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Mrs B's Caring Catering
Now has Conference facilities

Frome's Commerce Park, Frome
At

NEW

Any enquiries about our conference facilities 
or 

Conference catering at another venue please contact :-

Mrs B's Caring Catering
Unit B1, Southgate

Commerce Park
Frome

BA11 2RY
Phone:- 01373 452593
Mobile:- 07703196622

New Email:- office@mrsbscaringcatering.co.uk



Hello, I am Ruth Brooks, your Function Co-ordinator.  

Thank you for requesting our information and menu pack.

I have been in catering for over thirty years, starting as a cook at the College 
of Home Economics in Bath, then to Bath University as a Cook in Charge and on 
to Wallington and Weston, Frome as Catering Manager.  
At Wiltshire County Council I was promoted to Executive Catering Manager,
covering the widest spectrum of catering possible.

Training:  City and Guilds 706/1/2, Further Education Teaching Certificate,
Advanced Hygiene Diploma, Marketing Management, etc.

A brief resumé of catering experience:

Banquets, Weddings, Christenings, Funerals and Royal visits, at venues such as
Longleat, Hampworth Lodge and Marston House.  

Haute cuisine at Cheney Court Hotel.  Summer Solstice catering for the Police, High
Sheriff's garden parties, Hunt Balls and other social events.  
Bristol City Museum Catering, Bath City High School student catering.  Teaching
Sixth Form students B. Tech.  

I cater for a wide range of functions from Corporate events to Annual Presentation
Dinners and private parties, but I always offer a personal touch and try to ensure
each function is special.
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This information pack contains a selection of my most popular menus.  
I would be happy to discuss any alternative preferences for the choice of food 
or if you would like to work to a set budget.  The choice of venue is yours, whether
it is a private dinner in your own home or your local village hall or a buffet in 
a marquee.  Our expertise enables you to forget about the worries of catering.

The choice is yours . . .

Corporate Breakfast

Continental or English breakfast before your seminars or meetings is the ideal way
to get your guests or staff ready for the day.  Breakfasts can be costed to your
budget.

Continental Breakfast

Croissants, toast with butter and preserves.

English Breakfast

Eggs, bacon, sausage, tomato or baked beans and fried bread.  Coffee or Tea.

Morning Coffee Refreshments  for seminars and conferences.

Teas and Finger Buffets

The reasonably priced Teas Menu is ideal for birthday parties, reunions and
similar functions.

Finger and small sandwiches

Smoked salmon, ham, tuna, cream cheese, cheese and tomato, tongue, beef,
chicken or any variety of your choice.

Asparagus rolls
Assorted bridge rolls of your choice

Vol- au- Vents

Prawn, cheese and onion, cream cheese, paté, ham vegetable.
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Aigrettes

Cream cheese, paté, ham stilton, chicken, curry.

Canapés

Egg, ham, chicken, salmon, salami, smoked salmon.
Angels on horseback, caviar, cream cheese houmus.

Quiche Fingers

Ham and mushroom, cheese and bacon, cheese and peppers, ratatouille and
cheese, cheese and tomato, cheese and asparagus.

Sticks

Sausages and barbecue sauce, cheese and pineapple, ham and tomato, Parma
ham and melon, cheese and olives, cheese and onion, date and bacon rolls.

Dips

Garlic, paté, avocado, cheese and sweetcorn, blue cheese, vegi sticks and tomato
sauce, cucumber and mayonnaise, chicken marsala, hot garlic mushrooms and
yoghurt dip.  Chicken satay, edam and sweetcorn.  

Dips served with raw vegetable dippers, savoury biscuits and bread sticks. 
Hot pommes noisettes with dip and hot scampi and tartar sauce.

Other choices

Sausage rolls, cream cheese and spinach parcels, samosas, whole prawns for
centre piece, avocado cream cheese and caviar, chicken drumsticks, wings of fire,
chicken nuggets, nut and mushroom rissoles, stuffed eggs, stuffed tomatoes,
stuffed mushrooms, celery and cream cheese, cheese straws, Scotch eggs, gala pie,
pork pie, ham horns and cream cheese horns.
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Sweets

Fruit tartlets, rum truffles, mini meringues, flapjack pieces, coconut ice, chocolate
fudge, vanilla and walnut fudge.  Shortbread fingers with peppermint and
chocolate, mini mince pies (Christmas) and mini pies with cream cheese topping.

Tea and Coffee

Buffet

This is the most popular request.  It can be either casual or formal as suits the
occasion.

A reception drink is available if required.  There is a buffet table, laden with a
sumptuous display of food, where guests can help themselves and this gives you
the freedom to mingle.

