
 

 

  CATERING MENU 
Robert & Victor LTD 



Business Lunch Catering Manchester 

 
Business lunches are a classic and timeless part of the corporate networking calendar, but 
the secret to a successful event is outstanding catering - and that’s where we come in. 
 
At Robert & Victor, we are an established and reliable Manchester-based catering company, 
with a specialism in business lunches. We offer unique, custom corporate catering 
experiences that enhance events and represent positively on any business. 

Quality catering for your next business lunch 
We want you to be able to network in style, with food that not only compliments the occasion, 
but takes it up to another level.  
 
We have a genuine passion for creating premium quality lunch menus, sourcing the best 
local ingredients from across Greater Manchester. Our commitment is greater than catering, 
we look to form long-standing relationships with the businesses that we work with - as a 
result, we have quickly become the go-to caterer for various high profile Manchester 
businesses. 
 
As with any business lunch, our aim as the caterer is to ensure that we’re sending your 
guests back to their place of work both happy and full. We’ve been on the other side of the 
deal, and there’s nothing worse than leaving a networking event hungry! It reflects badly on 
all involved, and we won’t let that happen. 
 
 

 
 
 



Robert & Victor business lunch menu 
Suffice to say, the main event of any business lunch is the food itself. If you really want to 
impress clients or win potential new business, pulling out all the stops is essential and our 
business lunch menu does exactly that. 
 
Our extensive menu caters to everyone’s taste, dietary requirements and includes options to 
suit the type of dining experience you’re looking for, be that slightly casual or a little more 
formal. We can cater for large groups or smaller orders, with options to choose between 
sharing platters or individual portions. 
 
Our business lunch menu currently offers the following: 
 

 
• Canapés 
• Sandwich platters 
• Fresh pastries 
• Salads 
• Dessert sélections 
• Sharing platters 

 
While business lunches are typically understated occasions, we always miss the food when it 
isn’t there. That’s why with our business lunch menu, we have set about on nailing the 
classic options to provide all attendees with something they can truly enjoy. It’s a carefully 
selected menu based on years of experience in corporate catering. 

Manchester’s leading business lunch caterer  
Whether we have been booked in to look after 20 or 200, our quality and attention to detail 
remains the same, and you have our guarantee that we will deliver the best catering our city 
of Manchester has available. 
 
Businesses reach out to caterers because they want to delegate the hassle of organising the 
food, we get that, but we don’t see it as a hassle at all. It’s our passion! 
 

 
 



 

Breakfast  

Breakfast drinks: 

- 100% Arabica Premium Coffee £2 

- English Breakfast Tea £2 

- Green Tea £2 

- Pure Apple Juice £2.20 

- Pure Orange Juice £2.20 

 

     

 

 



Breakfast food: 

Our breakfast can either come on platters or individually wrapped. 

- Fruit Salad £3.00 

- Vegan Yoghurt & GF Granola Pots £2.25 

- Yoghurt & Granola Pots £2.00 

- Blueberry Muffins “Silver Apples Bakery - Stockport” £3.25 

- Butterscotch Flapjack “Silver Apples Bakery - Stockport” £3.45 

- Vegan Flapjack £3.65 

- Gluten Free Cranberry & Pecan Flapjack £3.45 

- Savoury mini sandwiches mix of Egg Mayonnaise, BLT, Cheddar, Guacamole £2.00 

- Sweet mini sandwiches mix of Biscoff spread, Nutella spread, Peanut butter with jam, 

marmalade £2.00 

- Chorizo Frittata £3.00  

- Vegetarian Frittata 3.00  

- Croissant « La Chouquette - Didsbury » £2.90  

- Pain au Chocolat « La Chouquette - Didsbury » £3.00  

- Pain aux Raisins « La Chouquette - Didsbury » £3.20  

- Fresh Fruit £1.00 

 

                                                                         

  

                                                                       

 

 

 

 



Lunch/Dinner 

Individual lunch: 

❏ Sandwich (Ciabatta from La Chouquette Didsbury) 

❏ Salad (Mixed Leaves) +£1 

 

