Henry Moore Studios and Gardens buffet Lunch Menu 2022
Pre-booked groups only
This menu is offered for pre-booked groups selecting either Menu 1 or Menu 2. Buffet style help yourself menu.
Dietary requirements will need to be discussed and specified beforehand. Payment to be made to Rosey Lea.
Please specify in your email if you are having tea or coffee in the morning and what time. Please specify time for
lunch and either menu 1 or menu 2 and what drink option per person. Please specify if you are having a dessert and
which dessert per person.
Drinks menu:
Tea/filter coffee £2.55
Cold drink such as apple, orange, pineapple juice £2.55
Still water & sparkling water £2.55

Menu 1: £8.55 per person
Platter of Sandwiches served on white and granary bread. Selection of meat, fish and vegetarian.
A selection of crisps and nuts.
Cold drink such as apple juice, orange juice, pineapple juice, still water or sparkling water.

Menu 2: £11.35 per person
Homemade Quiche Lorraine, Goats Cheese and caramelised onion Quiche served with, homemade coleslaw, mixed
leaf salad, tomato & basil couscous.
A mixed fruit platter served with seasonal fruits.
Cold drink such as apple juice, orange juice, pineapple juice, still water or sparkling water.

Desserts menu:
Selection of homemade cakes on a platter - £3 per person
Homemade Fruit scone served with clotted cream and Tiptree strawberry jam - £3 per person
Payment to be paid before the event.

BACS: Account Name: Rosey Lea Ltd Account No. 25106760 Sort Code: 30-90-84
Please put the reference as HMSG, your name and the date.
To place your order please email events@roseylea.com

Any additional items that individuals order on the day can be paid for on the day at the till and will be charged
at the standard café rate.

Frequently Asked Questions
What information does Rosey Lea need prior to the event?
Rosey Lea will need to know the number of people attending, whether you would like tea and coffee at 11am, your
choice of either menu 1 or menu 2, which drinks you would like for 11am and what drink you would like for lunch (and
numbers of each drink e.g. 10 apple juice, 4 water etc), and any dietary requirements. What dessert option and how
many.
Does the menu cater for vegans/vegetarians/gluten free?
Rosey Lea can cater for specific dietary requirements, as long as this is stated in advance when pre ordering the set
menu. For example, for vegans we can provide a vegan vegetable roll instead of the quiche as well as other
adjustments. For sandwiches we can offer gluten free bread. Gluten free scones and cakes. Vegan cakes.
Can our group order extras on the day?
Any extra drinks/cakes can be purchased on the day at the cafe till. These will be charged at the standard cafe rate
and will be paid for at the time of purchasing. You will have to wait for these items depending on how busy the event
is. We prefer for you to order before ideally.
Where will our group be sat and how will the food be laid out?
Your group will be sat in a separate room adjacent to the main Rosey Lea cafe at Henry Moore. Tea and coffee is
served in teapots on tables for guests to help themselves. The food and drink will be laid out ready for you at lunch
time as buffet style.
Will the food and drinks be served to us?
It is buffet style to help yourself. We do not plate up your food. At an additional charge we can serve food and drinks.
Please specify this when booking.
Can we change the number of guests once the event has been booked and paid for?
Once you have paid, any changes to numbers can be emailed to events@roseylea.com. Please quote the booking
name and date. Refunds cannot be issued if guests drop out, however changes to dietary requirements can be
accommodated if there is at least 2 days’ notice. Please email if there are any problems.
Can we purchase and consume alcohol?
Henry Moore Studio and Gardens does not have an alcohol license which means we cannot sell alcohol on site.