        Menu 1

Paté, smoked mackerel

Selection of cheeses

Assorted breads

Butter curls

Mixed tossed summer salad

Coffee

                              

Menu 3

Roast beef 

Home cooked ham

Vegetarian quiches

New potatoes and chives

Selection of summer salad

Choice of pudding

or

Cheese board

Coffee

4

Menu 2

Quiches, chicken drumsticks

Gala pie, sausage rolls

Selection of bridge rolls

Cheese board

Mini meringues and eclairs

Coffee

Menu 4

Fresh salmon & cucumber

mayonnaise

Gammon ham on the bone

Assorted basket of breads

Selection of salads

Fresh strawberries and cream

Raspberry pavlova

or

Cheese board

Coffee



Served Plated Salad

The choice of menu may be the same as the buffet menu but you may prefer to be
seated with a starter on the table.  Your meat, cheese or fish, which is plated, is
served by an experienced waiting team.  Your salad and hot potatoes are placed on
the tables for your guests to help themselves.

You may also have ideas on your own choice which I would try to implement.

IDEAS TO CHOOSE FROM

Assorted homemade quiches
Coronation chicken, spicy chicken

Decorated salmon, Brussels or Ardennes paté
Selection of continental salami
Homemade turkey and ham pie

Tuna pasta, vegetarian filo parcels
Roast meats of any kind

Selection of interesting varieties of salad

Hot Buffets

A self-service buffet with waitress service. The hot food is served from Chafer
Dishes  accompanied with a choice from pasta, rice, wild rice, potatoes or noodles
with a selection of fresh vegetables or assorted salads.

Casserole of Venison with black cherry and Port wine sauce
Game casserole with bacon, sausage and stuffing balls, curried goat

(above subject to availability and season)
Carbonnade of beef, curried beef

Lamb Provençal, chicken supreme
Chicken princess, jerk chicken

Sweet and sour pork
Pork in Madeira and mushroom sauce

Vegetarian Options:

Ratatouille, mushroom stroganoff, vegi spring rolls, vegi samosas

Note:  Fresh fish - salmon, sole, skate and whole prawns are an exciting addition to
any menu.
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Waitress or Silver Service  -  Lunches or Dinners

All meals to be served to the guests by trained waiting staff, from salvers.
Starters to choose from (up to 3 choices)

(Up to 3 Choices)
Prawn cocktail

Prawn, apple and avocado salad
Homemade soup of your choice

       Vegetarian terrine on a fresh leaf
salad

Water lily melon cocktail with
ginger ice

Paté and wholemeal bread
Seafood Hors d‘›uvre

Avocado prawn

All served with either French bread, wholemeal or white homemade 
Rolls or thinly cut brown bread and butter

Main course to choose from (up to 3 Choices)

Roast of your choice:  lamb, beef, chicken, venison
Stuffed breast of chicken with tarragon sauce

Venison with black cherries and red wine sauce
Escalope of veal or pork in Madeira sauce -

Zingara or in breadcrumbs
Roast pheasant and trimmings

Steak in red wine and mushrooms
Selection of fresh vegetables in season:

 Leeks, carrots, cabbage, cauliflower, parsnips, sprouts
Selection of potatoes

Desserts to Choose from (up to 3 Choices)
Baked Alaska

Fresh fruit salad and cream
Profiteroles and chocolate sauce

Apple and blackcurrant pie and cream
Chocolate roulade
Lemon cheese cake

Sherry trifle
Cheese board and biscuits

Coffee or tea and mints
or any pudding of your choice. 

     If you require further help please ask for our Pudding and       
     Desserts menu             6

Fresh salmon cheesecake
Smoked salmon and cream cheese parcels
Fresh salmon salad and basil mayonnaise

Garlic mushrooms and tartar sauce
Florida cocktail
Salmon mousse



Supplement

This is a supplement to help further in choosing your ideal menu. 

 Some of these dishes you may find elsewhere in this information pack.  
Seeing them in a different format may give you a better idea of visualising 

the menu of your choice.

If you have a particular dish that you like which is not mentioned here, please ask
and we shall do our utmost to meet your request.

* Please remember these are only ideas to help you*

We can cater for diabetics, coeliac, lactose intolerant - all allergies 
and can accommodate any diet with prior notice.

