
- CATERING OPTIONS -

Simple, seasonal food for meetings, gatherings and celebrations. We o�er a small, considered catering menu; 
everything is made in-house or sourced with care, designed to be generous, easy to serve, and reliably good.

What’s included
- Seasonal Tart
- Sausage Rolls or Vegetarian Turnovers
- Madeleines with Salted Caramel
- British Cheese Selection
- Seasonal Chutney
- Crackers

Soft Drink & Alcohol Cans or Bottles can also be added on at an additional cost.

For 6 People
- Half Tart
- 3 Sausage Rolls or Turnovers
- 12 Madeleines
- Cheese Selection (approx 360g)
- Seasonal Chutney
- 1 Box of Crackers

For 12 People
- Whole 12” Tart
- 6 Sausage Rolls Turnovers
- 24 Madeleines
- Cheese Selection (approx 720g)
- Seasonal Chutney
- 2 Boxes of Crackers

Deli Hampers
£55 (6 people) or £95 (12 people)

Ideal for team meetings, working lunches and small gatherings.

Sharing Boards
From £45 | Serves 6-10

Generous boards for the centre of the table.
A relaxed way to cater for small groups. Each 

board is built from our Deli Counter and changes 
with the Seasons. A mix of British Cheeses, 
Charcuterie, Breads, and Accompaniments.

Deli Roast Baguettes
Ideal for more substantial lunches or informal gatherings.

From £8.50 per person

Warm, substantial and made to order, using our bakery breads and seasonal �llings. Examples include:
Fennel Roast Pork, Green Sauce & Celeriac Remoulade in a Galician Baguette

Seasonal Vegetarian Options (depending on produce available)

Grazing Tables
From £15 per person | Serves 20+ people

For larger gatherings, celebrations and events.
Abundant, seasonal spreads designed to be shared. 
Built using our Bakery, Deli and carefully sourced 
produce, they create a natural focal point for any 

event. Each table is tailored to your Occasion.



Drinks & Extras
Soft drinks and alcohol cans available with any option.

Additional cakes and baked goods also available on request.

Ordering Information
Hampers & Boards: Suitable for 6-12 people, require 24-48 hours notice

Grazing Tables: Suitable for 20+ people, require 48 hours notice. Set up fees apply
Cakes: Require 5 days notice

Collection from the Deli (delivery may be available on request)

Please Email us on info@heathcockbakery.com or pop in to see Vicky and organise your event.

www.heathcockbakery.com

Heathcock Kitchen & Deli, 48 High Street, Llanda�, CF5 2DZ

A Note on our Food
Every order begins in the same place, using what we make well, and what’s in Season. 
�e menu may shift slightly depending on availability, but the approach remains the 

same: simple food, made properly, and served generously.

Celebration Cakes
£49 | Serves 8–12

A selection of classic, homemade cakes, baked in-house using simple, good-quality ingredients.
Perfect for birthdays, team celebrations, or adding something sweet to your order.

All Cakes are �ree Layers. Flavours available are;
Carrot Cake - lightly spiced sponge with cream cheese frosting

Victoria Sponge - vanilla sponge with jam and buttercream
Co�ee & Walnut - a wheat-free option, made with an espresso walnut sponge and co�ee buttercream


