
Beverages and
Light Refreshments

Tea / coffee £1.35
Tea / coffee and biscuits £1.50
Tea / coffee and home

made shortbread £1.75
Tea / coffee and freshly baked

scones with butter and jam £2.20
Tea / coffee and muffins £2.20
Tea / coffee and hot filled

breakfast rolls £2.35
Chilled fruit juice (6 people) £3.10
Chilled mineral water

(sparkling and still) one litre £1.55
Chilled mineral water

(sparkling and still) 500ml £1.00

Freshly brewed Costa coffee served

Hospitality
Our Menus

Oatridge College provides a complete
Conference and Hospitality experience
for you in partnership with Sodexo.

Through Sodexo, Oatridge College has
been accredited with the Healthy Living
Award which is in line with the Scottish
Government’s Healthier Scotland policy.
This Hospitality menu has been prepared
following these guidelines.

We have a selected range of menus
and ideas to accompany any event you
are planning. Our catering team can
also discuss a bespoke menu with you.

For details contact our Conference
Manager, 01506 864800 or email:
Conferencing.Oatridge.UK@sodexo.com

Meeting Matters

Oatridge College

Working Lunch

Menu One
Freshly prepared soup of the day served

with wholemeal soda bread and butter

Selection of thick cut sandwiches with a

variety of meat and vegetarian fillings

Platter of seasonal fresh fruits served with

a dipping sauce

Tea and coffee

£7.25

Menu Two
Freshly prepared soup of the day served

with wholemeal soda bread and butter

Selection of continental seeded bread

rolls and soft tortilla wraps with a variety

of luxury fillings

Freshly baked fruit scones served with

whipped cream and strawberry jam

Tea and coffee

£7.95
E&OE

All the Hospitality prices are per

person and exclusive of VAT.

Healthy Living

Breakfast
Seasonal sliced fruit, low fat yoghurt

pots and fresh orange juice

£2.50

Lunch
Freshly prepared finger sandwiches

created with healthy living in mind

Selection of crudities including baton

carrots, cucumber and celery served

with a Greek yoghurt and chive dip

Served with a fresh fruit platter

Chilled orange juice and mineral water

£6.10



Finger Buffet Menu

Menu One
Selection of freshly made finger

sandwiches on white and wholemeal

bread with a variety of meat and

vegetarian fillings

Golden coated haggis bon bons with

an Arran mustard and honey dip

Warm baked tartlet of goat’s cheese

and balsamic roasted onions topped

with rocket

Mini shortbread rounds decorated with

milk chocolate and toasted coconut

Tea and coffee

£7.55

Menu Two
Selection of soft artic wraps rolled with a

variety of premium fillings

Brochette of Scottish chicken marinated

in Teriyaki spices with a lemongrass and

soy dip

Crisp ciabatta crostini topped with a

tangy tomato and red onion salsa

spiked with fresh leaf coriander

Tea and coffee

£8.95

Binny Restaurant

You are welcome to have lunch in the

Binny Restaurant. This is a self service

lunch available between 12pm and

1pm. Tables can be reserved

Two Course Lunch

Home made soup of the day served with

freshly baked bread. Choose from our

main meal selection and freshly

prepared salad bar. Comes with a

choice of drink, either a 500ml cold

beverage or a tea or coffee

£7.25

Hot Fork Buffet Ideas
(Minimum of 20 people)
Choose from the following:

Thai Green Curry
Tender slivers of Scottish chicken

marinated in coriander, ginger and

lemon grass cooked in a lightly spiced

coconut cream

Served with sticky rice

Ragout of Scotch Beef and Dumplings
Prime shoulder of Scotch beef slowly

braised with claret, plum tomato and

roast vegetables topped with thyme

scented dumplings

Served with buttered baby potatoes and

honey glazed carrots

Three Cheese Pasta Bake
Penne pasta tossed in creamy sauce of

mature cheddar, brie and Dunsyne blue

baked with a golden herb crust

Served with dressed seasonal salad

Choose from one of the following to
accompany your choice:

• Platter of seasonal cut fruit with berry

dipping sauce and natural yoghurt

• Selection of British cheeses with grapes,

celery and homemade chutney,

served with oatcakes and butter

• Homemade fruit scone with whipped

cream and strawberry jam

Tea and coffee

£9.95

E&OE

All the Hospitality prices are per

person and exclusive of VAT.


