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CATERING



WELCOME 

 
Here at Ricoh Arena we work hard to bring a sense of occasion and 
unforgettable food to your event. We know that the detail matters and we select 
brilliant produce and pair this with passion and creativity to delivery you only 
the finest dishes.

We announced a new catering partnership in June 2018 with global leaders 
Delaware North and we’re really excited about the food that they now offer at 
Ricoh Arena and Wasps. 

Our team of experienced chefs offer a wealth of skills and knowledge from all 
over the world. They provide a unique opportunity for our clients and guests 
to draw from their melting pot of ideas to produce exciting, vibrant and 
spectacular menus.

Ricoh Arena can deliver bespoke stand catering solutions using our in-house 
expert chefs. Our dedicated catering team are always on hand to meet your 
stand catering objectives.

PLEASE NOTE THE FOLLOWING

n Prices include glassware, crockery, disposables, a dressed buffet/service   
 point and other items such as napkins and condiments

n Prices are quoted excluding VAT

n Menu prices include service staff for a maximum 2 hour period, any    
 service required in addition to this time is chargeable

n All menus are based on a minimum order of 20 covers ‘unless stated’.   
 Catering for under this number can be accommodated in The Mill Bar 
 & Brasserie.

n Final minimum numbers for catering orders are required 10 working    
 days in advance 

n 28 days’ notice is required for bespoke requests, for 
 which there may be a surcharge



BREAKFAST 
Assorted sweet biscuits        £0.80

Assorted cookies         £1.50
white chocolate, double chocolate and oat, raisin and lemon cookie

Assorted mini Danish pastries       £3.00

Assorted muffin selection        £3.00
raspberry and white chocolate, triple chocolate, lemon and poppy muffins

Morning rolls 
choose from:         £3.50

- Grilled bacon morning roll 

- Grilled Cumberland sausage morning roll

- Fried egg morning roll 

- Tomato and field mushroom morning roll 

FRUITS 
Fruit basket          £20.00

Exotic fruit platter (minimum numbers 10)     £3.00 

Melon ball pot         £3.50

Pineapple & kiwi wedges        £3.50

Fruit bircher pots         £3.00

Raspberry and natural yoghurt with granola pot    £3.00



MEETING SWEETS AND MINTS 
Pot of sweets          £0.50 

Pot of mints          £0.50 

Pot of chocolate brownie        £1.00 

AFTERNOON BAKES AND CAKES 
Chocolate brownie, flapjack and caramel shortbread    £3.00

Sweet treat cakes         £3.50 

Ice cream          £2.00

SAVOURY TREATS AND SNACKS 
Mini Savoury scones to include       £3.50
- Sun blushed tomato and chive filled with cream cheese 
- Cheddar cheese and English mustard scone filled with chilli jam 
- Stilton and apple scone with ricotta 

NIBBLES PACKAGE
Crisps and nuts          £2.00 
Breadsticks and crostini         £2.00 

DIPS PACKAGE 
Hummus, tzatziki and         £2.00 
aubergine dip 

PREMIUM
Wasabi nuts, cashew and         £4.00
smoked almonds 

TABLE CENTRES 
Crispy flat breads, cheese  £4.00
straws with hummus  
and tzatziki

