak and chips (£1.00 plus VAT per person supplement for this dish)

British burger and fries with onion rings

Mini pulled sticky pork with apple sauce sandwich and potato wedges

Skewers of British beef with soy, ginger and chilli

Shepherd’s pie

Lincolnshire Pork spare ribs with potato wedges

(All the above served with crunchy homemade coleslaw or potato salad)

Choose any two dessert pots from the list:

Cheesecake

Eton mess

Seasonal berry meringues

Classic banoffee

Crunchy chocolate torte

Freshly percolated coffee or tea



Our curry or chilli options make 
for a perfect and healthy lunch

Why not try something 
a little different?

HOT OPTIONS

Hot Fork Menu One
£8.15 plus VAT per person

Hot pork sandwich freshly carved and served 
in soft floured baps with apple sauce and stuffing

Potato wedges

Hot Fork Menu Two
£10.50 plus VAT per person

Chicken tikka masala

or

Chilli con carne

The above served with:

Pilaf rice

Roast rock salt new potatoes

French bread

Hot Fork Menu Three
£13.75 plus VAT per person

Beef stroganoff

or

Chicken strips with button mushrooms 
and red wine sauce

The above served with:

Pilaf rice

Roast rock salt new potatoes

French bread 

Add either of the following 
to any of the left menus:

Freshly percolated coffee or tea £1.30 
plus VAT per serving

Freshly percolated coffee or tea with biscuits £2.00 
plus VAT per serving

Menu One
(served on a buffet table for delegates to help themselves) 

Menu only £11.65 plus VAT per person 
(excludes coffee or tea)

A variety of freshly prepared sandwiches and wraps/pitta:

Traditional ham and mustard sandwiches

Open soft roll topped with egg mayonnaise and cress

Chinese vegetable and chilli hoisin beef wrap

Mini pitta pockets filled with feta and sunblushed tomatoes

Sesame and chilli crusted salmon fillets 

Polenta coated chicken strips with lemon mayonnaise 

Potato wedges and a tomato dip

Seasonal fruit platters 
or mini pots of ice cream

Menu Two
(served from a buffet table)

Lunch menu only £11.50 plus VAT per person 
(excludes coffee or tea)

Chicken, radish and raita wrap

Tuna and sweetcorn flat breads 

Toasted pitta breads 

Dips; Houmous, tomato salsa and tzatziki

Chicken skewers

Thai salmon kebabs

Falafel

Fresh fruit kebabs or chocolate brownies
(one dessert choice to be chosen in advance of the event, if you would like 

to have a 50/50 split then this would be at an additional charge of £0.75 plus 
VAT each)

Menu Three
(served from a buffet table)

Lunch menu only £10.75 plus VAT per person 
(excludes coffee or tea)

Choose two of the following:

Chilli con carne | Chicken curry | 
Lamb tagine | Sweet and sour pork

The above served with:

Pilaf rice or potato wedges | French bread

Minted cucumber and poppy seed salad | 
Tossed mixed leaves with tomatoes



Menu Four
(served from a buffet table) 

Menu only £9.30 plus VAT per person 
 (excludes coffee or tea)

Freshly carved meats served in rustic bread rolls:

Loin of pork with stuffing and apple sauce

Turkey breast with cranberry and balsamic relish

The above served with:

Potato wedges

Traditional crunchy coleslaw

Menu Five
(a packed lunch style menu)

Lunch menu only £7.70 plus VAT per person

Please choose one of the following sandwich fillings: 

Egg mayonnaise

Lincolnshire ham with wholegrain mustard mayonnaise

Poacher cheese with homemade chutney 

Chicken Caesar with crispy bacon, cos lettuce 
and Caesar dressing 

Falafel pitta breads with salad and a mint yoghurt dressing 

Packet of crisps

Fruit pot

Millionaires slice or flapjack

Carton of juice

Chinese vegetable and chilli 
hoisin sauce beef wraps 

Our sandwiches, 
wraps and pitta 

breads are freshly 
made to order 

Full English Breakfast
(served from a buffet point)

Breakfast menu only £10.25 plus VAT per person

A selection of fruit juices (apple, grapefruit or orange)

Fried egg

Mushrooms and tomato

Lincolnshire grilled bacon and sausages

Bread and butter

Selection of sauces

Freshly percolated coffee or tea

Canapé Breakfast
(served from a buffet point)

Breakfast menu only £9.30 plus VAT per person

Choose four items from the selection below:

Cocktail sausages on hash browns

Quails egg and baked bean tartlets

Bacon, sausage, mushroom and cherry tomato skewers

Mini savoury cheese croissants

Mini pancakes with maple syrup

Cinnamon French toast

Fruit kebabs

Fruit flapjacks

Freshly percolated coffee or tea

Additional canapés can be added at a cost of £2.40 plus VAT per item

With choices of French toast and 
pancakes to a full English breakfast 

these menus are designed to be flexible 
and work around your meeting

Start your day with a 
hearty breakfast or a light, 

canapé style brunch



CHRISTMAS AT  
THE SHOWGROUND



On Arrival
A glass of bucks fizz

Starter
Choose one of the following: 

Seafood duo of roast salmon and prawns in a tomato mayonnaise with a citrus salad

Chicken liver and cranberry parfait with a port and berry jelly

Charentais and Galia melon with citrus salad and amaranth (v)

Baker’s basket of bloomer breads

Main Course
Choose one of the following: 

Traditional breast of turkey with chipolata roll, 
roasted vegetables, roast potatoes, stuffing and gravy

Braised beef with red wine and mushrooms, 
roasted vegetables, roast potatoes and parsnip crisp

Roasted red pepper filled with puy lentils topped with vegetable linguine,  
on wilted greens with a spiced tomato coulis (v)

Dessert
Choose one of the following: 

Traditional Christmas pudding and rum sauce

Trio of;

Eton mess meringue | mini yuletide chocolate roulade | lemon tart

English cheeseboard with celery, grapes and cheese biscuits

Freshly ground coffee with cream

CHRISTMAS MENU


