
The Conference Suite at Granta Park is located on 

the first floor of the McClintock Building and is 

suitable for up to 60 guests. 

The space is flooded with natural light and set up 

theatre style, available for Park tenants to hire 

for a full or half day.

Whether you are looking to cater a team lunch or have a conference 

planned within your building, The Apiary can provide you with hospitality 

to suit all budgets that is freshly made to order. 

Choose from a full range of packages – featuring everything from quick 

bites to continental breakfast platters – and get it delivered 

straight to your door.

Contact The Apiary team on u99706@cpgplc.onmicrosoft.com for further 

information and to place your order. 

mailto:u99706@cpgplc.onmicrosoft.com


Bronze Package £6.50pp
Selection of sandwiches with a variety of meat, fish & vegetarian fillings

Homemade cake platter including a variety of bitesize treats, such as brownies, 

flapjack & rocky road

Silver Package £12.50pp
Selection of sandwiches & sourdough baguettes with a variety of meat, fish & 

vegetarian fillings

Homemade cake platter including a variety of bitesize treats, such as brownies, 

flapjack & rocky road

Seasonal chopped fruit platter

Gold Package £15.50pp
Selection of sandwiches & sourdough baguettes with a variety of meat, fish & 

vegetarian fillings

Homemade cake platter including a variety of bitesize treats, such as brownies, 

flapjack & rocky road

Seasonal chopped fruit platter

Cold Finger Food Platter including sausage rolls, chicken skewers, falafel bites & 

spring rolls etc.

Grab ’n’ Go Working Lunch £8.50pp
Wrapped Sandwhich with a selection of fillings

Crisps in a variety of flavours

Piece of fruit 

Breakfast Juice £2pp
A selection of Frobishers individual fresh juices in a vareity of flavours 

including orange, apple & cranberry 

Continental £5pp
Selection of freshly baked mini pastries including a variety of flavours such as 

almond, chocolate, pecan and jam 

Seasonal chopped fruit platter

Healthy Start £5.50pp
Yoghurt & granola pots fresh fruit compote topped with creamy natural 

yoghurt & finished with crunchy granola

Seasonal chopped fruit platter



Bronze Package £6.50pp
Selection of sandwiches with a variety of meat, fish & vegetarian fillings

Water or bottled drink 

Choose from still or sparkling water or from a selection of soft drinks. 

Silver Package £12.50pp
Selection of sandwiches & sourdough baguettes with a variety of meat, fish & 

vegetarian fillings

Homemade cake platter including a selection of bitesize treats, such as brownie,

flapjack & rocky road

Seasonal chopped fruit platter

Water or bottled drink 

Choose from still or sparkling water or from a selection of soft drinks. 

Gold Package £15.50pp
Selection of sandwiches & sourdough baguettes with a variety of meat, fish & 

vegetarian fillings

Cold finger food platter including sausage rolls, chicken skewers, falafel bites & spring 

rolls etc.

Homemade cake platter including a selection of bitesize treats, such as brownie, 

flapjack & rocky road

Seasonal chopped fruit platter

Water or bottled drink 

Choose from still or sparkling water or from a selection of soft drinks. 



Lighter Lunch £13.50pp

Create your Own Salad Bowls 
Base: Mixed leaves, cous cous, bulgar wheat, quinoa or lentils

Protein: Chicken, salmon, falafel or feta

Dressing: French, thousand Island, Caesar or sweet chilli

Or if you prefer, allow us to send a selection of our favourites

Homemade cake platter including a variety of bitesize treats, such as brownie, 

flapjack & rocky road

Seasonal chopped fruit platter

Water or bottled drink 

Choose from still or sparkling water or from a selection of soft drinks. 

Grab ’n’ Go Working Lunch £8.50pp
Wrapped Sandwhich with a selection of fillings

Crisps in a variety of flavours

Piece of fruit

Water or bottled drink 

Choose from still or sparkling water or from a selection of soft drinks.

Please note that we are not an allergy free kitchen but dietaries will be catered 

For whenever possible. Speak to the team about any dietary requests 

before ordering. Please ensure that food orders are placed at least 

1 working week in advance of your event. 
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