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HANDMADE FOOD

THOROUGH

BREADS

Thoroughbreads €atering was founded in 1999 by
Philip and Rebecca, working from their kitchen at home.

wonderful associations«with customers, suppliers and

Over the years, wéxjwe benefited from many
staff, all of whom have helped us along the way.

The business has grown steadily and there have been
several changes since we began. Philip is now in charge
of the busy Thoroughbreads Coffee Bar, whilst Rebecca

is responsible for the outside catering.

This allows each of us to be fully involved in every
aspect of the business and to ensure that every
customer receives a professional and personal

approach to their individual needs.
We are proud to display our Elite Five Star
hygiene rating, awarded to us by Cambridge City
Council in 201 1.

Whatever your catering requirements, Rebecca and
her team will have something for your occasion.

CATERING

MISNI®

www.thoroughbreads.com

Tel: 01223 420926
Fax: 01223 425280

becky@thoroughbreads.com

2 ORWELL FURLONG « COWLEY ROAD « CAMBRIDGE « CB4 OWY




Breakfast Buffets

HOT BACON/
SAUSAGE ROLLS

Freshly baked white or brown knotted
rolls, buttered and filled with hot sausage
or bacon rashers. Accompanied by sachets
of tomato and brown sauce. Foil wrapped
and presented on platter trays. Delivered
to you hot.

FRENCH BREAKFAST

Freshly baked buttered and almond
croissants with preserves.

Selection of sweet Danish pastries.
Seasonal and tropical fruit, cut up into bite
sized pieces.

Fresh orange or apple juice.

NEW YORK BREAKFAST

Selection of buttered and almond
croissants, pain au chocolat, and luxury
bagels presented with savoury fillings.
Tropical and seasonal fruit cut up into bite
sized pieces.

Fresh orange or apple juice.

LIGHT BREAKFAST

Strawberry/cherry granola pots with low
fat Muller Rice and Yogurt pots.

Tropical and seasonal fruit cut up into bite
sized pieces.

Fresh orange or apple juice and a
selection of fruit smoothies. £5.25 per head

Lunch Buffets

SANDWICH PLATTER

A selection of thick granary, white or both
sandwiches arranged beautifully on a
platter (one and a half rounds per person)
with a choice of over 50 fillings.

£4.70 per head



Lunch Buffets

BAGUETTE PLATTERS

A selection of white and granary
baguettes, cut up and served on platter
trays (one baguette per person).

TORTILLA WRAP PLATTER

A selection of tortilla wraps arranged
decoratively on a platter (two half tortilla
wraps per person).

£4.00 per head

MIXED PLATTER

A selection of sandwiches, baguettes,
ciabattas and wraps served on platter trays.

£5.25 per head

LUXURY BRIDGE ROLLS

An assortment of |5 rolls including

* 5 Cheddar cheese and Branston pickle.

* 5 Roast beef, lettuce and creamy
horseradish.

* 5 Crayfish tails, rocket and mayonnaise.

Serves 4-6 people

(24 hours notice required).
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Lunch Buffets

THOROUGHBREADS
PLATTER ROULADE

24 mini tortilla wrap roulades including:
6 Emmental, ham, Branston pickle, fresh
spinach and mayo.

6 Houmous, f.alafel sunblushed tomatoes,

blacks olives and fresh rocket £20'00
6 Goats cheese, rocket and

caramelized onion.

6 Chicken Caesar.

Serves 4-6 people (24 hours notice

required).

GLUTEN FREE
SANDWICH BOX

A selection of half sandwiches including:
4 free range egg salad.

4 prawn in lemon mayonnaise

with cucumber.

Made with Genius gluten free

brown bread.

Serves 4-6 people (24 hours notice
required).

THOROUGHBREADS
HALAL LUNCH BOX

Fresh pitta bread filled with fresh salad,
red onion and spicy breaded Halal chicken.
Halal chicken satay sticks (3 pieces).
Cheese and chilli nuggets (3 pieces). £6.90 per person
Stuffed jalapefio peppers (3 pieces).

Accompanied with a sweet chilli jam dip.

Salad BOWI S Al Salad Bowls serve 5 people.

VEGETARIAN

Feta salad.

Grilled pepper and goat’s cheese.
Brie and grape.




Salad BowIs aisuadsows serve s people.
SEAFOOD

Crayfish, Rocket and avocado salad.
Tuna Nicoise.

Tomato, salmon and prawn salad.
Tuna and herbed fusilli pasta salad.
Hot smoked salmon, green beans
and potatoes

MEAT

Chicken Caesar salad.

