
 
TWEEDIE COOKES 

CATERING SERVICE 
 

EXTERNAL BOOKINGS 
 
Tel Internal:              020 7351 8151 
Tel external:             020 78233553 
Fax:                           020 7351 8246 
Email:                        tweedie.cooke@imperial.ac.uk  
 
 
 
TERMS AND CONDITIONS 
 
We request written confirmation of all bookings 
 
The menus and prices apply to all functions being held between Monday and Friday – 
from 8am to 5pm. For any orders outside these times, please discuss with Tweedie 
Cookes. 
 
We request 48 hours notice of cancellation and reserve the right to charge for items 
already purchased on your behalf. 
 
There will be an extra charge for staff required to cater evening or weekend functions. 
 
50% deposit will be needed for all course menus. 
 
All menus are subject to produce availability and market price fluctuations. 
VAT will be charged at 20% 
 
All requests for catering must be confirmed by filling in a Purchase order with budget 
Code or faxing/email with name and address for billing.  
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MORNING COFFEE, AFTERNOON TEA AND EVENING DRINKS 
 

 
Coffee/Tea     £1.35 
 
Coffee/Tea and biscuits    £2.10 
 
Coffee/Tea and Danish    £3.70 
 
Herb teas                                                                                             £1.21 
 
Decaffeinated coffee                                                                              £1.21 
 
 
Coffee, croissants, rolls, jam and butter    £3.80 
 
Round of sandwiches                                                                          £3.80 
 
Fresh fruit                                                                                            £1.40 
 
Cake e.g. Carrot, chocolate, banana                                                   £2.45 
 
 
Red & White Wine on sale or return  £13.70 
 
Mineral Water (1 litre)    £2.50 
 
Orange juice (l.5 litre jug)                                                                    £3.90 
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WORKING LUNCHES 

 
MENU 1 at £9.60 
 

To include: 
Selection of freshly made whole meal bread sandwiches - Filled with meat and vegetarian 
options.  
(special diet request to be discussed with Tweedies) 
 
Choose 2 options: 

• Meat or vegetable samosa 
• Potato wedges 
• Spring rolls 
• Bowl of crisps 

 
Fresh fruit basket 
or 
Danish pastry/ muffins 
 
Coffee or tea 
 
MENU 2 at £11.70 
 

To include: 
Short crust pastry quiche/tart e.g.: 
Broccoli and cauliflower, spinach & tomato and feta cheese, butternut & pumpkin seed 
sweet peppers & basil, ham & leek, salmon with chives 
or 
Pizza eg: 
Mushroom and pepper, mexican, Aubergine & courgette, Peperonata  
(please discuss with Tweedies for further options) 
 
Fresh fruit basket 
or 
Choice of pudding from menu list 
 
Coffee or tea 
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MENU 3 at £13.90 
 

To include: 
Deluxe sandwich selection 
Made with whole meal breads and deli france baguettes e.g.: 
Smoked salmon, prawn lemon mayonnaise, pastrami with pickles, 
roast herb chicken with salad, parma ham with cherry tomatoes, 
houmous with onion bhaji, mint, egg and chive. 
(diet requirement and further options can be discussed) 
 
Choose 2 options: 

• Chicken satay 
• Pieces of quiche 
• Pieces of pizza 
• Tempura king prawns 
• Dim sum 

 
Fresh fruit basket 
choice of pudding from menu list 
 
Coffee or tea 
 
 
MENU 4 @ £15.60 
 

To include: 
Open sandwiches on selection of breads e.g.: 
Smoked Loch Fine salmon, rocket and lemon 
Parma Ham with melon and apple mint 
Organic egg with roe and crisp salad leaves 
Sundried tomato, baby spinach, goats cheese and pine nuts 
 
Fresh fruit basket 
choice of pudding from menu list 
 
Coffee or tea 
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HOT and COLD FORK BUFFETs 
 
 
The following menus are for a minimum of 15 people 
 
MENU 1 @ £16.50 
Chilli con carne  
Vegetarian tart 
Hot basmati rice 
Hot new potatoes 
Seasonal salad 
 
Choice of 2 puddings from the pudding menu 
 
MENU 2 @ £17.60 
Chicken and almond biryiani 
Organic egg and lentil dhal 
Hot basmati rice 
Seasonal salad 
 
