
Working Lunch Menu



About Us 

Using quality seasonal ingredients, our team prepares
handcrafted sandwiches, wraps, savouries, salads, sharing
platters and sweet treats that look polished and taste great.
Based in Hampshire and trusted by businesses across the
region, we offer flexible, reliable catering that helps keep the
day running smoothly.

At The Little Kitchen Company, we make working
lunches simple, fresh and beautifully presented.
From client meetings and team lunches to training
days and office events, our menus are designed to be
generous, easy to enjoy and ready to serve.



Option A

Selection of hand cut sandwiches
(Choose 2 options from sandwich filling list at end of

menu)

Sundried tomato and pesto quiche tartlet

Homemade Hampshire pork sausage roll bites

Homemade muffins

Fresh fruit pots

£20.00 per person
Minimum order of 12

All prices exclude VAT



Selection of hand cut sandwiches
(Choose 2 options from sandwich filling list at end of menu)

Cherry tomato, bocconcini and basil skewers (V/GF)

Caramelised onion and goats cheese quiche tartlets (V)

Homemade Hampshire pork sausage roll bites

Vegetable samosas with mango chutney (V)

Individual Victoria sponge, raspberry

Lemon meringue tartlets

Seasonal fruit pots

£25.00 per person
Minimum order of 12

All prices exclude VAT

Option B



Selection of hand cut wraps and baguettes
(Choose 2 options from wraps and baguette filling list at end of

menu)

Cherry tomato, bocconcini and basil skewers (V/GF)

Caramelised onion and goats cheese quiche tartlets (V)

Classic quiche Lorraine tartlets

Homemade Hampshire pork sausage roll bites

Vegetable samosas with mango chutney (V)

Crisps

Sweet treat platter, a selection of our favourite cookies and
treats

Fresh fruit platter

£35.00 per person
Minimum order of 12

All prices exclude VAT

Option C



Fillings
Sandwich fillings

Served on a mix of white and brown bread

Homemade local egg mayonnaise and Alresford watercress (V)

Gammon ham and wholegrain mustard mayonnaise

Mature cheddar and spiced tomato chutney (V)

Homemade coronation chicken and rocket

Smoked salmon, cream cheese and rocket

Coronation chickpea and gem (Ve)

Wrap and baguette fillings

Chicken Caesar salad

Roasted red pepper and hummus (Ve)

Falafel, sumac vegan yoghurt and rocket (Ve)

Pesto chicken, mozzarella and vine tomato

Bacon, lettuce and tomato



Sharing Platters

Mixed mezze (£9 pp) (V)
Hummus, vine leaves, sumac yoghurt, olives, flatbreads and

marinated feta

Crudité platter (£9 pp) (Ve/GF)
Selection of heritage baby and local vegetables, tzatziki, beetroot and

miso dip and harissa hummus

Antipasti platter (£12 pp)
Mixed grilled vegetables, cured meats, crudités, olives, sundried

tomatoes, bocconcini, basil and crusty breads

All prices exclude VAT
(Minimum order of 8 of the same platter)



Salad Selections

All salads serve 8 people

Caesar salad (with chicken on the side) £48

Superfood quinoa salad, edamame, tomatoes, kale, blueberries
and cucumber (Ve/GF) £48

Classic Greek salad with feta (V/GF) £48

Roasted courgette, rocket, parmesan and pea salad, lemon and
thyme dressing (GF) £46

Beetroot orzo pasta salad, crumbled goats cheese, spinach and
honey dressing (V) £46

Herby new potato salad, spring onions, wholegrain mustard and
thyme (V/GF) £46

All prices exclude VAT



Contact
Phone: 

01962 885600

Email: 
info@thelittlekitchencompany.com

Instagram: 
thelittlekitchencompany

Address:
Unit 6, Moorside Place, 

Moorside Road
Winnall Industrial Estate 

Winchester
SO23 7FX
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