VERA'S FUNCTION MENUS

We can work with you to create your perfect menu
that will suit all tastes and budgets.
Alternatively, you can choose from the menus below.
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BUFFET MENU 1 £13.95

A selection of freshly made sandwiches with
local bakers white & granary bread:
Ham & Chutney
Cheese & Tomato
Egg Mayonnaise & Cress
Tuna Mayonnaise & Cucumber

All presented with mixed salad & crisps

Homemade Sweet Treats:
Victoria Sponge
Chocolate Sponge

BUFFET MENU 2 £16.95

A selection of freshly made sandwiches with
local bakers white & granary bread:
Ham & Piccalilli
Coronation Chicken
Cream Cheese & Cucumber
Prawns in Marie Rose Sauce

Homemade quiches:
Cheese & Tomato
Blue Cheese & Red Onion

All presented with mixed salad & crisps

Homemade Sweet Treats:
Victoria Sponge
Chocolate Brownies
Lemon Drizzle Cake

BUFFET MENU 3 £20.95

A selection of freshly made sandwiches with
local bakers white & granary bread:
Roast Beef & Horseradish
Roast Gammon & Mustard Mayonnaise
Salmon, Dill & Cream Cheese
Roasted Pepper & Houmous

Homemade quiches:
Salmon & Broccoli
Roast Gammon & Mushroom

Homemade Sausage Rolls

All presented with mixed salad & crisps
Homemade Sweet Treats:
Victoria Sponge
Chocolate Brownies
Lemon Drizzle Cake
Coffee & Walnut Sponge
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BUFFET MENU 4 £20.95

A selection of freshly made sandwiches with
local bakers white & granary bread:
Ham & Piccalilli
Coronation Chicken
Cream Cheese & Cucumber
Prawns in Marie Rose Sauce

All presented with mixed salad & crisps

Sausage Rolls
Mini Norfolk Pasties
Honey & Mustard Glazed Chipolatas
Cheese & Tomato Quiche
Blue Cheese & Red Onion Quiche

Homemade Sweet Treats:
Victoria Sponge
Chocolate Brownies
Lemon Drizzle Cake
Coffee & Walnut Sponge

BUFFET MENU 5 £25.95

A selection of freshly made sandwiches with
local bakers white & granary bread:
Roast Beef & Horseradish
Roast Gammon & Mustard Mayonnaise
Salmon, Dill & Cream Cheese
Roasted Pepper & Houmous

All presented with mixed salad & crisps

Sausage Rolls
Mini Norfolk Pasties
Honey & Mustard Glazed Chipolatas
Salmon & Broccoli Quiche
Roast Gammon & Mushroom Quiche

Homemade Sweet Treats:
Victoria Sponge
Chocolate Brownies
Lemon Drizzle Cake
Rocky Road
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BBQ MENU 1 £15.95

Served with local bakery rolls, fried onions,
cheese slices, pickles & sauces:

80z Beef Burgers
Sausages*

Homemade Potato Salad & Coleslaw
Bowls of Dressed Mixed Salad

BBQ MENU 2 £22.95

Served with local bakery rolls, fried onions,
cheese slices, pickles & sauces:

80z Beef Burgers
80z Pork & Apple Burgers
Cajun Chicken Breast
Sausages*
Slow Cooked Brisket

BBQ Finished Pork Ribs with BBQ Sauce
Lamb Skewers
Chicken Skewers with Lemon & Herb Marinade
Halloumi with Lemon & Herb Marinade

Choose three salads from the following:
Potato Salad
Pesto Pasta Salad
Own Grown Tomato, Basil & Mozzarella Salad
Own Grown Tomato Pasta Salad
Mixed Dressed Salad

*You can choose three sausage flavours from:
Pork & Apple
Cumberland
Black Pepper
Onion Marmalade
Lincolnshire
Pork & Leek
Pork, Venison & Red Currant

All meat is from local multi award winning
butcher, Swannington Farm to Fork.

BBQ MENU EXTRAS

Add Homemade Desserts £4.50 per head:
Chocolate Brownies
Fresh Fruit Eton Mess
Victoria Sponge

Add Bowls of Chunky Chips, Fries or Sweet
Potato Fries for £1.50 per head.

2 & 3 COURSE MENUS 1

Starter
Prawn cocktail
Broccoli & stilton soup (v) (ve)
Own grown tomato & mozzarella tart (v)
Main

Chicken, leek & tarragon homemade shortcrust
pastry pie, chunky chips or baby potatoes & peas

or seasonal veg

Toad in the hole, chunky chips or baby potatoes
& peas or seasonal veg

Wholetail breaded scampi, chunky chips or baby
potatoes & peas or salad

Cheese & tomato quiche, chunky chips, mixed
dressed salad & homemade coleslaw (v)
Homemade Dessert (v)

Zesty lemon cheesecake with pouring cream
or ice cream

Treacle tart served warm with custard, pouring
cream or ice cream

Apple, sultana & cinnamon crumble served warm
with custard, pouring cream or ice cream

Tea or filter coffee
2 courses £24.95, 3 courses £28.95

2 & 3 COURSE MENU 2
Starter
Panko breaded prawns served warm with sweet
chilli dip
Carrot & coriander soup (v) (ve)

Goats cheese & red onion marmalade tart
Main
Steak & ale homemade shortcrust pastry pie,
chunky chips or baby potatoes & peas
or seasonal veg

