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BaxterStorey are the catering team at Cockermouth School and can provide for all
your food and beverage needs on site.

We have a range of exciting new offers from working lunches to bespoke menus for
entertaining. We hope that this selection will provide for all your needs, however if
not please give us a call and we are sure we can help with your request.

For all your requirements and to make a booking, please call Steph Dennis, Catering
Manager on 01900 898881 or via email cockermouth-school@baxterstorey.com

Please note that there may be an additional service for labour charges that is not
included with the buffet menu cost.

We will discuss this with you prior to the function and confirm any additional costs
incurred.

How to Order
Where possible make your bookings as early as you can but at least 48 hours prior
to delivery.

Whilst we endeavour to deliver at short notice this may affect the service you
receive.


mailto:cockermouth-school@baxterstorey.com

Sandwich/Fruit Lunch 1

Mature cheddar cheese with spicy apple chutney
Norwegian prawns in a lemon mayonnaise
Chicken coronation with crispy lettuce

Fresh seasonal fruit selection

Carrot and ginger cake with butter icing

Freshly squeezed orange juice and mineral water

£3.70 per head

Sandwich/Fruit Lunch 2

Cheshire cheese with dill pickle

Flaked tuna in a lemon-zested creme
Roasted chicken with sage and onion stuffing
Fresh seasonal fruit selection

Fruity Flapjack

Freshly squeezed orange juice and mineral water

£3.70 per head




Working Lunch - Hot (1)

Lasagne Verdi

Mushroom Stroganoff with Rice

Tomato and dolcelatte tart with 3 seasonal leaf salad
Mixed Green Salad

Coleslaw, crisp apple and red onion salad

Selection of fresh baked breads

Glazed fruit tartlets

£4.50 per head

Working Lunch - Hot (2)

Thai chicken green curry served with fragrant rice
Spinach and Mushroom Quiche

Tuna and Pasta Bake

Mixed Green Salad

Brown Fruity Rice Salad

Selection of Fresh Baked Breads

Cherry Cheesecake

£4.50 per head




ARernoon Tez 1

A selection of Indian, Oriental, herb and fruit teas
accompanied by the following finger sandwiches:

Smoked salmon with lemon
Chopped eqq & mustard cress
Roast turkey with a cranberry jelly

Freshly baked plain & fruit scones with homemade
strawberry jam and butter

Selection of cream cakes

£3.75 per head

ARernoon Tea 2

A selection of Indian, Oriental, herb and fruit teas
accompanied by the following finger sandwiches

Prawns in Marie Rose Sauce
Stilton and Red Onion
Yorkshire Gammon with Seasonal Salad

Freshly baked plain & fruit scones with homemade
strawberry jam & butter

Selection of cream cakes

£3.75 per head




Finger Buffet 1

A selection of Sandwiches and Wraps on Granary
Wholemeal and White Breads

Individual Savoury Tartlets

Honey Glazed Sausage with Course Grain Mustard Dip
Smoked Salmon Terrine

Humous & roasted Vegetable Crustini

Cheese & Sun-dried Tomato Scones dusted with Parmesan
Tea, Coffee and Mineral Water

(To include herbal infusions and decaffeinated)

£4.20 per head

Finger Buffet 2

A selection of Open Sandwiches on a Variety of Breads
Tandoori Spiced Chicken Fillets

Mini Skewers of Beef & Pepper

Mini Baked Potatoes with Savoury Toppings

Humous and Roasted Cherry Tomato Crustini
Chocolate Dipped Meringues

Tea, Coffee and Mineral Water

(To include herbal infusions and decaffeinated)

£4.20 per head




Dinner Menu for Social Events 1

Cappuccino of Asparagus with Toasted Foccacia

Pan Fried Supreme of Chicken with a Honey & Mustard
Sauce served on Vegetable Ribbons

Bouquetiere of Seasonal Vegetables
Noisette Potatoes

Caramelised Cherry Briilée served with a Shortbread Finger

Biscuit
A Selection Cheese with Celery
Served with Savoury Biscuits

Coffee with Petit Fours

£6.50 per head

Dinner Menu for Socizl Events 2

Savoury Stuffed Field Mushrooms with a Herb Crust
Pan-fried Fillet of Red Snapper Mediterranean Style
Bouquetiere of Seasonal Vegetables

New Potatoes

Individual Lemon Merinque Tartlets with Caramelised
Oranges

A Selection Cheese with Celery
Served with Savoury Biscuits

Coffee with Petit Fours

£6.50 per head



Extras

Tea or Coffee
£0.75 per person

Chilled Fruit Juice
£0.70 per person

Mineral Water
£0.70 per person

Biscuits (standard)
£0.35 per person

Biscuits (premium)

£0.55 per person

Homemade Traybakes

£0.60 per person

Breakfast Bap Selection

£1.30 per person

Continental Breakfast Selection

£1.20 per person

Crisps
40p per person