7

Ruth Brooks



 This is only a sample menu to help you choose

Starters

Selection of Thai prawns with mango dip
Roasted vegetable tartlets on a bed of mixed leaves
Coarse-cut paté and garnish with wholemeal bread

Homemade smoked trout paté with melba toast
Homemade soups - watercress;  tomato and basil;  vegetable,  etc.,

Filo tartlets with smoked mackerel paté and horseradish mayonnaise
Whole King prawns on a bed of continental leaves with lime dressing 

topped with sesame seeds
Smoked chicken strips on mixed leaves with a honey and mustard dressing

Eggs mimosa with tossed salad with brown bread and butter
Toasted goats cheese with croutons on mixed leaves

Italian plum tomatoes on mixed leaves with feta cheese and olives
Salad niçoise (tuna and anchovy)

Mixed seafood Hors d'oeuvre
Prawn and apple cocktail

Melon with ginger ice-cream
Florida cocktail

Antepasta

This is only a guide

Please ask Ruth Brooks if you have any 
specific requirements for special diets, budgets, choice of food or service
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This is only  a sample menu to help you choose

Hot Buffets

Self-service high class buffet served from chafing dishes.
Accompanied with a choice of pasta, rice, wild rice, potatoes or noodles 

with a selection of fresh vegetables or assorted salads

Casserole of Venison with Black cherry and Port wine sauce
Game casserole with bacon, sausage and stuffing balls

curried goat
(Above subject to availability and season)

Carbonnade of beef
Curried beef

Lamb Provençal
Chicken supreme
Chicken princess

Jerk chicken
Sweet and sour pork

Pork in Madeira and mushroom sauce

    Vegetarian Options:

    Ratatouille, mushroom stroganoff, vegi spring rolls, vegi samosas

   Note:  Fresh fish - salmon, sole, skate and whole prawns are an exciting 
                addition to any menu

This is only a guide

Please ask Ruth Brooks for any 
special diets, budgets, choices of food or service you require
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This is only a sample menu to help you choose

Finger Buffet
Simple Buffet

Quiches, chicken drumsticks
Gala pie, sausage rolls

Selection of bridge rolls
Cheese board

Mini meringues and eclairs

Fork Buffet 1

Paté, smoked mackerel
Selection of cheeses

Assorted bread
Butter curls

Mixed tossed salad

Fork Buffet 2

Home cooked ham
Roast beef

Vegetarian quiches
New potatoes

Selection of salads
Choice of pudding or cheese

Coffee

(see page 15 re:  prices)

Laying of tables and service is extra

This is only a guide

Please ask Ruth Brooks for any 
special diets, budgets, choice of food or service you require
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This is only a sample menu to help you choose

Vegetarian

Prawn tartlets
Asparagus pancakes

Roasted vegetable tartlets
Spinach and cream cheese roulade
Salmon and cream cheese roulade

Tomato and mozzarella tartlets
Spinach and feta cheese filo parcels on a bed of couscous
Broccoli and cauliflower cheese with mushroom tartlets

Yorkshire puddings filled with wild mushrooms in a rich marsala sauce
Brie and camembert wedges deep fried on a bed of mixed 

leaves with cranberry sauce
Wild mushroom stroganoff on a bed of wild rice

Pasta bake served with mixed salad
 Canneloni with ricotta cheese sauce

Gnocchi in a cheese sauce
Quiches of various types

Macaroni cheese

This is only a guide

Please ask Ruth Brooks for any 
special diets, budgets, choice of food or service you require
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This is only a sample menu to help you choose

Three Star Dinner Menu
With Waitress Service

Choose from (up to 3 choices)

Homemade soup with croutons and cream
Paté with wholemeal bread

Melon with Port
Selection of bread in a basket

Roast of your choice (any roast freshly cooked)
Breast of chicken in mushroom sauce

Homemade steak and kidney pie
Vegetarian lasagne

Selection of vegetables and potatoes

Choice of homemade puddings
Banoffee Pie

Ice cream and chocolate sauce
Fruit crumble and custard

or
Cheese and Biscuits

Coffee or tea and mints
 

 (See page 15  re: prices)
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This is only a sample menu to help you choose

Hot Silver Service Dinners

Choose from (up to 3 choices)

Prawn, apple and avocado salad with brown bread
Half melon with ginger ice cream

Homemade soup with croutons and cream
Selection of bread

Roast sirloin of beef or 
Cut of your choice (any roast freshly cooked)

Duck with black cherry and port sauce
Breast of chicken stuffed with 

Apricots and mushrooms and tarragon Sauce
Fresh Scottish salmon with 
Basil sauce and asparagus

Vegetarian moussaka on a bed of savoury cous cous
Selection of vegetables in season
Appropriate selection of potatoes

Choice of homemade puddings
Raspberry pavlova, filo parcels with lemon souffle and 

Summer fruits served with vanilla ice cream, 
Dutch apple pie with a touch of rum and whipped cream

Two-tone chocolate mousse shortbread biscuits
Cheese and biscuits

Coffee or tea and mints
  
   

(See page 15 re: prices)
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This is only a sample menu to help you choose

Puddings or Desserts

Homemade puddings are our speciality.  We can also make your favourite 
if not mentioned below.

