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Introduction

BaxterStorey are committed to delivering the highest standards of hospitality services to 

the University of Gloucestershire. We are delighted to present our new Q4 2021 

brochure which illustrates some of the food options available to you and your guests. 

Our sustainable catering ethos seeks to reduce food miles, promote fresh and locally 

sourced foods as well as healthy, organic, free range & Fairtrade products, where 

possible. All our filter coffee is socially procured from “Change Please” a social 

enterprise empowering the homeless community by training them to be baristas. They 

provide full barista training, jobs paying London Living Wage and provide support with 

housing, bank accounts and mental wellbeing.

Please use the navigation links at the top of each page to find the most appropriate 

food offer for your event. 

We here for you so why not tailor your event, your way?

Please contact the individual managers should you require a quote for a specific event.

o Customised Vouchers (Redeemable in the refectory)

o Summer BBQ’ or Hog Roast 

o POP Up Street Food Stall

o Picnic Bags 

o Formal Dining | Canapé & Champagne Receptions

Booking will be accepted and confirmed on completion of a booking form.

Please advise us of any specific dietary requirements and we will endeavour to meet 

your needs. 
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Booking Guidelines 

As a result of COVID-19 pandemic, we adjusted our hospitality services to collection only 

option. Our delivery service has now resumed; however, we have decided to maintain a 

collection service in order to provide customers with a more economical hospitality 

option. 

Please ensure you specify the correct option (Collection or Delivery) & select the correct 

tariffs when filling your booking form

We would ask that you confirm or cancel your booking no later than 48 hours before 

your event so as to ensure that we can fulfil your requirements. If cancelations fall below 

this time frame there could be an additional charge.

All prices quoted are per person unless otherwise stated. 

Equipment Hire

We are happy to provide bespoke equipment e.g. linen hire and flowers we will only pass 

on the cost incurred from our supplier.

Labour

Large events of 50 or more and those falling outside the normal working hours will incur 

additional labour costs.

Any additional costs will be calculated prior to your event.

PLEASE NOTE:

We may not be able to deliver to all areas of the University please check before booking. 

Please advise us of any specific dietary requirements and we will endeavour to meet your 

needs
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BOOKING CONTACTS 
Park & Oxstalls:

Aurel Dufailly: 

adufailly@baxterstorey.com

07580868797

FCH & Pittville:

Kat Conboy

kconby@glos.ac.uk

07884 738186

Feel free to visit our website and download our latest 

hospitality brochure and booking form 

Download Booking Form:

https://fueloncampus.com/wp-content/uploads/sites/7/2021/02/Hospitality-Order-

Form.pdf
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Beverages Breakfast 
Classic 

Sandwich 

Beverages & Snacks   

Delivery Collection 

“Change Please” filter coffee & assorted tea’s £1.35 £1.05

“Change Please” filter coffee, assorted tea’s & biscuits £1.85 £1.50

Chilled fruit juice, orange or apple (per 1lt jug)  £2.50 £2.00

Bottled water 500ml £1.00 £1.00

Canned drinks 330ml £1.10 £1.10

Home baked cookie £1.25 £1.25

Shortbread £1.25 £1.25

Bite size chocolate brownie & flapjack £1.25 £1.25

Chocolate & caramel millionaire  £1.25 £1.25

* Minimum group size of 10 for delivery 

Change Please is empowering the homeless community 
by training them to be baristas. They provide full barista 
training, jobs paying London Living Wage and support 
with housing, bank accounts and mental wellbeing.

A social enterprise staffed by the homeless, to help the 
homeless, because really good coffee doesn't just taste 
good - it does good too. 
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Beverages Breakfast 
Classic 

Sandwich 

Working Breakfasts 

Delivery Collection 

Bacon bap, 2 slices of Red Tractor British bacon in a soft roll  £2.65 £2.15

Sausage bap, 2 British premium pork sausages served in a soft roll £2.65 £2.15

Vegetarian sausage bap served in a soft roll £2.65 £2.15

Savoury croissant - Ham & Cheese or Tomato & Cheese in a freshly baked 

croissant 

£2.05 £1.85

Warm Danish pastry, selection of cinnamon roll, almond custard & apricot 

compote

£1.85 £1.50

Freshly baked croissant served with jam & butter £1.75 £1.40

Yoghurt & granola, natural yoghurt served with granola, honey or jam £1.95 £1.55

Fresh fruit platter, seasonal sliced fruit £1.95 £1.55

* Minimum group size of 6 for delivery 
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Beverages Breakfast 
Classic 