Parma ham and melon salad.

Walnut, pear and crispy bacon salad.
Spicy rice, jalapefios and chorizo salad.

Canapés
LUXURY SMOKED
SALMON CANAPES

Handmade from superior Scottish salmon
filled with genuine soft cream cheese.

£40.00 60 canapés

SAVOURY CANAPES

6 Swedish bread, crab paté and lemon.
6 Cake with spices, peach chutney and
smoked duck.

6 Rye bread, fig chutney, foie gras and
dried apricot.

6 Rye bread, poultry marinated in £38.00 54 canapés
curry, raisins.

6 Blinis with poppy seeds, lemon cream,

smoked salmon and spices.

6 Bread with tomatoes, goats cheese,

broccoli and candied tomato.

6 Rye bread, guacamole, marinated prawn.

6 Rye bread, Roquefort, bacon strips.

6 Blinis, horseradish cream, fresh

anchovies.




Canapes
PASTRY CANAPES

7 mini pastries, French marinated curry,
curry cream.

7 Clafoutis of tuna, tomatoes and
Herbs de Provence.

6 Mini tarts with pesto and

sun-dried tomato.

6 Mini crostinis, Bechamel sauce

with bacon and onion.

TAIKO SUSHI CANAPES

A delicious selection of 56 bite
sized sushi with a sweet chilli jam
and soya sauce.

Chopsticks included.

Smaller quantities of sushi can be ordered. £29.50

Savouries

BRITISH SNACK
SELECTION SAVOURIES

All the traditional favourites are here in
miniature — snack Scotch eggs, mini
sausage rolls, mini pastries, cocktail
sausages and mini cheese rolls.

LUXURY SAVOURY
SELECTION

For that special meeting, a luxury selection
served hot or cold. Includes:

Chicken satay sticks.

Hot ‘n’” Kickin wings. £2.95 per head
Buffalo wings.

Orriental king prawns.

Mini duck rolls.

Goats cheese and spinach parcels.

Cheese and chilli nuggets.

Simplot stuffed Jalepeno peppers.

Accompanied by BBQ sauce and sweet

chilli jam dips




Savouries
PREMIER QUICHE SLICES

Cut into slices and presented beautifully
on a platter. Includes:

Mozzarella.

Sun-dried tomato.

Stilton and broccoli.

Spinach and ricotta.

Leek, ham and cheese.

(Two slices per person.)

CHEESE AND
BISCUIT PLATTER

A selection of British and continental
cheeses, with a variety of biscuits and
crackers, arranged beautifully on a
platter. Accompanied with butter
portions, Branston pickle, red onion
marmalade and seedless grapes.

CRUDITE SELECTION

Freshly prepared crunchy celery,
cucumber; carrot and red peppers
crudités, arranged with Mediterranean
olives, sunblushed tomatoes and a
houmous dip.

DELI PLATTER

A selection of brie, sliced swiss emmental
and mature cheddar and selected cuts of
gammon ham, turkey and salami with
white and brown rolls, butter portions
and pots of pickle and relish.

£5.95 per head



Hot Menu

CHILLI CON CARNE
AND RICE

Minced beef simmered with red kidney
beans, mixed peppers, jalapeiio and chipotle
chillis. Served with a side portion of
basmati rice.

MEAT/VEGETABLE CURRY

A meat or vegetable curry served
individually with basmati rice.
Chicken tikka/vegetable samosas.
Poppadoms.

Selections of dips.
Add £1.00 extra for plain or garlic Naan bread. £6.25 per head

BEEF LASAGNE

Prime pieces of cooked beef layered
with fresh pasta, topped with a creamy
cheddar cheese.

£4.95 per head

HOG ROAST

(Minimum order |5 people)

Carved up, freshly prepared hog roast.

Accompanied with freshly cooked stuffing

and crispy crackling.

Large white and granary knotted rolls. £560 per head
Selection of side salads.

Selection of sauces.

Can be served individually or presented in hot

chafers to your venue.

JACKET POTATOES

Freshly baked potatoes delivered to your
workplace in individual boxes.

See menu for your choice of hot and

cold fillings

From £4.20 per head



Hot Menu
HOT TORTILLA WRAPS

Cut in half and presented on platters.
See menu for choice of fillings.

HOT PANINIS

Cut in half and presented on platters.
See menu for choice of fillings

HOT PASTRY SELECTION

Cheese and onion pasty.

Cornish pasty.

Large sausage roll.

Steak slice.

Can be served individually or presented
on platters.