or
 
Marinated olives,                     £4.00 
bocconcini & sun  
blushed tomato



HOT FORK BUFFET     £19.50
CHOOSE 2 OPTIONS FROM THE FOLLOWING 

- Chunky beef chilli with pinto beans and sour cream 

- Chicken, field mushroom and tarragon with butter puff pastry 

- Penne bolognaise al forno 

- Creamy south Indian goan curry 

- Malaysian beef rendang 

- Pork stroganoff with julienne of dill pickled gherkins 

CHOOSE 1 OPTION FROM THE FOLLOWING 

- Layered aubergine and pecorino 

- Mexican five bean chilli 

- Mushroom, spinach and ricotta gnocchi 

- Penne courgette and pepper tomato al forno 

CHOOSE 2 OPTIONS FROM THE FOLLOWING

- Braised rice 

- Panache of seasonal vegetables 

- Roasted new potatoes with thyme and sea salt 

- Roasted butternut squash, root vegetables and fire roasted peppers 

- House tossed salad 

IN ADDITION TO FRESH FRUIT SALAD CHOOSE 1 OPTION FROM THE 
FOLLOWING

- Rhubarb crumble and vanilla sauce 

- Lemon tart, raspberries and cream 

- Dark chocolate cheese cake 

- White chocolate and cranberry bread and butter 
  pudding with custard 

Based on a minimum of 20 covers  



FINGER BUFFET     £15.00
CHOOSE 1 FROM THE FOLLOWING 
- Traditional filled sandwiches 
- Filled finger rolls and tortilla wraps 
- Selection of open sandwiches 
- Cured meat platter - salami and mortadella

CHOOSE 1 OPTION FROM THE FOLLOWING 
- Tomato and black olive tart 
- Wooky hole cheddar and red onion tart 
- Courgette, oregano and pecorino tart 
- Antipasti vegetable platter 

CHOOSE 1 OPTION FROM THE FOLLOWING 
- Mini Greek salad with tzatziki 
- Kohlrabi and beetroot slaw 
- Spiced cauliflower rice, citrus sultanas chick pea and red onion 
- Red quinoa, puy lentil, pearl barley, wood fired peppers, broad beans with           
 pomegranate molasses 

CHOOSE 1 OPTION FROM THE FOLLOWING  
- Traditional pork, cheese and pickle sausage roll with brown sauce 
- Traditional pork, chilli sausage roll with chilli jam 
- Homemade Scotch egg with chorizo and smoked pimento aioli
- Homemade Scotch egg with bacon and leek and berkwell cheese rapeseed   
 mayonnaise 

CHOOSE 1 OPTION FROM THE FOLLOWING  
- Sweet potato wedges roasted in harissa 
- Vegetable beinet 
- Basil pesto roasted new potatoes 

CHOOSE 1 OPTION FROM THE FOLLOWING  
- Bitter chocolate panna cotta with star anise and burnt orange 
- Honey, orange and pistachio madeleines 
- Passion fruit and coconut posset with lemon grass and lime leaf gel 
- Banana cheesecake with toffee popcorn 
- Raspberry bakewell with clotted cream 

Minimum 10 covers



LIGHT BITE MENU 
- Traditional filled sandwiches with crisps     £5.95

- Traditional filled sandwiches with wedges     £6.95

LIGHT LUNCH MENU     £12.00
- Traditional filled sandwiches 
- Tart of the day 
- Vegetable beignet 

- Fruit salad 

BOWL FOOD       £20.00
COLD MAIN COURSES CHOOSE 1 

- Smoked chicken caesar salad with sun blushed tomatoes

- Prawn cocktail with bloody mary marie rose in gem lettuce 
- Mozzarella, artichoke and pepper with wild rocket 

HOT MAIN COURSES CHOOSE 2

- Rosemary and garlic slow cooked leg of lamb with yoghurt and harissa dip 

- Buttered chicken curry with pilau rice  

- Baked fish pie topped with dill mash 

- Blow torched smoked salmon with steamed asian vegetables and miso 

VEGETARIAN MAIN COURSES CHOOSE 1 

- Mushroom ravioli spinach and white wine sauce 

- Courgette and spelt cakes 

- Baked celeriac with pearly barley and cream sauce  

COLD DESSERTS CHOOSE 1 

- Bitter chocolate pannacotta with star anise and burnt orange 

- Passion fruit and coconut posset with lemon grass and lime leaf gel 

- Banana cheesecake with toffee popcorn 

- Raspberry bakewell with clotted cream 

Minimum 80 covers - Maximum 500 covers



For more information please 
call 02476 933 444 or email 
events@ricoharena.com