❏ Chicken Caesar (British chicken breast, British bacon, homemade Caesar 

dressing, Parmesan, eggs, and mixed leaves) £4.95 

❏ Allergens: gluten, milk, fish, eggs 

❏ Cheshire Ham & Cheese (Roast Cheshire ham, Emmental cheese, 

mayonnaise, eggs, carrots, tomatoes, and mixed leaves) £4.50 

❏ Allergens: gluten, milk, eggs 

❏ Italian (Prosciutto, mozzarella, homemade green tapenade, balsamic glaze, 

and rocket) £4.95 

❏ Allergens: gluten, milk, sulphur dioxide/sulphites 

❏ Roast Beef & Cheddar (Roast beef, cheddar, homemade honey-mustard 

sauce, cherry tomatoes, fresh mint, and mixed leaves) £4.85 

❏ Allergens: gluten, milk, mustard 

❏ Cajun Chicken (British chicken breast, homemade Cajun sauce, cashew 

nuts, pineapple, carrots, tomatoes, and mixed leaves) £4.95 

❏ Allergens: gluten, nuts, eggs 

❏ New Yorker (Pastrami, Emmental cheese, pickled coleslaw, sliced gherkins, 

and rocket) £4.85 
❏ Allergens: gluten, milk, eggs, mustard, sulphur dioxide/sulphites 

❏ Spanish Chorizo (Chorizo, Manchego cheese, homemade aioli, quince jelly, 

and mixed leaves) £4.95 

❏ Allergens: gluten, milk, eggs, soya 

❏ Coronation Chicken (British chicken breast, homemade curry sauce, grapes, 

raisins, carrots, and mixed leaves) £4.70 
❏ Allergens: gluten, eggs  

❏ Pesto & Mozzarella – Vegetarian friendly (Green pesto, tomatoes, 

mozzarella, Parmesan, and mixed leaves) £4.95 

❏ Allergens: gluten, milk, nuts, eggs 

❏ Brie cheese & Apple/Pear Syrup - Vegetarian friendly (Apple/Pear syrup, 

Brie cheese, apple, walnuts, and mixed leaves) £4.85 

❏ Allergens: gluten, milk 

❏ Guacamole – Vegan Friendly (Guacamole, grilled aubergines, sun-dried 

tomatoes, balsamic glaze, and mixed leaves) £4.85 

❏ Allergens: gluten, sulphur dioxide/sulphites 

❏ Hummus – Vegan Friendly (Hummus, caramelised onion chutney, 

cucumber, tomatoes, carrots, and mixed leaves) £4.70 

❏ Allergens: gluten 

 

 

 

 



Individual sandwich: 

❏ GLUTEN FREE Sandwich  

❏ Cheshire Ham & Cheese (Roast Cheshire ham, Emmental cheese, 

mayonnaise, eggs, carrots, tomatoes, and mixed leaves) £4.50 

❏ Allergens: milk, eggs 

❏ Roast Beef & Cheddar (Roast beef, cheddar, homemade honey-mustard 

sauce, cherry tomatoes, fresh mint, and mixed leaves) £4.85 

❏ Allergens: milk, mustard 

❏ New Yorker (Pastrami, Emmental cheese, pickled coleslaw, sliced gherkins, 

and rocket) £4.85 

❏ Allergens: milk, eggs, mustard, sulphur dioxide/sulphites 

❏ Guacamole – Vegan Friendly (Guacamole, grilled aubergines, sun-dried 

tomatoes, balsamic glaze, and mixed leaves) £4.85 

❏ Allergens: sulphur dioxide/sulphites 

 

          

 

 

            



Sandwich platters at £5.45 PP 

Two mini-ciabattas per person. Our bread is supplied by the amazing Artisan Bakery La 

Chouquette in Didsbury. We have a variety of meat, vegetarian, and vegan options. We use 

the same recipes as our individual sandwiches. Please see previous for allergies. 

Extra £0.30 PP to upgrade the mini ciabattas to French baguettes. 

 

 

 

 

 



Buffet: 

- Option 1 at £10.95 PP 

o A mixed selection of mini-ciabatta sandwiches on La Chouquette bread. 

o Four different salads: Tuna pasta salad, Greek salad, Mediterranean pearl 

couscous, and Caesar salad. 

o Crisps 

o Cookies 

 

- Option 2 at £12.65 PP 

o A mixed selection of mini-ciabatta sandwiches on La Chouquette bread. 

o Four different salads: Tuna pasta salad, Greek salad, Mediterranean pearl 

couscous, and Caesar salad. 

o Beetroot falafels with tzatziki sauce 

o Crisps 

o Cookies 

 

 

 

 

 

 

 



- Option 3 at £16.45 PP 

o A mixed selection of mini-ciabatta sandwiches on La Chouquette bread. 

o Four different salads: Tuna pasta salad, Greek salad, Mediterranean pearl 

couscous, and Caesar salad. 

