
 
 
 
 
 

 
 

 

CORPORATE AND HOME DELIVERY 
 
 
 
 
At Papaya we tailor make our menus to suit our individual customers’ requirements, 
however sometimes it’s just more convenient to order “off the shelf”. 
 
To make things easier for you, we have designed a range of platters, buffets and 
sweets that showcase the variety and quality of dishes that Papaya can provide. 
All are prepared specifically to your order using quality ingredients. 
 
If you have your own preferred dishes or would just like to explore some more 
culinary possibilities our platters and buffets can be tailored to suit your 
requirements and budget. 
 
We can also freshly prepare a wide range of canapés for your drinks party.  
 
 
Call 01434 632176 or email info@papaya-catering.co.uk to check our current prices, 
to place or discuss an order. 
 
 
Please note that all of our products are prepared in an environment where nuts 
and other allergens are used. 
None of our products can be guaranteed nut or allergen free. 
 
(Products may contain- molluscs, lupin, sulphites, sesame, mustard, celery, nuts, 
milk, soyabeans, peanuts, fish, eggs, crustaceans and cereals containing gluten) 
Please contact Papaya if you have any queries. 
 
Please contact us if you have any queries regarding allergens or other ingredients in 
our dishes. 
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COLD PLATTER SELECTION 
  
 
Our selection of cold platters offers a choice of delicious business lunches or party snacks 
and canapés delivered to your door. 
Platters are disposable or recyclable. Lunch platters come with serviettes and paper plates. 
Available Monday to Friday. 
 
 

BUSINESS LUNCH PLATTERS 
 
 

LUXURY SANDWICH SELECTION 
A delicious selection of freshly prepared sandwiches using a variety of speciality breads and 
fillings  
 
WORKING LUNCH PLATTER 
A selection of fresh sandwiches, homemade quiche and savoury pastries 
 
MEDITERRANEAN LUNCH SELECTION 
A delicious selection of cold meats, salads, seafood and marinated vegetables served with a 
variety of fresh breads. 

 
EXOTIC LUNCH PLATTER 
An exotic collection of spicy pastries, kebabs and salads with an Eastern flavour 
 
SEAFOOD LUNCH PLATTER 
A superb selection of cold seafood including smoked salmon and fresh seafood available on 
the day. 

 
 
 

PARTY SNACK PLATTERS 
 
 
ANTIPASTI AND TAPAS SELECTION 
A variety of delicious seafood, meat and vegetable tapas and charcuterie  
 
MEZZE PLATTER 
An assortment of cold Mediterranean canapés and snacks including stuffed vegetables and 
pastries.  
 
ORIENTAL SELECTION 
A variety of Thai, Chinese and Japanese style snacks including chicken sate, spicy salads and 
sushi 

 
 
A TASTE OF THE SEA 
A mouth-watering selection of seafood tasters with a real international flavour 
 
 



COLD LUNCH BUFFET SELECTIONS 
 

Our cold buffets include delivery, setting of buffet with disposable table cover, use of serving 
dishes, serviettes, disposable plates and cutlery.  
Serving dishes will be collected at a mutually convenient time. 
Available Monday to Friday only. 
 

MEDITERRANEAN BUFFET No.1 
 

Antipasti selection of grilled vegetables, cold meats and cheese 
Courgette and goats’ cheese frittata 

Grilled chicken with lemon and coriander dressing 
Pasta salad with sun dried tomatoes and fresh basil 

Fresh green salad 
Homemade rosemary and olive bread 

 
MEDITERRANEAN BUFFET No. 2 

 
Chicken breast roulade with basil and air-dried ham 

Squid and shrimp salad with lemon dressing 
Roast squash and goat cheese filo pastries 

Mixed leaf salad  
Tomato and mozzarella salad 
Potato salad with fresh herbs 

Homemade rosemary and olive bread 
 

MEDITERRANEAN BUFFET No.3 
 

Grilled chicken with fresh tomato chutney 
Spiced salmon filo tartlets 

Couscous salad with lemon and fresh herbs 
Salad of mixed leaves 

Carrot and mint salad with dried fruits 
 

ASIAN FLAVOURS No. 1 
 

Salmon baked with saffron and fresh coriander 
Grilled aubergine with a lemon and mint marinade 

Grilled chicken flavoured with cinnamon and fennel seed 
Spicy potato salad 

Salad of tomato and cucumber with fresh herbs 
Mixed green salad 

Minted yoghurt 
 

ASIAN FLAVOURS No. 2 
 

Grilled chicken with a sweet chilli sauce 
Baked salmon portions with a spicy sweet lime dressing 

Crisp Thai style salad with lime and roasted peanuts 
Rice noodle salad with fresh herbs 

Coconut and chilli sambal 
 



 

CAKES AND DESSERTS 
 
 

CAKES 
 
Papaya can provide a range of cakes and desserts made to order. Here are some 
suggestions. If you have your own particular favourites, just ask and we’ll do our best to 
make them for you. Each cake or dessert will serve approximately 7/8 people. 
 
Spiced carrot and walnut cake with cream cheese and lemon icing 

 
Lightly spiced banana and lime cake with palm sugar and orange dressing (serves 4) 

 
Luxury chocolate cake with chocolate ganache icing 

 
Rich Victoria sponge with homemade jam filling 
 
Vegan chocolate cake 
 

DESSERTS 
 
Apple and black currant crumble  
 
Vegan apple and blackcurrant crumble 
 
Lime and lemon tart  

 
Walnut and treacle tart  
 
Fresh fruit pavlova  

 
Spiced sticky date pudding with butterscotch sauce 

 
 

BISCUITS, COOKIES AND INDIVIDUAL DESSERTS 
 
Various cookies, biscuits, sweets and individual desserts are available. Please ask about our 
specials. 
 
Please note that all of our products are prepared in an environment where nuts and other allergens 
are used. 
None of our products can be guaranteed nut or allergen free. 

 
(Products may contain- molluscs, lupin, sulphites, sesame, mustard, celery, nuts, milk, soyabeans, peanuts, fish, 
eggs, crustaceans and cereals containing gluten) 
Please contact Papaya if you have any queries. 

 
A delivery charge will apply to all orders under £120. Deliveries more than 5 miles from Corbridge may also be 
subject to an additional charge. Please enquire when placing your order. Prices may be subject to change. Please 
confirm when placing your order. Payment on delivery unless otherwise arranged. 
Please make cheques payable to ‘Papaya’. 


