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Welcome  from V ictor ia  O ’Br i en
We are a Wincanton-based catering company established in 2019. We
operate from a purpose-built commercial kitchen. We have built a strong
reputation for quality home-cooked, delicious food and friendly customer
service.

How Can We Help
We understand that arranging a gathering to remember a loved one can be
emotional and stressful. Our aim is to make the catering process as simple
and comforting as possible.

We work with village halls, private homes, and other venues, setting up and
clearing down so that you don’t have to worry about the details. We provide
professional guidance for catering, drinks service, and venue preparation,
tailoring everything to your needs respectfully and efficiently.

Whether you would like a simple buffet, afternoon tea, or a combination of
both, our menus are designed to bring comfort through quality food and
warm service. You can choose from our suggested dishes, or we can include
any special family favourites.

We hope our food and support allow you to focus on being with your family
and friends during this time.



San dw i c h e s
( f i ve  f lavours  count  as  1  i tem f rom the  8 )

BACON LET TUCE &  TOMATO  

COLD WATER ATL ANTIC  PRAWN &
MARIE  ROSE SAUCE

CORONATION CHICKEN

FREE-RANGE EGG MAYONNAISE &
CRESS V

GOAT ’ S  CHEESE &  RED ONION
CHUTNEY  

HAM &  WHOLEGRAIN MUSTARD  

MOZZARELL A ,  TOMATO,  PESTO &
ROCKET V

RARE ROAST BEEF WITH
HORSERADISH

ROASTED VEGETABLE &  HOUMOUS V

ROASTED CHICKEN IN  A  TARRAGON
MAYO  

SOMERSET CHEDDAR,  RED
LEICESTER,  CREAM CHEESE &
SPRING ONION V

SOMERSET CHEDDAR &  TOMATO V

SOMERSET BRIE ,  GRAPE &
CRANBERRY V

SMOKED SALMON &  CREAM CHEESE

Sa v o u r i e s

COCKTAIL  SAUSAGES WITH A  HONEY
& MUSTARD GL AZE

HOMEMADE SAUSAGE ROLLS IN
PUFF PASTRY  

CHEESE STRAWS

HOMEMADE SCOTCH EGGS

MELTON MOWBRAY PORK PIES  

L IGHTLY SPICED CHICKEN SATAY
SKEWERS  

BREADED CHICKEN GOUJONS  

ASSORTMENT OF SAVOURY QUICHES
CARAMELISED RED ONION &  FETA
TRADIT IONAL QUICHE LORRAINE
SALMON &  BROCCOLI  
ROASTED MEDITERRANEAN
VEGETABLE  

SAVOURY SCONES
CHEDDAR,  TOMATO AND CHIVE
LOCALLY FARMED TROUT PATE

 
INDIAN PL AT TER  

MINI  ONION BHA JIS  
VEGETABLE SAMOSA  
MANGO CHUTNEY  

CHINESE PL AT TER  
SPRING ROLLS
SWEET &  SOUR WONTONS

Bu f f e t
£ 1 5  P ER PER SON +  VA T  

S E L E C T  A  C H O I C E  O F  8  I T E M S FR O M  T H E OPT I O N S  B EL O W



S i d e s
C R I S P S  &  NUTS SELECTI ON  

VEG E TA BLE CRUDIT ÉS  WITH
H U MMU S  DIP

H o m e m a d e  C a k e s
(F I V E  F L A V O U R S  C O U N T  A S  1

O P T I O N  FR O M  TH E  8)

CA R R OT  CA K E

C H O CO L AT E  CA K E

CO F F E E  &  WA L N UT  CA K E

D O R S E T  A PPL E  &  S U LTA N A  CA K E

G LUT E N  F R E E  L E M O N  &  P O PPY
S E E D  D R I Z Z L E

G LUT E N - F R E E  TR I PL E  C H O CO L AT E
B R OWN I E  

FA R M H O U S E  F R U I T  CA K E

F L A PJAC K

L E M O N  D R IZZL E  CA K E

VI CTO R I A  S P O N G E

A d d i t i o n a l
S w e e t  O p t i o n s

FRESHLY BA KED  SCONES WI T H
CLOT TED CREA M  &  STR AWB ER RY
PRESERVE

MINI  CH O COL ATE  ÉCL AIR S  

COFF EE &  CH OCOL ATE  ÉCL A IR S  

RASPBERRY &  WH ITE CHOCOL ATE
ÉC L AIRS

MINI  STRAWB E RRY &  PI STACHI O
MERIN GUES

LE M ON M E RINGU E  PI ES

C o s t i n g s  i n c l u d e  g l a s s e s ,  c r o c k e r y ,  c u t l e r y  a n d  w a i t i n g  s t a f f .

 L i n e n  h i r e  i s  c h a r g e d  a t  a n  a d d i t i o n a l  r a t e .