Sandwich 

Sandwich Lunches & Nibbles   

Delivery Collection 

Working lunch 1 – selection of mixed sandwiches to include, meat, fish and 

vegetarian fillings, crisps, fruit, bottled water & orange juice  

£5.75 £4.95

Working lunch 2 – selection of mixed sandwiches to include, meat, fish and 

vegetarian fillings, crisps, fruit, chocolate bar, can or bottled water 

£6.50 £5.70

Working lunch 3 – selection of wraps, baguettes and specialty sandwiches, fruit 

platter, cake selection, tortilla chips and dips, drink selection

£7.95 £6.95

Finger Food Ad on’s (any 3-finger food ad on’s below) £5.50

Gloucestershire pork sausage roll £1.95

Honey & mustard roasted mini sausages  £1.85

Chicken tikka skewer with yogurt dip £1.95

Chicken goujon & BBQ sauce £1.95

Fish goujons with tartar sauce £1.95

Lebanese falafels & tzatziki dip £1.85

Savoury Nibbles, selection of crisps, tortilla chips, salsa & olives £1.75

Indian selection, mini samosa’s, onion bhaji & vegetable pakora £1.95

Tomato & basil tartlet  £1.85

Crudites & dips £1.85

Vegetable spring rolls with sweet chili dip £1.85

Sweet potato fries & aioli dip £1.85

* Minimum group size of 6 for delivery 
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Beverages Breakfast 
Classic 

Sandwich 

Afternoon Teas

Delivery 

THE AFTERNOON TEA

Freshly brewed coffee & assorted teas served with a freshly baked scone, Cornish 

clotted cream, strawberry jam, homemade shortbread, finger sandwich & slice of cake 

£8.95

THE CORNISH CREAM TEA 

Freshly brewed coffee & assorted teas served with two freshly baked scones, Cornish 

clotted cream & strawberry cream 

£4.95

FRESHLY BAKED SCONES x 2 

Served with Cornish clotted cream & strawberry jam

£3.60

SHORTBREAD £1.25

BITE SIZE CHOCOLATE BROWNIE OR FLAPJACK £1.25

CHOCOLATE MILLIONAIRE SHORTBREAD £1.25

* Minimum group size of 10 for delivery

* 48 hours notice required  
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Beverages Breakfast 
Classic 

Sandwich 

Fork Buffet & Sharing Platters 

Delivery 

THE PLOUGHMAN BOARD

Homemade Scotch eggs, cured sliced ham, Cotswold mature cheddar, pickled onions, selection 

of house salads, house pickle & toasted breads

£12.95

THE CONTINENTAL 

A selection of Napoli salami, prosciutto, Cotswold cheeses served with charred red pepper, 

Focaccia bread, marinated olives, bocconcini, sun-dried tomatoes & House salads

£12.95

THE GREEN BOARD

A selection of freshly cut crudites served with homemade beetroot hummus, marinated olives, 

toasted pitta bread, House tabbouleh salad & chickpea falafels

£11.95

THE SEASIDE

Smoked mackerel, marinated shrimps, smoked salmon Bellini served with toasted baguette, 

radish, olives and selection of house salads

£13.95

UoG SHARING PLATTER (minimum 15 guests) 

A combination of all of the four selections to include meat platters, fish, vegetarian, speciality 

breads and dressed salads

£13.95

Add dessert, combination of fresh fruit platter, cheesecake, or cake selection  £2.65

All above lunch options include drinks selection of water and orange juice 

* Minimum group size of 10 for delivery

* 48 hours notice required  
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Beverages

Why not tailor your event, your way?

Our catering teams have a vast amount of industry wide event experience and 

would be delighted to create a bespoke event to meet your budget or guests

requirements.  

Please contact the individual managers should you require a quote for a specific 

event, such as: 

o Open Day Events  

o Summer School Delegate Packages 

o POP Up Street Food Stall

o Summer BBQ’ or Hog Roast’s 

o Hot Fork Buffets 

o Bar Pop Up’s 

o Canapé & Champagne Receptions

o Formal Dining or Banqueting 

o Picnic Bags 

o Customised Vouchers (Redeemable in the refectories) 

Breakfast 
Classic 

Sandwich 

Bespoke Events 
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