CONFERENCES & EVENTS

HOSPITALITY witha view.
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and Welcome to
Sparsholt

Welcome to our hospitality
options for 2025.

We offer a wide range of catering options that
can be tailor-made to suit your requirements —
whether you are looking for a working lunch,
BBQ, buffet, sweet treats, breakfast baps or a
more formal meal.

You can even have your own exclusive bar.




Dietary requirements
Please let your event coordinator know of any
special dietary requirements when making your booking.

We aim to facilitate most dietary requirements, but we must stress that our food is
prepared in a shared kitchen environment, and we cannot guarantee 100% that it is
allergen- and intolerance-free.

This includes nuts.
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Hot Drinks
Tea & Fruit Tea selection and Coffee - £3.45

Tea, Coffee and mini pack biscuits - £3.99
Tea, Coffee and Pastry - £5.75
Cadburys Hot Chocolate - £3.45
Additional Mini Packet Biscuits - £0.90

Cold Drinks

Fresh Fruit Juice 1 Lt (4-5 Glasses) £5.80
(Orange, Apple or Cranberry)

Bottle Water 500ml £2.40
(Still or Sparkling)

Canned Drinks £2.40

(Coca-Cola/ Diet Coke/ Sprite Etc)

Jug of Fruit Squash (serves 8-10) £3.60

Full English - £9.50
Bacon, Sausage, Baked beans, Hash browns, Egg
(Fried/Poached/ Scrabbled) Tomato & Toast

Breakfast Baps - £4.35
Sausage / Bacon or Vegetarian Sausage Bap

Selection of Pastries - £3.15
Pain au chocolate, Butter croissant, Chocolate twist



Standard Working Lunch Buffet - £8.90

A Platter of Hand Cut Sandwiches & Wraps
(Choice of Vegetarian, Meat or Mixed Platter)
Bowl of salted crisps

Items to Boost your Standard Working Lunch

Piece of fresh Fruit, Choose of Apple, Orange, Banana - £1.20

Tortilla Chips with Guacamole, Salsa & Soured cream - £5.50

Extra Buffet Platters - £3.66
per person per item
(Minimal order per platter 10 persons)
Chicken Katsu skewers with yoghurt dip
3 Pork & Pickle mini-Sausage roll
2 Southern Fried Chicken Fillets with Lemon Mayonnaise Dip
3 Mini Camembert Bites with a Sweet chilli Dip (V)

3 Mini Falafel balls with Hummus dip (V)

Lamb Kebabs with Mint yoghurt



Soup & Sandwich - £12.00

A Platter of Hand Cut Sandwiches

Homemade Soup of the Day
Served with seeds and chilli flakes

Soup & Sausage Roll £12.00

A Platter of Pork Sausage Rolls

Homemade Soup of the Day
Served with seeds and chilli flakes

Jacket Potato Lunch £12.00

Freshly baked Jacket potatoes

Grated mature cheddar | Baked beans
Served with Mixed leaf & rocket salad & fresh coleslaw



Selection of Flowerpot Muffins - £4.25
(Chocolate Or Blueberry)

Flapjack Selection - £4.25
Chocolate Brownies - £4.25
Lemon Drizzle Slice - £4.25

Freshly baked Chocolate Chip Cookies - £1.45

(1 per person)

Freshly Baked Pastry Selection - £3.15
Pain Au Chocolate
Chocolate Twist
Butter Croissant

Danish Selection

Seasonal Fruit Platter - £3.15




PRANZIO

10” Pizzas £10.50
4 slices per pizza — serves 2
Choice of toppings:
Home Baked Pepperoni
Home Baked Margherita
Home Baked Chicken & Sweetcorn

SIDES
House Side Salad £2.75pp

Cheesy Garlic Bread Slices (2) £3.25pp

Potato Wedges £3.00pp
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Mini Slider Boards - £12.75pp

Choice of 2 mini-Brioche Bun Burgers per person
Served with onion rings, coleslaw & salad

Mini Bhaji Slider:
Onion Bhaji topped with iceberg, mango chutney & mint yoghurt

Pulled Pork & Apple Slider:
BBQ Pulled Pork topped with apple sauce, watercress & slaw

Lemon & Herb Chicken Slider:
Lemon & Herb Chicken topped with Iceberg, red onion & Lemon Mayo

Beef Angus Slider:
Topped with tomato chutney, smoked cheese & gherkins

Indian Grazing Board - £8.50pp

Vegetable Samosas, Onion Bhaji
Potato Pakora
Mini Garlic & coriander naan
Onion, cucumber, coriander & tomato salad
Mango chutney



Dizzy Panda Box £11.25
Vegetable Gyozas, Korean-style

Chicken Tenders, Prawn Crackers,

Mini Vegetable Spring Rolls & Crispy
Seaweed

PRANZO

Pranzo Box £11.25
Mac ‘N’ Cheese Pot, Margherita Pizza
Slices, Garlic Bread, Rocket & Parmesan
Salad & Chicken Tenders, with BBQ Dip

