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C a t e r i n g  a t  
A b o v e  t h e  B a y

At Above the Bay, we focus on
thoughtful, well-executed
catering that reflects the quality
of our venue and its
surroundings. Our menus are
built around fresh, seasonal
ingredients, with a preference
for trusted Cornish suppliers.
From light breakfasts to full
three-course meals, each option
is prepared with care and
designed to suit a range of
professional settings.

Whether you're hosting a
meeting, training day, or

evening reception, our team
delivers food that is balanced,
flavourful, and presented with

attention to detail. Everything is
made on-site and can be

tailored to your schedule and
requirements.
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We accommodate a range of
dietary needs — please get in

touch for allergen details.



Refreshements

INFINITE TEA & COFFEE

£4PPHalf Day 

Full Day £6PP

APPLE & ORANGE JUICE £2PP

ARRIVAL FIZZ £5PP



Breakfast

NATURAL YOGURT

£6.25PP
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BREAKFAST TOASTIES

PASTRIES

Selection of all butter croissant,  pain au
chocolat, pain aux raisin 

FULL ENGLISH

Bacon, sausage, hogs pudding, hashbrowns,
eggs, mushroom, tomato and beans

Homemade berry compote and granola Selection of Cornish sausage, bacon or egg

£7PP

£2.30PP £12.75PP



M o r n i n g  G r a z i n g  T a b l e

All butter croissant
Pain au chocolat
Pain aux raisin

F R E S H  P A S T R I E S

Grape
Orange
Melon

Kiwi
Strawberry

L O C A L L Y  S O U R C E D  F R U I T

M I N I  B L U E B E R R Y  M U F F I N S  
M I N I  C H O C O L A T E  M U F F I N S

Homemade berry compote
Granola

N A T U R A L  Y O G H U R T
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£ 1 4 P P



L i g h t  L u n c h

C O R N I S H  P A S T I E S  £ 6 P P
S A U S A G E  R O L L S  £ 4 P P

C O R N I S H  S C O N E S  £ 4 P P
T O M A T O  &  R E D  P E P P E R  S O U P  £ 8 P P
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F i n g e r  S a n d w i c h  B u f f e t
M e n u

Ham cheese & pickle
Chicken & pesto

 Egg salad & watercress
Mixed roasted vegetables & vegan pesto

F I N G E R  S A N D W I C H E S

Mixed leaf
Pesto pasta 
Potato & dill

S A L A D S

B U R T S  L I G H T L Y  S A L T E D  C R I S P S

Lemon drizzle cake
Vegan chocolate brownie

S W E E T  T R E A T S

 -  8  -

£ 1 5 P P



S i g n a t u r e  B u f f e t  M e n u

M I X E D  C U R E D  M E A T S

S T I C K Y  S O Y  A N D  G I N G E R  C H I C K E N  W I N G S

B B Q  P O R K  B E L L Y  B I T E S

C H I C K E N  &  H O G S  P U D D I N G  S A U S A G E  R O L L

G I A N T  C O U S C O U S  R A I N B O W  S A L A D

 P O T A T O  A N D  D I L L  S A L A D

 C H I C O R Y  A N D  O R A N G E  S A L A D

C H I C K E N  C A E S E R  S A L A D  

 G R E E K  I N S P I R E D  S A L A D

 5  B E A N  S A L A D

 R O A S T E D  C A U L I F L O W E R  A N D  C A R R O T
S A L A D

 H U M M U S  A N D  T O R T I L L A S
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£ 2 5 . 5 0 P P



P r e m i u m  B u f f e t  M e n u

S O U T H E R N  F R I E D  C A U L I F L O W E R  F L O R E T S

P E A  &  H A M  A R A N C I N I

H A L L O U M I  F R I E S  &  S W E E T  C H I L I  S A U C E

P O T A T O  &  B L A C K  G A R L I C  C R O Q U E T T E S

G O A T S  C H E E S E  &  C A R A M E L I S E D  R E D  O N I O N  Q U I C H E S

F E T A  &  M I N T  S T U F F E D  B A B Y  P E P P E R S

T O M A T O  &  B A S I L  B R U S C H E T T A

C H I C K E N  L I V E R  P A R F A I T  T O A S T A D A S

M A C K E R E L  P A T E  T O A S T A D A S

C H I C K E N  &  H O G S  P U D D I N G  S A U S A G E  R O L L

S L O W  C O O K E D  B R I S K E T  F I L L E D  M I N I  Y O R K I E S

S H R E D D E D  D U C K  L E G  C R O Q U E T T E S

S U N D R I E D  T O M A T O  P E S T O  P A S T A

M I X E D  L E A F  S A L A D

N E W  P O T A T O  S A L A D

R A I N B O W  C O U S C O U S  S A L A D
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£ 2 8 . 5 0 P P



S w e e t  T r e a t s

L E M O N  D R I Z Z L E  C A K E  £ 3 P P
C O F F E E  &  W A L N U T  C A K E  £ 3 P P
V I C T O R I A  S P O N G E  C A K E  £ 3 P P