Choose from (up to 3 choices)

Homemade Gateaux of your choice
Chocolate roulade

Red currant and almond roulade
Millefeuille Gateaux

Syllabub with white wine, cider or lemon Lemon meringue
Pavlova - raspberry, strawberry, fruits of the forest

Fruits of the forest in champagne jelly
Brandy snap baskets

Lemon souffle
Lemon crowdie
Dutch apple pie

French apple flan
Wild fruit compote

Profiteroles
Spotted Dick
Jam roly poly
Crème brûlée

Crème caramel
Fresh fruit salad

Mrs B's Christmas Pudding (Christmas season only)
Served with the appropriate sauce, cream or ice cream

This is only a guide 

Please ask Mrs Brooks for any 
special diets, budgets, choice of food or service
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No Prices!!!
We would like to explain why there are no prices in this 

information and menu pack

Firstly, every function is unique and individual to your personal requirements. 
Is service required ? Is equipment required to be transported ? 

Is it a Marquee for example with no facilities ?
This all affects the pricing and needs to be taken into account.

Secondly, there is the catering of the food.  
Is it to be prepared on site or transported ? Do you require a simple buffet 

on a tight budget ? Or, is it a special day with no expense spared ? 

It is for the above reasons we could not provide you with accurate prices.  

However, this can be discussed with you and will be "tailor made" 
to your requirement or budget.

Ruth Brooks

Genetically Modified Foods:
We do not knowingly use Genetically Modified Foods from any of our suppliers.

As much of our food as possible is produced on site 
using fresh ingredients.

Cutlery,  glasses and crockery hire available
Returned clean or dirty

Delivery available.  Prices on request

Experienced staff also for hire
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Terms of Contract and Conditions

Catering Arrangements and Contract

On completion of arrangements from your meeting with Ruth Brooks, two copies will be

sent to you to check the details and sign. Please return one copy to her complete with the

agreed deposit.

Final Numbers

At the time of booking an estimate of the expected numbers of guests is required and an

update of numbers as soon as possible. A final update of the number of guests should be

provided no later than one week before the event. This final number will become the

minimum figure upon which your invoice will be based.

The Deposit

A deposit of £100 plus VAT (or the amount as agreed at the time of booking). This is your

first payment towards the final bill and it is not refundable.

The Settlement of your Account

The settlement of your account is to be paid on the presentation of the invoice, or an

administration charge of £50 plus VAT will be made if not settled within 30 days.

Quotations

The price includes all necessary crockery and cutlery, glasses, table covering, napkins and

uniformed staff, as required.

Menu Choice

Any special diets will be catered for. We also require notification of a final choice of menu

within one week of the function.

Child Portions

The charge for child portions is 50% of the full cost per head for children under 7

(seven).

Surplus Food 

Once the requested numbers have been catered for the remainder of the food, etc., is the

property of the caterer, unless agreed with Ruth Brooks or her staff.

Corkage

When the customer supplies his/her beverages we may charge corkage.

Programme Times

The time agreed with Ruth Brooks for the commencement of starting the meal must be

adhered to in order to prevent spoilage and staff idle time. There will be an incurred

charge to cover staff at their hourly rate for excessive lateness of starting (in excess of half

hour).

Bar

There is a setting up and dismantling charge of £50 plus VAT, this will be waived if bar

takings are over £150.

* Tables The majority of our staff are FEMALE, so on the grounds of Health and

Safety should not be asked to handle / erect / dismantle tables.



Provisional Booking Form

Name      -----------------------------------

Address    -----------------------------------

-----------------------------------

-----------------------------------

Postcode ------------

Telephone :-

Daytime Std ------------  ---------------------------------------

Evening Std ------------  ---------------------------------------

Proposed Date --------------------------------------------

Estimated number of people -------------------------------

Venue ----------------------------------------------------------

Type of Function (ie. Wedding)

                            ------------------------------------

Your Signature

______________________________________

Please post to:- Mrs B's Caring Catering

  Unit B1, Southgate

  Commerce Park

  Frome

  BA11 2RY

or Tel :-  01373 452593

Mobile :-  07703 196622  

Email :- office@mrsbscaringcatering.co.uk  
    Vat Reg. No 713 4057 64

Company Reg. No 4821133
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