Cod loin in white wine & parsley sauce, baby
potatoes & peas or seasonal veg

Venison casserole, creamy mashed potatoes &
roasted carrots

Mediterranean vegetable tart, chunky chips or
baby potatoes, dressed salad & homemade
coleslaw (v) (ve)

Homemade Dessert (v)
Chocolate tart with pouring cream or ice cream

Sticky toffee pudding with toffee sauce &
custard, cream or ice cream

Coffee & amaretti cheesecake with pouring
cream or ice cream

Tea or filter coffee

2 courses £27.95, 3 courses £31.95




2 & 3 COURSE MENU 3

Starter
Garlic & chilli king prawns with salad on
toasted sourdough

Creamy garlic mushrooms on toasted sourdough
(v)
Venison & pork bonbons with red onion
& cranberry chutney

Main
Roast sirloin of beef, goose fat roasted potatoes,
carrots & parsnips with bacon & savoy cabbage
and rich gravy

Corn fed chicken supreme, fondant potatoes,
goose fat roasted carrots,
bacon & savoy cabbage served with a tarragon
& cream sauce

Salmon fillet topped with herb butter,
dauphinoise potatoes & kale

Beetroot wellington, roasted potatoes, carrots
& parsnips with savoy cabbage & vegetarian

gravy (v) (ve)
Homemade Dessert (v)
Zesty lemon posset with shortbread biscuit

Steamed syrup sponge pudding served warm
with custard, pouring cream or ice cream

Black forest gateaux with pouring cream
or ice cream

Tea or filter coffee
2 courses £31.95, 3 courses £35.95

(v) - vegetarian, (ve) - vegan

Other dietary requirements can be catered for, but please be
aware all of our food is made & prepared
in an environment where all allergens are present.

Delicious
Home Cooked
Food

A G Meale & Sons

Vera’s Coffee Shop, Wayford Nurseries
Stalham, Norfolk, NR12 9LJ
Tel 01692 583971

www.agmeale.co.uk

NEED TO KNOW

Vera’s Coffee Shop is fully licenced and we
are very competitive with our alcohol
prices.

Vera’s holds a music licence so you can
arrange a disco or live music for your
event.

Vera's restaurant, undercover patio with
seating, and garden with more seating,
will all be available for your use during
your function.

Evening functions at Vera’s can start from
5.30 pm at the earliest.

A £10 per head deposit will be required
when booking your event.

All menus must be pre-ordered 10 days in
advance.

There is no room hire fee if more than 30
people dine with us, if you have less than
30 people then £120 room hire fee will
also be due.

If you wish to hire Vera’s for a meeting or
event where you will not be dining then
the room hire fee is £150. Alcohol, soft
drinks, tea, coffee and food from our
counter would be available to purchase
during the evening.

We can arrange the tables to whatever
seating plan you prefer.

Our restaurant can seat a maximum of 74
people for sit down dining.

Our undercover patio has seating for 56
people.

We have picnic benches in the garden that
can seat 42 people.

Our garden is large so hiring a marquee
may be an option if required.

We are happy for functions to be
decorated with banners, balloons etc
providing no damage is done to our walls.

Free wi-fi is available.

We have a large tarmac carpark.

If you would like to enquire regarding

a private function at Vera’s Coffee Shop:

Call Louise on 01692 580226
or
Email louise@agmeale.co.uk




TERMS & CONDITIONS

Event cancellation - 14 days notice must be given for
deposits to be refunded in full.

Event cancellation - later than 14 days but 7 days or
more notice given, 50% of the deposits will be refunded.

Event cancellation - less than 7 days notice given,
deposits will not be refunded.

Increase of guest numbers - A £10 per head deposit
will be required for any additional guests. 48 hours
notice should usually be given of any additional
attendees. However, if it’s less than 48 hours notice
please call us on 01692 583971 to discuss and we will do
our best to accomodate this if we can.

Reduction of guest numbers and 48 hours notice
given. Deposits will be refunded for a maximum of 6
non-attendees, deposits will not be refunded for
non-attendees exceeding 6.

Reduction of guest numbers and less than 48 hours
notice, but before 10 am on the day of the event.

The per head deposits will not be refunded, but you will
not be charged the balance due per head for a maximum
of 6 non-attendees. You will be charged the balance for
head for any non-attendees exceeding 6.

Reduction of guest numbers and notified after 10 am
on the day of the event.

The per head deposit will not be refunded and you will
also be required to pay the balance per head due for the
non-attendees.

Reduction of guest numbers - if the number dining
with us falls below 30 then £120 room hire charge will
be payable.

Special dietary requirements - we must be given at
least 48 hours notice for any special dietary
requirements. Please also be aware that all of our food
is prepared in an environment where all allergens are
present.

Alcohol will only be served to persons over the age of 18
and our staff may ask for proof of this: photo card
driving licence, passport or a proof of age card. Anyone
who cannot provide proof will be refused service.

Smoking - Vera’s Coffee Shop, patio & garden is a no
smoking venue including E-cigarettes.

Damage - The hirer shall be charged for the cost of
making good any damage to Vera’s Coffee Shop building
or property caused by any guest or contractor
attending the event.

Settlement of the bill must be made on the day or
prior to the event. If you wish to settle the bill after the
event but within 7 days you must complete a credit
application form when booking so that credit reference
checks can be made.
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