V E G A N  C H O C O L A T E  B R O W N I E  £ 3 P P
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3  C o u r s e  M e n u
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Tomato & red pepper soup
with a crusty roll

Smoked duck breast
with pickled cherries & hazelnut salad

Heritage tomato salad
basil oil, balsamic dressing, rocket

Cornish mussels
cider mariniere with focaccia

S T A R T E R S

Pan fried seabass fillet
charred new potatoes, samphire and fine bean salad, split chive velouté

Pressed pork belly
with Savoy cabbage, pickled pear & Cornish cider sauce

Smoked haddock fishcake
fennel and watercress salad, brown crab velouté

Charred tenderstem & baby carrot bhaji
cauliflower puree, spiced red pepper relish, coriander oil 

M A I N S

D E S S E R T S
Caramelised white chocolate mousse

macerated strawberries, vanilla shortbread

Rhubarb crumble
vanilla ice cream

Peach melba pavlova
poached peach, meringue, vanilla chantilly, raspberry coulis 

Vegan chocolate brownie
salted caramel sauce, raspberry sorbet

2  C O U R S E S  £ 2 8 P P ,  3  C O U R S E S  £ 3 4 P P



C a n a p e  M e n u

B U T T E R ‑ P O A C H E D  L O B S T E R  B R I O C H E  R O L L

S E A R E D  S C A L L O P ,  M I N T E D ‑ P E A  P U R É E  &  P A N C E T T A
C R U M B

B E E F  F I L L E T  &  T R U F F L E  D A U P H I N E  C R O Q U E T T E

F O I E ‑G R A S  P A R F A I T ,  F I G  J A M ,  B R I O C H E  T O A S T

T H A I  C R A B  C A K E ,  K A F F I R ‑ L I M E  M A Y O

B U R R A T A  &  C H A R R E D ‑ P E A C H  M A C A R O N

T A N D O O R I  T I G E R ‑ P R A W N  S K E W E R ,  M A N G O  R A I T A

C A R A M E L I S E D  O N I O N  &  A G E D  G R U Y È R E  T A R T L E T

S A L T ‑B A K E D  B E E T R O O T  &  W H I P P E D ‑ C A S H E W  “ C H E E S E ”
C O N E

D A R K ‑ C H O C O L A T E  &  S E A ‑ S A L T  G A N A C H E  C U P
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£ 1 2 P P

C H O O S E  3



Tipples

P R O S E C C O  £ 5 P P
E S P R E S S O  M A R T I N I  £ 8 . 5 0 P P

S A N G R I A  £ 8 . 5 0 P P
A P E R O L  S P R I T Z  £ 8 . 5 0 P P

N E G R O N I  £ 8 . 5 0 P P
C O R O N A  £ 4 . 2 0 P P

R A T T L E R  £ 7 P P
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Reviews

“ A b o v e  t h e  B a y  w a s  a  g r e a t  v e n u e  f o r  o u r  t e a m  a w a y  d a y .  T h e  s p a c e  w a s
b r i g h t ,  t h o u g h t f u l l y  s e t - u p ,  a n d  w e l l - e q u i p p e d  w i t h  e v e r y t h i n g  w e  n e e d e d

f r o m  A V  f a c i l i t i e s  t o  p l e n t y  o f  p a r k i n g .  T h e  f o o d  a n d  r e f r e s h m e n t s  w e r e
e x c e l l e n t ,  a n d  t h e  o u t d o o r  s p a c e  w a s  a  g r e a t  b o n u s .  A  b i g  t h a n k  y o u  t o  t h e

t e a m  f o r  b e i n g  s o  h e l p f u l — i t  m a d e  w h a t  c o u l d  h a v e  b e e n  a  s t r e s s f u l  d a y
i n c r e d i b l y  s m o o t h  a n d  e n j o y a b l e ! "

Z O E  D O D D  ~  H A R L A N D  A C C O U N T A N T S
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“ A  h u g e  h u g e  h u g e  t h a n k  y o u  t o  y o u r s e l f  a n d  a l l  t h e  r e s t  o f  t h e  t e a m !  I
a b s o l u t e l y  l o v e d  h o l d i n g  t h e  e v e n t  w i t h  y o u  t o d a y  -  t h e  s p a c e ,  t h e  f o o d

a n d  t h e  t e a m  w e r e  a l l  e p i c ! ”

S O P H I E  G R A T T O N  ~  G I R L S  I N  C O R N W A L L

“ I  j u s t  w a n t e d  t o  p o p  a c r o s s  a  q u i c k  n o t e  t o  s a y  t h a n k s  s o  m u c h  f o r  l a s t
w e e k ,  w e  h a d  a n  a m a z i n g  t i m e !  W e  g o t  s u c h  g o o d  f e e d b a c k  o n  t h e  v e n u e

a n d  t h e  f o o d !  T h a n k s  f o r  e v e r y t h i n g ! ”

B E N  C L E M E N T S  ~  P E A K Y  D I G I T A L



Contacts

Events@abovethebay.co.uk
01326 314296
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tel:01326314296

