
Coffee Breaks Breakfast

Lunch platters

Signature (premium range) Classic

The basics
A selection of teas, freshly brewed fair 
trade coffee  and water

Classic coffee break
A selection of teas, freshly brewed fair 
trade coffee, orange juice, water and 
biscuits

Signature meat platter
Large - 32 quarters
Medium - 20 quarters

Signature vegetarian platter
Large - 32 quarters
Medium - 20 quarters

Signature fish platter
20 quarters

Baguette platter (mixed)
15 pieces

Wrap platter (mixed/vegetarian)
15 pieces

Classic meat platter
Large - 32 quarters
Medium - 20 quarters

Classic vegetarian platter
Large - 32 quarters
Medium - 20 quarters

Gluten free sandwich platter
20 quarters

Halal sandwich platter
20 quarters

Sun-blushed houmous sandwich (vegan)
Individual

Continental breakfast
A selection of teas, freshly brewed fair 
trade coffee, orange juice, water and 
freshly baked pastries

Best of British flavours in a wide range of Sandwiches delivered to you with plates and napkins. 
Please ask for help if unsure on how much to order.

£1.70

£2.30

£3.50

£21.00
£16.00

£21.00
£16.00

£16.00

£20.00

£16.00

£19.00
£14.00

£19.00
£14.00

£18.00

£14.00

£2.95
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Buffet & Salad Platters Add some extras to your lunch

Fruit & cake platters

Crudités platter  

Rustic Mediterranean platter (mixed)

Green salad platter

Tuna Niçoise salad platter

Mozzarella & pesto pasta salad

Chicken Caesar salad platter 

All platters serve 6

Juice

Bottle of water (1.5L)

Burts/Tyrrels/ Pipes crisps

Soft drinks (can)

Pastries

Hot finger food buffet
A selection of hot finger food buffet 
and sweet options to compliment your 
lunch or wine reception (min. 10 guests)

Nibbles
A selection of nibbles to be served with 
your evening drinks or lunch (nuts, 
peanuts, crisps, olives and seasonal 
options)

All prices per person

Cut fruit platter 

Tropical fruit salad platter

Gluten free cake & fruit platter

Cake platter

All platters serve 6 - 8

£18.75

£18.75

£10.00

£12.00

£12.00

£12.00

£0.60

£2.50

£1.10

£0.90

£1.20

£9.50

£2.50

£14.45

£14.45

£15.00

£12.00

Catering 2016/17



White wine Red wine

Finca Nova Airén 2014 
Spain

Airén is a popular Spanish white variety, 
and is most prominent in the area of 
Valdepeñas where this wine is from. 
Pale lemon in colour with clean, fresh 
and fruity aromas. Soft citrus flavours 
predominate on the palate, with a crisp 
finish. Fantastic with, antipasto and 
lightly spiced dishes.

Michel Servin Blanc 2014 Vin de France
France

Sourced from a range of vineyards, 
primarily in the Charentes and 
Gascogne regions, supplemented 
by traditional varieties from the 
Loire Valley, this is a versatile and 
easy-drinking wine very much in the 
southern French tradition. Light and 
straightforward, with an up-front nose 
of citrus fruit, tinged with a subtle 
leafy character. Crisp and dry on the 
palate, with plenty of refreshing acidic 
bite. A great lunchtime white, ideal as 
a partner for rice or pasta salads, or 
simple white meat and fish dishes.

Montagny 2012 Grand Vin De 
Bourgogne, Buxy
France

The Cave des Vignerons de Buxy is 
the result of collective enterprise and 
the work of 120 winegrowers and 40 
employees. It was founded in 1931 with 
the collective aim of finding a solution 
to their problems relating to making, 
storing and selling wines. From one of 
the best Premier Crus in Chablis, this 
wine shows good structure and plenty 
of rich fruit. Drink now and accompany 
with salad or fish.

Finca Nova Tempranillo 2014
Spain

Although best known as the backbone 
of Rioja’s rich, oak-matured reds, 
Tempranillo also excels when vinified 
using more modern methods that 
preserve its supple, naturally jammy 
fruit character, creating some brilliant 
value everyday wines such as this. 
Classic notes of dark cherry and 
blackcurrant are lifted by a hint of dried 
flowers and spice. Superbly balanced, 
the fruits of the forest flavours are 
perfectly complemented by soft 
tannins. Pair with simply coked red 
meats with light sauces and seasonings.

Michel Servin Rouge 2014 Vin de France 
France 

This wine shows a juicy fruit character 
and round soft tannins. Notes of red 
berry fruits, blackcurrant and a touch of 
spice on the palate.

DMZ Quintet 2012 Stellenbosch
South Africa

De Morgenzon is a rapidly rising star in 
Stellenbosch. Attention to detail and 
perfectionist standards have elevated 
De Morgenzon’s reputation since Hylton 
& Wendy Applebaum’s acquisition of the 
estate in 2003. Integrated and refined, 
it has a spine of ripe tannin which 
ensures longevity and balance and 
offers a perfect foil to the beautifully 
proportioned freshness and fruit. 
This wine suits robust meat dishes, 
especially beef and lamb.

All prices per bottle
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£10.00 
+VAT

£13.50 
+VAT

£20.00 
+VAT

£10.00 
+VAT

£13.50 
+VAT

£20.00 
+VAT



Prosecco Hiring Blueprint

Beer

Prosecco Frizzante Torri della Marca NV
Italy

The ‘frizzante’ style of Prosecco offers 
a more delicately sparkling alternative 
to its ‘spumante’ sibling, making for an 
easy-drinking, food-friendly style. It is 
made using the same methods except 
for a shorter secondary fermentation 
for bottling at a lower pressure.
Gently off-dry, the flavours of white 
apple, pear and melon really come to 
the fore, while the soft effervescence 
provides a light mouth-feel and 
cleanses the palate.

Prosecco Corte Alta NV
Italy

Prosecco is really driving the sparkling 
wine market at present and this value 
example really shows why. A fresh, 
frothy wine with medium acidity and 
lots of accessible pear and peach 
fruit, without being too heavy or 
alcoholic. Delicate and aromatic with 
a light body and fine bubbles, this 
wine carries lots of fresh peach, pear, 
apricot and apple with a revitalising 
finish. Enjoy on its own as an apéritif 
or as an accompaniment to canapés.

All prices per bottle

You can book part or the whole area for your event, 
this is usually free of charge* but we do appreciate 
your custom to our catering services.

Notes
Catering at Richbell Place a fee of £15.00 will be 
added to your order as a delivery charge.

Platters must be ordered one day in advance 
before 12:00.

The above options are only examples of what we 
can offer, please contact our catering manager 
for a bespoke menu.

All prices are exclusive of VAT.

A surcharge for staff cost will be added to any 
catering request to be served or collected after 
5pm

Any crockery not returned will be added to your 
final quote.

External Caterers won’t have access to our 
kitchen or storage area. If your caterer requires 
somewhere to do cleaning/washing up our 
kitchen can be used after 18:00 and a fee of 
£150.00/day will be charged.

Marcelo Warmling
Blueprint Café & Hospitality Manager

Email: m.warmling@su.arts.ac.uk
Phone: 020 7514 8568 / 020 7514 8566

Corona
330ml

San Miguel
330ml
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£15.00 
+VAT

£20.00 
+VAT

£2.50

£2.50
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