Choice of 2 puddings from the pudding menu 
 
MENU 3 @ £17.60 
Turkey stroganoff (breast of turkey meat only) 
Vegetable crumble 
Hot basmati rice 
Seasonal salad 
 
Choice of 2 puddings from the pudding menu 
 
MENU 4 @ £17.60 
Honey glazed ham with cumberland sauce 
Vegetable lasagne 
Hot new potatoes 
Seasonal salad or vegetables 
 
Choice of 2 puddings from the pudding menu 
 
MENU 5 @ £19.60 
Roast herb chicken served with sauces made 
from the chicken juices. 
Hunza pie (spinach, feta cheese, shallots and spices) 
Hot Potatoes 
Seasonal salad or vegetables 
 
Choice of 2 puddings from the pudding menu 
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MENU 6 @ £25.00 
(minimum of 20 people) 
 
Roast sirloin of beef with mustard crust 
Oriental chicken with noodles 
Chickpea pilau 
Hot new potatoes 
Seasonal salad or vegetables 
 
Choice of 2 puddings from the pudding menu 
 
MENU 7 @ £25.00 
Poached salmon served with citrus mayonnaise 
Provencal chicken breast (chicken breast marinated in dijon mustard, balsamic vinegar 
and a collection of herbs) 
Spinach puffs (spinach and ricotta cheese, wrapped in pastry) 
Hot new potatoes  
Seasonal salads 
 
Choice of 2 puddings from the pudding menu 

 
MENU 8 @ £25.80 
Salmon colubiac (whole fillet of salmon topped with 
spinach, mushroom farce’ seasoned rice, wrapped in pastry) 
Loin of pork roasted with fennel, garlic and chillies 
Hot new potatoes 
Seasonal salad or vegetables 
 
Choice of 3 puddings from the pudding menu 
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PUDDING MENU 

 
There will be continual small changes made to the pudding list in order to allow the 

caterers to use seasonal fruits 
  

 
Fresh fruit basket  
Bramley apple pie 
Apple almond and cinnamon crumble 
Banana and yogurt cake 
Creme caramel 
Chocolate sponge pudding with chocolate sauce 
Profiteroles with chocolate sauce 
Strawberry cheesecake  
Vanilla cheesecake 
Winter fruit cheesecake 
Caramelised orange cheesecake 
Chocolate fudge cake 
Chocolate marquise 
Carrot cake 
Coffee and mandarin gateau 
Coffee and walnut cake 
Raspberry and white chocolate pavlova 
Toffee and apple meringue roulade 
Chocolate and hazelnut meringue roulade 
Lemon meringue 
All butter lemon tart 
Torte au citron 
Pear and almond tart 
Plum and pistachio frangipane tart 
Rhubarb and custard tart 
 
British cheese board served  
With biscuits or bread                                                                (surcharge £1.65 per head) 
 
Continental (French & Italian cheese) 
With biscuits or bread                                                         (surcharge £1.65 per head) 
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COURSE MENUS 

 
 
BUFFET MENUS @ £27.20 

 
All menus to include: 

• Registration coffee / tea / biscuits 
• Morning coffee / tea / biscuits 
• Afternoon coffee / tea / biscuits 

 
All menus are served with hot new potatoes or Basmati rice, seasonal salad or vegetables 
 
 
MENU 1 
Chicken and leek pie 
Cauliflower, potato and broccoli gratin 
 
Choice of 2 puddings from the pudding menu list 
Coffee 
 
MENU 2 
Chicken korma (chicken cooked in a mild creamy almond sauce) 
Spinach, green bean and tomato pasta 
 
Choice of 2 puddings from the pudding menu list 
Coffee 
 
MENU 3 
Jerk chicken, rice & peas (thyme, lemon, ginger, garlic & pepper) 
Sweet and sour noodles 
 
Choice of 2 puddings from the pudding menu list 
Coffee 
 
MENU 4 
Chicken coronation velvet (cooked with mange tout, ham and mushrooms) 
Black eye bean stroganoff 
 
