
 

 

 

 

 

 
Hello! 

 
Welcome to the catering service offered by Whelan Bespoke Catering to guests of Lower Wood 

Farm.  
 

We are a local company offering freshly pre-prepared meals delivered to your door for any 
occasion during your stay. All our dishes are prepared from fresh ingredients by our talented 

chefs at Branford’s Restaurant and Bar at the Old Hall Hotel for your enjoyment.  
All the meals are delivered fully cooked and cold ready for you to heat and serve at your 

convenience. Our service comprises of a three-course menu for day-to-day catering that is 
available for delivery for lunch or dinner, with only 48 hours’ notice.  We are also able to offer 

buffets for larger parties and occasions.  
 

Please do not hesitate to call us on our order line 07877841098 if you need any further details 
or to place an order. Enquiries can also be dealt with via email on whelan.bespoke@gmail.com 

Prices for our menu are as below and payment is either by BACS in advance or by cash on 
delivery, correct amount as no change available from delivery driver.  

 
We hope you have a lovely holiday in the very beautiful Lower Wood Farm Cottages! 

 
One Course 
 (Main Only) 

£17.00 Adult          £12.00 Child 
 

Two Course  
(Add a Starter or Dessert) 

£22.00 Adult           £15.00 Child 
 

Three Course 
£27.00 per adult           £17.00 child’s portion 

 
 
 
 
 
 
 
 



 

 
 

 
Menu 

 
STARTERS 

 
Soup of the Day (v) 

Classic Prawn Cocktail 
Chicken Liver Pate, Red Onion Chutney, Ciabatta 

Fresh Melon with Forest Berries (v) 
Tomato and Mozzarella Caprese Salad (v) 

Beetroot Falafel with Mixed Leaves & Roasted Red Pepper Dressing (v) 
 

MAINS 
 Steak & Woodforde’s Ale Pie, Fresh Vegetables and Gravy 

Chicken and Leek Pie, Fresh Vegetables and Gravy 
Vegetable Moussaka, Greek Salad & Garlic Bread (v) 
Mushroom Tagliatelle, House Salad, Garlic Bread (v) 

Beef Chilli, Rice and Tortilla Chips 
Beef Lasagne, House Salad, Garlic Bread 

Grilled Chicken Caesar Salad and Garlic Bread 
Cheddar & Carved Ham Ploughman’s with French Bread 

      Homemade Quiche Tartlets, New Potatoes, Coleslaw and Salad (v) 
 

DESSERTS 
Fruit Crumble with Cream 

Fresh Fruit Salad 
Irish Cream Crème Brule  

Sticky Toffee Pudding with Toffee Sauce 
 Homemade Chocolate Brownie, Chocolate Soil and Chocolate Sauce 

Selection of Local Cheeses with Biscuits, Chutney & Celery 
 

ROAST DINNERS ARE AVAILABLE ON A SUNDAY ONLY FOR DELIVERY 
Please ask for the varieties available, all served with Fresh Vegetables, Yorkie and Gravy. 

 
 

 


