
 

Bristol Zoo Gardens, College Road, Clifton, Bristol BS8 3HH 

T: 0117 9238332 E: Hospitality@bristolzoo.org.uk 

Day Delegate Package 
 

Included within your package are 3 x servings of traditional, herbal & fruit teas 
and fair trade coffee along with Lunch Option 1A or 1B. 

 

Lunch Option 1A 
 

Selection of sandwiches, wraps, gluten free breads, various fillings, flavoured 
breads  

Keens cheddar & green onion tarts 
Merguez Spiced fell bred lamb, pomegranate cous cous, yoghurt 

 Potato wedges, sea salt & rosemary, 
Homemade slaw, mixed leaf, house dressing 

 

Lunch Option 1B 

Selection of sandwiches, wraps, gluten free breads, various fillings, flavoured 

breads 
Bath blue, squash & sage quiche 

Thai chicken, basmati rice, nuoc cham dressing 
Falafel, red cabbage & apple slaw, hummus 

New potatoes, rosemary & thyme 

homemade slaw,  
Mixed leaf, House dressing 

 
Both of the above menus are served with mineral water & fruit juices 

 

 

Upgrade your Lunch 

 
Finger Buffet - Supplement – 4.00 per person 

 
Selection of sandwiches, wraps, gluten free breads,  

 

Plus any four of the following 
Vegetable samosa, mint yoghurt 

Charred leek & bath blue tart 
Homemade scotch eggs, piccalilli  
Sausage roll, apple cider chutney 

Ginger, soy & sesame chicken skewers, pickled cucumber 
Squash Arancini, basil pesto 

Mini pies, pickle & chutneys 
Keens cheddar & onion tart 

Falafel, humus 
 Potato wedges. Sea salt & thyme 



 

 

Piri piri chicken, spicy mayo 
Beetroot caponata  

Beef bon bons, chimichurri  

Smoked haddock fish cakes, caper mayo 
 

Dessert 
Chocolate, courgette cake 

Fresh fruit platter, honey & yoghurt 

Red velvet cake, vanilla frosting 
Lemon tarts 

  
 

Fork Buffet - Supplement – 6.00 per person 

Please choose 1 of the following menus 
 

Menu 1 
Chicken biryani 

Lentil dahl 
Basmati rice 
Chota naan 

Mango chutney 
 

Menu 2 
Penne, sausage, fennel, tomato, pecorino 

Spaghetti, Courgette, pea, spinach, mint, pesto 
Aubergine, garlic, chilli, herb, radish 

Panzanella salad 

Garlic bread 
 

Menu 3 
 Cumin beef brisket, chimichurri 

Harissa roast cauliflower, pomegranate 
Tenderstem broccoli 

Roast sweet potatoes with pickled onions, coriander  

Seasonal leaves 
 

Menu 4 
Pork souvlaki 

Charred seasonal vegetables, haloumi 
 Cucumber, chili, poppy seed salad 

Grilled sweetcorn slaw 

Tzatziki 
 

 



 

 

Menu 5  
Chicken shawarma  

Roast butternut squash and red onion with tahini and za'tar 
Pomegranate, red onion, rocket salad 

Watermelon, feta, mint salad  

Khobez flatbread 
 

 