Choice of 2 puddings from the pudding menu list 
Coffee 
 
MENU 5 
Chicken breast seared and braised in a fresh tarragon sauce 
Pea and ricotta cheese tart 
 
Choice of 2 puddings from the pudding menu list 
Coffee 
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MENU 6 
Italian chicken (cooked with rosemary aubergines and tomatoes) 
Chickpea and mint pulao (a light combination of chickpeas, vegetables, mint & rice) 
 
Choice of 2 puddings from the pudding menu list 
Coffee 
 
MENU 7 
Chicken pinot grigio (cooked with lemons, garlic, rosemary & white wine) 
Bean burger with tomato sauce 
 
Choice of 2 puddings from the pudding menu list 
Coffee 
 
MENU 8 
Beef cooked with oranges and cider 
Braised chickpea and tofu 
 
Choice of 2 puddings from the pudding menu list 
Coffee 
 
MENU 9 
Beef, mushroom and guinness pie 
Himalayan mountain casserole (lentils, cauliflower, broccoli & spices) 
 
Choice of 2 puddings from the pudding menu list 
Coffee 
 
MENU 10 
Classic boeuf bourguignonne 
Spinach puff (spinach and ricotta wrapped in puff pastry) 
 
Choice of 2 puddings from the pudding menu list 
Coffee 
 
MENU 11 
Navarin of Lamb (cooked with thyme, carrots, green beans and white wine) 
Individual nut loaf (cashew nuts, almonds, peanuts, walnuts, vegetables and herbs) 
 
Choice of 2 puddings from the pudding menu list 
Coffee 
 
Menu 12 
Lamb biryani (lamb cooked with spices, mixed with rice scented with rosewater) 
Lentil dhal  
 
Choice of 2 puddings from the pudding menu list 
Coffee 
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MENU 13 
Roast pork with fennel and chilli 
Lentil hot pot 
 
Choice of 2 puddings from the pudding menu list 
Coffee 
 
MENU 14 
Sweet and sour pork 
Mixed bean chilli 
 
Choice of 2 puddings from the pudding menu list 
Coffee 
 
MENU 15 
Creamy fish pie (white fish, salmon, prawns) 
Couscous stuffed pepper 
 
Choice of 2 puddings from the pudding menu list 
Coffee 
 
 
Please note the following two menus have a surcharge of £1.10 per head 
MENU 16 
Roast cod with herb crust 
Bean burger with barbecue sauce 
 
Choice of 2 puddings from the pudding menu list 
Coffee 
 
MENU 17 
Roast salmon with cherry tomatoes, green beans and basil 
Nut roast (combination of nuts and vegetables) 
 
Choice of 2 puddings from the pudding menu list 
Coffee 
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FINGER BUFFETS 

 
 
MENU 1 @ £10.45 per head 
Mini vegetable  samosas with mango chutney 
Parmasan cheese & chilli straws 
Pepper, tomato, mushroom and basil pizza pieces 
Chicken winglets in barbacue sauce 
Deep fried potato skins with tomato guacamole 
Assorted cocktail sandwiches (vegetarian & meat) 
Prawn cocktail on crispy lettuce 
 
 
MENU 2 @ £11.00 per head 
Smoked salmon blini with sour cream or fish roe 
Chicken tikka pieces in creamy sauce 
Mini pitta or wraps filled with Hummus and corriander salad 
Tumeric & mustard seed spiced new potatoes 
Goujons of plaice with tartare sauce 
Ricotta cheese & spinach turnover 
Tortilla chips with guacamole 
 
 
MENU 3 @ £11.00 per head 
Tandoori chicken pieces with cucumber raita 
Lentil & nut kofta balls 
Lamb patties with herby mayonnaise 
Mini pitta filled with hummus & salads 
Spinach & tomato tortilla wedge 
Sausage toad in the hole 
Selection of cocktail sandwiches 
 
 
MENU 4 @ £13.00 per head 
Scampi & chips with tartare sauce 
Oriental dim sum selection 
Home made herby sausage rolls 
Parma ham bruschetta 
Kebab of feta, olive, cherry tomato & cucumber 
Ragout of mushrooms in cream & white wine 
Sauce in a pastry boat 
Trio of salmon canapes (smoked, tartare & gravadlax) 
   
 
 
 
 


