Corporate Lunches & Buffets
At Sussex Chef we pride ourselves on producing the highest quality food that is carefully selected and
sustainably sourced from local produce.
Your food is freshly made in our 5* commercial kitchen at Sheffield Park, East Sussex.
Your order is delivered chilled on ‘glazz effect’ platters made from recycled material.
Our menu’s are specially designed by head chef Ben Horle to spoil your staff and impress your clients.
To order visit www.sussexchef.com/lunch
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Please contact us for specific dietary
requirements, personalised menu’s, staffed
events or to arrange a meeting.

Corporate Lunches
Sandwich Platters

Ciabatta Platters

Wrap Platters

Chicken, Bacon & Spring Onion

Rare Roast Beef

Duck, Cucumber & Coriander

with wholegrain mustard mayonnaise (d/f) £14.00

with rocket & creamed horseradish £20.00

with hoi-sin sauce (d/f) £30.00

Smoked Salmon & Cream Cheese

Home Cooked Honey Roast Sussex Ham

Chorizo, Chicken & Manchego Cheese

with cucumber £14.00

with homemade chutney (d/f) £20.00

Rare Roast Beef
with rocket & creamed horseradish £14.00

Chicken, Bacon & Spring Onion
with wholegrain mustard mayonnaise (d/f) £20.00

Spicy Harissa Hummus
with roasted red pepper & rocket (v) (d/f) (ve) £12.00

Egg Mayonnaise
with free-range organic eggs & cress (v) (d/f) £18.00

Sussex Cheddar

Sussex Cheddar

with homemade chutney (v) £12.00

with homemade chutney (v) £18.00

Egg Mayonnaise

Spicy Harissa Hummus

with local produce & free-range chicken £30.00

Rare Roast Beef
with rocket & creamed horseradish £30.00

Mozzarella, Tomato & Basil
with oven-roasted tomatoes (v) £28.00

Sussex Cheddar
with spring onion (v) £28.00

Spicy Harissa Hummus

with free-range organic eggs & cress (v) (d/f) £12.00

with roasted red pepper & rocket (v) (d/f) (ve) £18.00

with roasted red pepper & rocket (v) (d/f) (ve) £28.00

16 pieces (serves 4-6 people)

16 pieces (serves 6-8 people)

32 pieces (serves 8-10 people)

*The above can be made with gluten free bread for a
supplement charge of £3.00 per platter

To order visit www.sussexchef.com/lunch
Prices shown include:

Extra Costs:

Food and food delivery within a 10 mile radius of TN22 3FB
for orders over £50.
Food delivered chilled on ‘glazz effect’ recyclable trays
with lids. Prices valid for 2017.

V.A.T at current rate, £12.50 delivery for orders under £50,
or more than a 10 mile radius from TN22 3FB

Dietary Requirements and Allergies:
We can cater for all dietary requirements, please just ask!

Ordering:
Orders can be placed at: www.sussexchef.com/lunch
or email: info@sussexchef.com

Corporate Lunches
Savoury Platters

Salads

Sweet Platters

24 pieces (serves 12-16 people)

Individual salad boxes, or sharing platters, freshly made to order

24 pieces (serves 12-16 people)
Our sweet platters can be made with vegan recipes,
please ask when ordering

Coronation Chicken

Smoked Paprika & Coriander Chicken

in gem lettuce leaves (d/f) (g/f) £36.00

on a bed of fruity couscous with a wedge of lemon (d/f)
one portion £5.90, platter for 6 - 8 £34.00

Sussex Chef Signature Sausage Rolls

Carrot Cake
with mixed spice & fresh rosemary (v) £26.00

with free-range pork & homemade chutney £36.00

Rare Roast Beef & Horseradish

Chicken & Chorizo Pasta Salad

Rocky Road

in mini Yorkshire puddings (d/f) (can be g/f, just ask!) £36.00

topped with rocket & toasted seeds
one portion £5.60, platter for 6 - 8 £32.00

with mini marshmallow & raisins (v) £26.00

Mini Chorizo Frittatas
with new potato, free-range organic eggs & oregano (g/f) £36.00

Roasted Pepper & Goats Cheese Quiche (v) £28.00
Mediterranean Veg & Halloumi Skewers (v) £24.00

Thai Fish Cakes with Chilli & Ginger Dressing
with edamame beans, broccoli & spinach (d/f) (g/f)
one portion £6.20, platter for 6 - 8 £36.00

Flapjacks with stem ginger (v) (g/f) £26.00
Miniature Sponge Cakes
filled with butter cream (v) £26.00

Mini Fruit Tarts
with Chantilly cream & sable pastry

Vegetarian Sausage Rolls
with mushrooms, lentils & homemade chutney (v) £28.00

Roasted Pepper & Quinoa Salad

topped with fresh berries (v) £38.00

Meringue Kisses dipped in chocolate (v) £36.00

Tea Break

with oven-roasted tomato, basil & harissa hummus
(d/f) (g/f) (v) (ve)
one portion £5.20, platter for 6 - 8 £30.00
(for non-vegans, add mozzarella for £1.00 / £6)

Delicious homemade biscuits (serves 8- 14 people)

Butter Shortbread 30 pieces (v) £14.00

Fruit Platter
apples, bananas, oranges, pears (d/f) (v) (g/f) (ve) 12 pieces – £8.00

Bourbon Biscuits
with real bourbon butter cream (v) 15 pieces £12.00

(d/f) = Dairy Free (v) =Vegetarian (ve) =Vegan (g/f)= Gluten free

Jammie Dodgers
with tiptree strawberry jam (v) 15 pieces £12.00

Breakfast

To order visit www.sussexchef.com/lunch

Optional Extras:

Our food promise:

Disposable cups, napkins and plates please state when
ordering if required.
For a staffed event, large functions, and bespoke menu’s
please enquire to info@sussexchef.com

Sussex Chef always use local free-range meat reared within
20 miles of our kitchens in Sheffield Park, East Sussex. We
will always use the freshest seasonal vegetables of the best
quality and whenever possible source raw, whole or organic
ingredients.

Mixed Pastry Platter
pain au chocolate, cinnamon swirl, mini croissants (v)
15 pieces – £18.00

