
 

 

Chateau Vermont on the Island of Jersey 
 

Catering Options 
 

SCHOOL GROUP BUDGET-FRIENDLY FULL-BOARD: 

Groups of 30+ = £17 per person per day, Groups of 20-29 = £18pppd, Groups of -20 = £21pppd 

Breakfast  

Tea & coffee / Hot choc / Juice 

Cereals 

Toast & jams 

Pack lunch  

(dropped off at breakfast time) 

Sandwich (cheese, ham & 
cheese, egg mayo) 

Crisps, Fruit 

Bring-your-own water bottle 

 

Dinner 

Pasta Bolognese 

Chicken curry & rice (very mild) 

BBQ spiced chicken drumsticks 

with new potatoes & salad 

Jersey beef burgers with potato 
salad & coleslaw 

Beef chilli with rice (very mild) 

Quiche Lorraine with new 

potatoes & salad 

Ciabatta pizza with salad 

BBQ pulled pork jacket potato & 
coleslaw 

(Vegetarian alternative available 
for all options) 

Dessert  

Black Forest gateaux 

Lemon gateaux 

Strawberry gateaux 

Mandarin gateaux 

Lemon tart 

Raspberry & coconut slice 

 

OVER-18/ADULT GROUPS: 

Breakfast £5.50 Pack Lunch £6.50 

1-course Hot Lunch £9.00 1-course Hot Dinner £9.50 

2-course Hot Lunch £12.00 2-course Hot Dinner £12.50 

3-course Hot Lunch £15.00 3-course Hot Dinner £15.50 

 

Hot lunch/dinner 
 

(these are example menus, one option available per meal, 

vegetarian & vegan options available on request) 
 

Main Course: 

• Pasta Bolognese / garlic bread 

• Mild chicken curry / rice 

• Beef stew / Jersey potatoes 

• Fish & chips / mushy peas 

• Cottage pie / garden peas 

• Pasta carbonara / garlic bread 

• Chicken & chorizo jambalaya / rice 

• Roast chicken/jersey potatoes & green beans 

• Jersey beef burger / roasted potato wedges & 

salad 

• BBQ pulled pork / jacket potato & salad 

• Outdoor BBQ: burgers, sausages & salad selection 

 

Dessert (optional) : 

• Vanilla cheesecake 

• Chocolate fudge cake 

• Lemon tart 

• Sticky toffee pudding 

• Dutch apple tart 

• Chocolate brownie 

• Profiteroles / chocolate sauce 

 

 

Starter (optional): 

• Homemade soup / baguette 

• Chicken liver pate / red onion marmalade 

• Goats cheese & roasted beetroot salad with pesto 

• Vegetarian antipasti plate, hummus, crudités, 

pickles & bread 
 

Breakfast 
 

• Cornflakes – Muesli 

• Toast 

• Jam / Marmalade / Soft cream cheese 

• Natural yoghurt 

• Tea / Coffee / Chocolate / Hot milk 

• Orange juice 

• Sliced cheddar cheese 

• Boiled eggs 

• Fresh fruit 

Pack lunch 
 

• Freshly made sandwich 

• Soft drink 

• Fresh fruit 

• Packet biscuits 

• Packet of crisps 

 

We cater for all dietary requirements, please let us 

know prior to your arrival so we can ensure your needs 

are properly catered for. 