o Beetroot falafels with tzatziki sauce 

o Cheese platter (5 different cheeses) with olives, grapes, and French baguettes 

o Crisps 

o Mini cheesecakes (chocolate and raspberry flavour) 

 

- Option 4 at £19.95 PP 

o A mixed selection of mini-ciabatta sandwiches on La Chouquette bread. 

o Four different salads: Tuna pasta salad, Greek salad, Mediterranean pearl 

couscous, and Caesar salad. 

o Beetroot falafels with tzatziki sauce 

o Cheese platter (5 different cheeses) with olives, grapes, and French baguettes 

o Charcuterie platter (5 different charcuteries) with caramelised onions, pickles, 

and French baguettes 

o Crisps 

o Cakes from Silver Apple Bakery Stockport 

 

 

 

 

 



Sharing Platters 

 

Charcuterie board £3.50 PP (min 20 people) 

Charcuterie platter (5 different charcuteries) with caramelised onions, pickles, and French 

baguettes. 

 

Cheese board (Vegetarian) £3.50 PP (min 20 people) 

Cheese platter (5 different cheeses) with olives, grapes, and French baguettes. 

 

Vegan board £4.00 PP (min 20 people) 

Platter with vegan chorizo, vegan cheese, olives, green tapenade, red tapenade, and French 

baguettes. 

 

Beetroot Falafel & Tzatziki Platter (Vegetarian) £2.90PP (min 15 people) 

Beetroot Falafel & handmade Tzatziki. 

 

Green & Black Olives (Vegan) £0.45PP (min 10 people) 

Premium green & black olives in lemon juice. 

 

Guacamole, Salsa & Nachos (Vegan) £1.95PP (min 15 people) 

Fresh guacamole, home-made salsa & nachos. 

 

Hummus, Carrots & Cucumber (Vegan) £1.95PP (min 15 people) 

Hand-made hummus, fresh carrots, and fresh cucumber. 

 

 

 

 

 

 

 

 

 



 

 

 

 



 

Canapés (min 20 people) 

- Vegan Chorizo with olives skewer (Vegan) £1.75 

- Roasted peppers and hummus on a French baguette (Vegan) £1.60 

- Chicken liver pate with cranberry sauce on a cracker £1.85 

- Salmon, cream cheese, and cucumber on a cracker £1.95 

- Falafel + tahini sauce (Vegetarian) £1.75 

- Red Tapenade, cherry tomatoes, and balsamic glaze on a baguette (Vegan) £1.60 

- Green tapenade, and olive on a French baguette (Vegan) £1.60 

- Chorizo, cherry tomatoes, and mozzarella skewer £1.75 

- Coronation chicken mini brioche £1.45 

- Tuna mini brioche £1.45 

- Cheddar and grapes (Vegetarian) £1.45 

- Prosciutto and grapes £1.75 

- Mini Quiche (Vegetarian) £1.65 

- Cherry tomatoes, mozzarella, and basil leave (Vegetarian) £1.45 

- Macaron (Vegetarian) £1.50 

- Mini Cheesecake (Vegetarian) £1.95 

        

        

 

 

 

 



 

Desserts 

- Chocolate Mini Cheesecake £1.95 (comes in a box of 6) 

- Raspberry Mini Cheesecake £1.95 (comes in a box of 6) 

- French macarons £1.50 (comes in a box of 10) 

- Vegan Ginger Crunch “Silver Apples Bakery - Stockport” £3.65 

- Gluten Free Manchester Blondie “Silver Apples Bakery - Stockport” £3.55 

- Triple chocolate brownie “Silver Apples Bakery - Stockport” £3.65 

- Individual bag of crisps £1.00 

o Cheese & Onion 

o Sweet Chilli 

o Sea Salt 

o Salt & Vinegar 

- Fresh fruit £1.00 

- Fruit salad £3.00 

 

 



Drinks 

- Sparkling Rhubarb & Apple Drink £2.20 

- Organic Sparkling Lemonade £2.20 

- Coca-Cola £1.50  

- Diet Coke £1.50  

- Coke Zero £1.50 

- Peach Iced Tea £2.85  

- Pure Apple Juice £2.60 

- Pure Orange Juice £2.60 

- Still water £1.20 

- Sparkling water £1.20 

- Selection of drinks at £1.95 PP 

- 100% Arabica Premium Coffee £2 

- English Breakfast Tea £2 

- Green Tea £2 

 

 


