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Introduction

Avenance welcome you to the new Hospitality Brochure designed exclusively for the Hemsley on the University Park Campus.

Our new look hospitality menus are designed to offer a comprehensive range of cuisine to suit all tastes and purposes and are compiled for your convenience.
Whatever your occasion our dedicated and professional team will provide you with all of your catering needs.

We require 48 hours notice for all bookings, however in instances when this is not possible we will endeavour to meet your requirements. In the event that some items may not be available we will offer you a suitable alternative.

We can also assist with specific dietary requirements such as Vegan, Halal, Kosher and food related allergies. 
We can provide hot and cold beverages, sweet and savoury snacks, buffet lunches, hot and cold fork buffets, hot and cold finger food.

For a meeting with a difference why not book a table in the Hemsley Restaurant were you can enjoy a two course lunch served within an hour for as little as £12.95 per person.
The restaurant is also open in the evenings from 6.00pm, this is a great way to finish of that late meeting and give your guests a memorable and lasting experience of the University of Nottingham.

For further information or to discuss your requirements in detail please contact our dedicated management team on:

Deborah Lowther (Manager) – 0115 84 68541 or 07825753932

Nathan Gooding (Head Chef) – 0115 84 68126

Hemsley reservations – 0115 84 66336

E-mail bhzdl@exmail.nottingham.ac.uk 

All prices shown are inclusive of VAT


Beverage trays

Tea and coffee - £1.75 per person
Fresh filter coffee and a selection of teas. 

Tea, coffee and biscuits - £2.75 per person
Fresh filter coffee, a selection of tea served with a
selection of  biscuits.
Morning coffee/tea tray - £3.40 per person
Fresh filter coffee, a selection of tea served with a

  selection of mini Danish pastries.
The traditional working breakfast - £5.75 per person
Available from 9.00am – 10.30am

Soft Breakfast rolls with your choice of 

crispy bacon or sausages 

served with relish and mustard and sauces

Fresh filter coffee, a selection of tea, orange juice. 

Afternoon cake tray - £4.00 per person
Fresh filter coffee, a selection of tea served with a 

selection of sliced cake.

(1 slice of fruit cake & 1 slice of chocolate tiffin) 
Afternoon scone tray - £4.00 per person
Fresh filter coffee, a selection of tea served with a 

scone, preserve and cream.


The Hallward lunch - £8.95 per person 
A selection of freshly prepared sandwiches on wholemeal and white bread

 with a selection of fillings

**

Kettle crisps

Sliced fresh fruit platter

Mineral water

Orange juice

Fresh filter coffee and selection of teas.

The Lakeside lunch - £9.95 per person
A selection of freshly prepared sandwiches on wholemeal and white bread

 with a selection of fillings

**

Chicken drumsticks

Chipolata on sticks with ketchup

**

Kettle crisps

Sliced fresh fruit platter

Mineral water

Orange juice

Fresh filter coffee and selection of teas

The Millennium lunch (V) - £9.95 per person
A selection of freshly prepared sandwiches on wholemeal and white bread

 with a selection of vegetarian fillings

**

Marinated feta cheese with olives

Vegetable sticks with dips

**

Kettle crisps

Sliced Fresh fruit platter

Mineral water

Orange juice

Fresh filter coffee and selection of teas

Selection of freshly prepared sandwiches – 1 round - £2.95 per person
Selection of freshly prepared sandwiches – 1 and a half rounds - £4.25 per person


Fork buffets

Cold and hot fork buffets are a great opportunity for entertaining whilst providing a substantial meal. These menus can be suited to a stand or sit down type of event. 
Cold buffet - £16.45 per person
A selection of cold meats

(A replacement of meats can be given for a full Vegetarian cold fork Buffet)

A selection of British and continental cheeses

Speciality breads

Vegetarian tarts

Chutney and pickle

Hemsley coleslaw

Dressed mixed leaves

Tomato and red onion with basil 

Hot buffet ‘A’ -  £15.25 per person
Beef bourguignon and

Lasagne - layered with char-grilled aubergine, courgette and roasted red pepper (V)

all served with rosemary roast new potatoes and steamed buttered broccoli with toasted almonds.

Hot buffet ‘B’ -  £15.25 per person
Tagine of lamb

served with apricot and turmeric cous cous

and spinach, parmesan and sweet potato risotto

served with garlic olive oil crostini (V)


Secret garden finger food
Hot  -  £11.75 per person
Tempura prawns

Artichoke with sauce vierge on French bread croute (V)
Smoked salmon and wasabi crème fraiche pizza

(Salmon may be replaced for vegetarians and replaced with pineapple and rocket leaf -V)

Chicken yakitori

Chorizo sausage and honey glazed pineapple

Cold  -  £11.75 per person
White crab with herb mayonnaise on crostini

Hummus and roasted red pepper pittas (V)
Camembert and oven tomato filo basket (V)
Authentic ‘Spanish’ frittata (V)
Salmon pate and keta Egg on wholemeal toast

Roast beef and baby gem with horseradish cream

Vegetarian  -  £11.75 per person
A for a complete vegetarian finger buffet served either hot or cold

 please choose options available marked as (V)  

For your own selective buffet you may wish to choose items from each
menu in which case a further charge may be incurred. 
 Please note if you prefer all hot items may be served cold.


Why not give your guests a treat and include one of the following desserts to your choice of buffet.
Hot and cold dessert selection - £2.95 per portion
Bannoffi pie

Dark chocolate fudge brownie

Fresh fruit pavlova

Dark chocolate ricotta and raspberry roulade

Sticky toffee pudding

Lemon meringue pie

· all £2.95 per portion
Additions

Savoury snack selection - £1.10 per person
(Salted nuts and flavoured crisps)

Cheese plate - £4.25 per person

A selection of 3 Cheese with chutney and biscuits 

 Sliced fruit platter - £1.95 per person
Fresh fruit salad - £2.95 per portion
Crudities and dips - £2.95 per person 

Marinated feta cheese with olives  - £3.25 per person
Mini pork sausages with ketchup - £1.75 per person
Scone, preserve and cream - £2.25 per person
Cake selection  - £2.25 per person
(1 slice of Fruit cake & 1 slice of chocolate tiffin)

 Orange juice - £4.15 per litre
 Mineral water - £3.50 per litre bottle
Various selections of soft beverages available 

(Please ask for details and price)


Should you have any further questions please call us:

Deborah Lowther (Manager) – 0115 84 68541 or 07825753932

Nathan Gooding (Head Chef) – 0115 84 68126

Hemsley reservations – 0115 84 66336

Note: All prices shown are inclusive of VAT
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