
A destination for creativity, Showroom Workstation is a unique cultural

and business centre, with a variety of bookable conferencing and

events spaces. The building is also home to many cultural, creative,

digital and tech organisations, alongside an independently

programmed four-screen cinema and Café Bar providing exclusive

benefits to the building’s on-site tenants and discounts for event hire.

Our experienced catering team, led by Head Chef Ben Warburton,

create appetising refreshments and meals for a wide range of events,

such as business meetings, weddings, birthdays, team building days

and conferences. From the tea and coffee we serve to the fresh

produce we use to prepare our dishes, we are proud to champion

fresh locally-sourced ingredients wherever possible to provide you

with an enticing offer. 

The style of our food is creative and gives you the chance to enjoy a

well-earned break during a busy day or a delicious meal or buffet as

part of your celebration.

If you have specific catering or dietary requirements, our team would

be happy to discuss these with you and, where possible, create a

menu that suits your needs. 

All prices quoted are per person, per serving (unless stated) and are

inclusive of VAT. 

Showroom

Workstation



Tea, coffee and water

Tea, coffee and biscuits

Fruit juice 

Fresh fruit bowl 

Homemade chef's choice cake selection

Pastry selection (v)

Traybake selection (v/vea/gfa)

Soya, oat and almond milk are available upon request
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Refreshments

£2

£2.50

£2

£1.50

£3

£3

£3

 Per person, per serving

v - vegetarian / ve - vegan / 
gfa - gluten free available /
veoa - vegan option available

For food allergens and intolerances, please speak to
our team about the ingredients in our dishes.



Homemade sandwich, salad and crisps (see options below)

Tea, coffee and water
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Buffet 1  £7 per person

Homemade sandwich, salad and crisps (see options below)

Homemade brownie or flapjack

Tea, coffee, water and fruit juice

Buffet 2  £10 per person

Smoked salmon and cumin crème fraiche

Ham hock, mature cheddar and onion chutney

Cream cheese and roasted Mediterranean vegetable (v)

Chickpea smash with cucumber and roasted pepper (ve)

Chef's salads selection (examples):

Sandwiches options:

Roast Mediterranean couscous with beetroot houmous (ve)

Fusilli pasta, sundried tomato, olives and basil pesto (ve, gf)

Quinoa, goats cheese and peach (v, gf)

Cajun-spiced sweet potato, spinach, feta and cherry tomatoes

with chive crème fraiche (v, gf)

(gfa)

(gfa)

v - vegetarian / ve - vegan / 
gfa - gluten free available /
veoa - vegan option available

For food allergens and intolerances, please speak to
our team about the ingredients in our dishes.



Selection of cured meats and cheeses

Stuffed vine leaves (ve)

Falafel (ve)

Crispy corn chips with houmous dip (ve)

Sundried tomatoes (ve)

Olive tapenade (v)

Selection of breads with olive oil and balsamic reduction (ve)
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Sharing platter  £13 per person(gfa)

v - vegetarian / ve - vegan / 
gfa - gluten free available /
veoa - vegan option available

For food allergens and intolerances, please speak to
our team about the ingredients in our dishes.



v - vegetarian / ve - vegan / 
gfa - gluten free available /
veoa - vegan option available

For food allergens and intolerances, please speak to
our team about the ingredients in our dishes.

Beef and potato, chicken and leek or mixed vegetable pie
with roast new potatoes and gravy 
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Hot buffet Choose 2 options, £12 per person

Durban beef or roast cauliflower and aubergine curry (gfa, veoa)
with fragrant rice, poppadoms, mango chutney and mint yoghurt 

Chicken and chorizo penne pasta (gfa, veoa)
with tomato sauce, mixed peppers and onions 

Jerk chicken or jackfruit (gfa)
with rice and peas, and pineapple salsa

Chorizo and prawn jambalaya (gfa)
with chard and mixed greens

Lamb tagine (gfa, veoa)
with herb couscous and pitta bread 

Desserts

Chef's hot dessert of the day (veoa)

Sticky toffee pudding, brownie, ice cream

(Alternative vegan / gluten free dessert options available on request)

£5

£4

Price on application

Add tea, coffee or fruit juice £2 per person

Our Cow Molly ice cream pots

Flavours vary with seasonality

Popcorn



Hot sandwiches 
Slow roasted pulled pork or jackfruit (gfa)
with red cabbage slaw

£10 per person

Pizza
Margherita (v)

Ham, salami and mushroom

Chicken, sweetcorn and pineapple

Pepperoni, jalapenos and red pepper

Vegan cheese and roasted Mediterranean vegetables (ve)

Add wedges or chips

Buckets of beer (6 bottles)
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All served with roasted new potatoes and a selection of
condiments.

£10 per person

£4.50

£18.00

v - vegetarian / ve - vegan / 
gfa - gluten free available /
veoa - vegan option available

For food allergens and intolerances, please speak to
our team about the ingredients in our dishes.

Jerk chicken breast (gfa)
with pineapple salsa

Slow-cooked Henderson's Relish beef brisket (gfa)
with crispy onions

Vegan burger (v/veg/gfa)

with Henderson's Relish chutney



v - vegetarian / ve - vegan / 
gfa - gluten free available /
veoa - vegan option available

For food allergens and intolerances, please speak to
our team about the ingredients in our dishes.

Canapes £3 per item

Drinks

Cocktail pitchers (serves 5)

Prosecco 

Bucks Fizz

Bottle of lager

Fruit juice

£20

£6

£5

£3

£2
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Slow-cooked beef cheek Yorkshire puddings 
with horseradish crème fraiche and crispy onions

Celeriac and crab remoulade tartlets

Chicken satay skewers 
with peanut sauce

Courgette and cauliflower fritters (ve)
with harissa houmous 

Wild mushroom arancini balls (ve)
served with tomato salsa 

Goats cheese and red onion tartlets (v)

Parma ham tartlets

Mini beef burgers (veoa)
with tomato, gherkin and Hendersons Relish chutney 

Smoked salmon and pea puree cups



Breakfast
Tea, coffee and pastries

Breakfast rolls
Sausage, bacon, vegan sausage or vegan

bacon sandwich served on toasted

ciabatta or soft white roll, with a choice of

condiments. Tea and coffee included. 

£6

Breakfast buffets

£6
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Full English breakfast

Pork sausage, bacon, beans, grilled

tomatoes, mushrooms, fried egg and toast.

Served with tea and coffee.

Continental breakfast (gfa, veoa)

Croissants, Danish pastries and a selection

of butter and preserves. Served with tea

and coffee.

Healthy breakfast (gf)

A selection of fruit, yoghurt and granola.

Served with tea and coffee.

Fruit juice

£10

£8

£2

£8

v - vegetarian / ve - vegan / 
gfa - gluten free available /
veoa - vegan option available

For food allergens and intolerances, please speak to
our team about the ingredients in our dishes.