Fruit Platter
FRUIT PLATTER

A selection of whole bananas, red and
green apples, clementines and cut up
seasonal fruit arranged beautifully on
a platter.

TROPICAL AND
SEASONAL FRUIT
PLATTER

Selection of tropical fruits (pineapple,
melon and kiwi) together with seasonal
fruits (strawberries, seedless red and
green grapes, plums and peaches) cut into
bite sized pieces.

£2.70 per head

£2.75 per head



Desserts
SWEET PLATTER

We can arrange a variety of different
cakes and slices on a platter, including
carrot cake, chocolate brownie slices,
muffins, fresh cream cakes, lemon slices,
coffee and walnut cake, flapjacks, luxury
lemon tarts, strawberry and white
chocolate slices. Cut up and arranged
beautifully on a platter. Garnished with
chopped strawberries.

LUXURY CREAM
CAKE PLATTER

A truly scrumptious collection of
handcrafted sweet treats made with fresh
cream. Indulge in a selection of chocolate
eclairs, cream jam doughnuts, cream apple £2.85 per head
turnovers and fresh cream scones.

(24 hours notice required).

9 FRESH FRUIT TARTLETS
All butter tartlets filled with a rich thick
créme patissiere and a colourful selection
of fresh fruit.

Serves 9 people (24 hours notice required).

Ice Cream @i sy E™S
INDIVIDUAL ICE CREAMS :

Mixed with double cream and carefully
selected natural ingredients, with a

smooth, rich and creamy taste. £2 50 head
o per hea

Fillings

PANINIS Goats cheese, red pepper
Bacon, brie and sunblushed and pesto

tomatoes Ham and emmental

Chicken, chorizo and emmental Ham, mature cheddar and
Chicken, sunblushed tomatoes pineapple

and green pesto Mature cheddar and red onion



Fillings

PANINIS

Mozzarella, meatballs and salsa
Mozzarella, pepperoni and sweet
chilli jam

Mozzarella, prosciutto and red
peppers

Mozzarella, sunblushed tomatoes
and green pesto

TOASTED WRAPS
Chicken fajita and cheddar

Houmous, falafel, black olives,
sunblushed tomatoes and
fresh rocket

Spicy beef and mozzarella

TORTILLA WRAPS

Chicken fajita with guacamole

Coronation chicken &
mango chutney

Crayfish, rocket and mayonnaise

Hoi sin duck

Smoked chedder; crispy bacon and
tomato chutney

Spicy BBQ beef, mozzarella
and jalapeno

Stilton, bacon and mango chutney

JACKET POTATOES

Cheese and bacon

Cheese and beans

Cheese and coleslaw

Chilli con carne and cheese
Ham and beans

Prawn mayonnaise

Sausage and beans

Tuna mayonnaise and sweetcorn

Beverages/Sundries

TEA & COFFEE POTS

Tea and freshly ground coffee in Thermos

pots, supplied with a jug of fresh milk
plus brown and white sugar sticks.
(add luxury biscuits for 70p per head)

£2.50 per head

CHILLED DRINKS CRISPS/SNACKS
Bottled still water |.5L £2.50 Chocolate bars £1.00
Bottled sparkling water |.5L £2.50 Walkers crisps £1.00

Cartons of orange juice/apple juice IL £3.00 Premium crisps £1.20

500ml Bottled drinks £1.70 ST ART TH E D AY
THE RIGHT WAY..

Smoothies £2.00

Copella apple juice 250ml

£2.00

Tropicana orange juice 250ml

£2.00 A



OUR PLATTERS ARE THE PERFECT SOLUTION...
for all your catering requirements.Whether you'd like a bacon
roll breakfast or one of our quality sandwich platters, we can
tailor the order to your requirements.

Once you have made your choice, simply phone, fax or email
your order to us.

24 hours notice is appreciated on all orders, however we
understand that at certain times you may need to order at
short notice. (Please note that a premium is charged for short
notice orders).

To open an account email, fax or phone us with your details.

FOOD HYGIENE RATING

visAER S & ofoYale1o) 5 )

All prices exclude VAT and are subject to change. Paper plates, plastic cutlery
and napkins can be provided on request at no extra cost with orders for 5 or
more people.

We are happy to cater for special dietary requirements. Please discuss your needs
with us when placing your order.

In order to keep our prices down and to cut down on waste, our platter dishes and
lids are returnable (our driver can collect them from you).

£1.00 per platter tray will be charged for any that are unreturned.

DIRECTIONS

You can find us at 2 Orwell
Furlong, just off Cowley Road.
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