R

Joe De Frango Box £11.25
Piri Piri Chicken, Lemon & Herb Rice,
House Slaw, Garden Salad,

Mini Tortilla Wraps, Piri Piri Mayonnaise
and Hot Sauce Dips




Curry Folk Buffet - £13.15pp
Chicken Tikka Masala
Or
Roasted Murgh Mukhani Squash & Spinach

Served with
Pilau Rice
Mini Poppadom’s & mint raita
Mango Chutney, Onion, Coriander & Chillis

To supplement your meal
Onion Bhaji - £3.85 pp / Bombay Potatoes - £3.85 pp

Wrap Buffet - £13.15pp

Pulled Chicken in Lemon & Herb Rice, in a tortilla wrap
Or
Pir Pir Halloumi in Lemon & Herb Rice, in a tortilla wrap

Served with
Potato Wedges, Red Cabbage Coleslaw/ Mixed Salad
Selection of Sauces

Lebanese Flatbread - £13.15pp
Lightly spiced Minced Lamb,
Or
Falafel, On a warmed flatbread

Served with
Hummus, Pickled Red cabbage & Rocket
Pink Pickled vegetables
Tabouleh (Bulghur wheat salad
Yoghurt & Spiced Sauce

Hot Buffet - £13.15pp
Beef Stroganoff
Or
Mushroom Bourguignon

Served with
Wild Rice
Mixed Leaf Salad



Sandwich Picnic Bag - £13.00
Ham Salad Sandwich
or
Cheese Ploughman’s Sandwich
Packet of Walkers Crisps, Chocolate Bar, Piece of Fruit,
Bottle of Still Water

Wrap Picnic Bag - £13.00
Vegetarian Wrap
or
Meat Wrap
Packet of Walkers Crisps, Chocolate Bar, Piece of Fruit,
Bottle of Still Water

Breakfasts

Breakfast Bag - £9.50
Butter Croissant, Jam & Butter Portions, Piece of Fruit,
Cereal Breakfast Bar,
Bottle of Still Water




Hospitality Dining Menus



Starters - £7.50

Spiced Root Vegetable Soup
Chicken, Apricot and Chilli Terrine with Sweet Pickles & Mini Toast

Porcini Mushroom Arancini with Chipotle Mayonnaise served on a bed of Rocket.

Chicken Tikka Skewers Served with mini naan bread & mint raita

Main Course - £17.50

Garlic & Thyme Roast Beef, Roast Potato’s & Yorkshire Pudding. Served with Vegetables & Gravy.
Grilled Herby Chicken Breast with a Mushroom Sauce, Roasted New potatoes, Medley of Vegetables.
Butchers Bangers and Mash with Onion Gravy and Medley of Vegetables.

Mushroom Leek & Pea Wellington with Parsley New Potatoes and a Medley of Vegetables.
Spiced Cauliflower, Sweet Potato & Kale Pie with a Medley of Vegetables.

Desserts - £7.50

Homemade Black Forest Brownie with Whipped Cream & Fruit Coulis.
Sticky Toffee Pudding with Custard.
Homemade Lemon Posset

Chocolate Fudge Cake with Whipped Cream & Strawberries.

Coffee & Mints £3.45



BBQ - £20.85pp

Hot Dog in a Brioche bun with fried onions
Beef burger in a seeded bun
Lemon & Herb Chicken Thigh

Vegan New Yorker Burger in a seeded bun
House salad
Garlic, lemon & chili Potato Salad
Homemade Coleslaw
Cheddar cheese slices

~

Selection of sauces

Dessert Options - £9.45pp

Please choose 2 options

Seasonal Bowl! of fresh fruit salad
Salted Caramel Brownie
Forest Fruit Cheese Cake

Victoria Sponge with orange frosting




BAR & DRINKS OPTIONS

Minimum spend
We can offer a bar service in our Hampshire Rural Business
Centre for events. There is a Minimum spend on the Bar of
£450, and any money under that amount is added to the final
invoice.

We can also offer an honestly bar, if your function is a
smaller and you would like a small selection of
drinks, we can do a bar table and drinks taken will be

added to your final invoice.
*Wine will be charged by the open bottles.

House Wine - £18.00
(Red, White & Rose)

Bottled Beers - £5.40
Peroni/Desperado/Sol

Canned Drinks £2.40
Coca-Cola/ Diet Coke/ Sprite/ Fanta Etc

Please ask if you would like any others drinks for pricing.
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CONFERENCES & EVENTS

Sparsholt Conferences & Events
Sparsholt College
Winchester
Hampshire
SO21 2NF

Please telephone or email the team to discuss your requirements
01962 797259

conferences@Sparsholt.ac.uk

Or visit our website to find out more
conferences.Sparsholt.ac.uk
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