A f t e r n o o n  T e a
£7 . 90  PER PERSON +  VA T

S a n d w i c h e s
(C H O O S E  5  F L A V O U R S )

BACON,  LET TUCE &  TOMATO

COLD WATER ATL ANTIC  PRAWN &
MARIE  ROSE SAUCE

CORONATION CHICKEN
 
FREE-RANGE EGG MAYONNAISE &
CRESS  V

GOAT ’ S  CHEESE &  RED ONION
CHUTNEY

HAM &  WHOLEGRAIN MUSTARD

MOZZARELL A ,  TOMATO,  PESTO &
ROCKET V

RARE ROAST BEEF WITH
HORSERADISH

ROASTED VEGETABLE &  HOUMOUS V

ROASTED CHICKEN IN  A  TARRAGON
MAYO

SOMERSET CHEDDAR,  RED
LEICESTER,  CREAM CHEESE &
SPRING ONION V

SOMERSET CHEDDAR &  TOMATO V

SOMERSET BRIE ,  GRAPE &
CRANBERRY V

SMOKED SALMON &  CREAM CHEESE

C a k e  
(CHOO SE  5  F LA VOU R S)

CARROT CAKE

CHOCOL ATE CAKE

COFFEE &  WALNUT CAKE

DORSET APPLE &  SULTANA CAKE

GLUTEN FREE LEMON &  POPPY
SEED DRIZZLE

GLUTEN-FREE CHOCOL ATE BROWNIE  

FARMHOUSE FRUIT  CAKE

FL APJACK

LEMON DRIZZLE CAKE

VICTORIA SPONGE

HOMEMADE SCONES WITH CLOT TED
CREAM &  STRAWBERRY PRESERVE

Fr e s h l y  B r e w e d  Te a  &  C a f e t i è r e
C o f f e e

 S e r v e d  w i t h  a l l  c r o c k e r y  a n d
p r o f e s s i o n a l  w a i t i n g  s t a f f  i n c l u d e d ,
s o  e v e r y t h i n g  i s  t a k e n  c a r e  o f  f o r

y o u .




	07815 551586
	info@victoriaobrien.co.uk
	www.victoriaobrien.co.uk
	victoriaobrienltd
	@victoriaobriencakesbakescatering
	Welcome from Victoria O’Brien We are a Wincanton-based catering company established in 2019. We operate from a purpose-built commercial kitchen. We have built a strong reputation for quality home-cooked, delicious food and friendly customer service.
	How Can We Help We understand that arranging a gathering to remember a loved one can be emotional and stressful. Our aim is to make the catering process as simple and comforting as possible.
	We work with village halls, private homes, and other venues, setting up and clearing down so that you don’t have to worry about the details. We provide professional guidance for catering, drinks service, and venue preparation, tailoring everything to your needs respectfully and efficiently.
	Whether you would like a simple buffet, afternoon tea, or a combination of both, our menus are designed to bring comfort through quality food and warm service. You can choose from our suggested dishes, or we can include any special family favourites.
	We hope our food and support allow you to focus on being with your family and friends during this time.
	Buffet £15 PER PERSON + VAT  SELECT A CHOICE OF 8 ITEMS FROM THE OPTIONS BELOW

	Savouries
	BACON LETTUCE & TOMATO
	COLD WATER ATLANTIC PRAWN & MARIE ROSE SAUCE
	CORONATION CHICKEN
	FREE-RANGE EGG MAYONNAISE & CRESS V
	GOAT’S CHEESE & RED ONION CHUTNEY
	HAM & WHOLEGRAIN MUSTARD
	MOZZARELLA, TOMATO, PESTO & ROCKET V
	RARE ROAST BEEF WITH HORSERADISH
	ROASTED VEGETABLE & HOUMOUS V
	ROASTED CHICKEN IN A TARRAGON MAYO
	SOMERSET CHEDDAR, RED LEICESTER, CREAM CHEESE & SPRING ONION V
	SOMERSET CHEDDAR & TOMATO V
	SOMERSET BRIE, GRAPE & CRANBERRY V
	SMOKED SALMON & CREAM CHEESE
	COCKTAIL SAUSAGES WITH A HONEY & MUSTARD GLAZE
	HOMEMADE SAUSAGE ROLLS IN PUFF PASTRY
	CHEESE STRAWS
	HOMEMADE SCOTCH EGGS
	MELTON MOWBRAY PORK PIES
	LIGHTLY SPICED CHICKEN SATAY SKEWERS
	BREADED CHICKEN GOUJONS
	ASSORTMENT OF SAVOURY QUICHES
	CARAMELISED RED ONION & FETA
	TRADITIONAL QUICHE LORRAINE
	SALMON & BROCCOLI
	ROASTED MEDITERRANEAN VEGETABLE

	SAVOURY SCONES
	CHEDDAR, TOMATO AND CHIVE
	LOCALLY FARMED TROUT PATE

	INDIAN PLATTER
	MINI ONION BHAJIS
	VEGETABLE SAMOSA
	MANGO CHUTNEY

	CHINESE PLATTER
	SPRING ROLLS
	SWEET & SOUR WONTONS


	Sides
	Additional Sweet Options
	Costings include glasses, crockery, cutlery and waiting staff.
	Linen hire is charged at an additional rate.

	Freshly Brewed Tea & Cafetière Coffee
	Served with all crockery and professional waiting staff included, so everything is taken care of for you.

