
                   Janet Williams Outside Catering - STANDARD ORDER FORM  

 Freshly made with locally sourced  and many organic ingredients.   Hot dishes for you to  

re-heat and plate in your kitchen, or cooked in your own oven-to-table ware 

Janet Williams Outside Catering, Cathedral Close, BRECON LD3 9DP. e-mail jwoc@pilgrims-tearooms.co.uk 

                                           Telephone Janet Williams: 07970 997904 

Name 

Address for correspondence  

Tel                                                        Mobile tel                                             e-mail 

Delivery address (if applicable) 

Date order to be collected / delivered (please delete as applicable):  DAY OF WEEK                    Date                            Time 

20% deposit enclosed £              Balance to be paid in cash or by cheque on collection or delivery  (we have no facility for cards) 

Signed                                                              Date 

 

Ref Description Portions Typical 
container 

£  Qty 
containers 

£ Total  

HOME-MADE STARTERS (all accompanied by Pilgrims home-made wholemeal bread and portions of butter) 

OE001 Home-made soup  10 Plastic 25   

OE002 Smoked salmon with mixed leaves salad and Pilgrims vinaigrette 10 Tray 30   

OE003 Greek salad with feta cheese and olives 10 Plastic 30   

OE004 Fresh melon with Carmarthen ham 10 Tray 30   

OE005 Country paté with mixed leaves salad and Pilgrims vinaigrette 10 Tray 30   

OE006  Creamy garlic mushrooms 10 Foil dish 30   

HOME-MADE MAIN COURSES 

OM001 Beef lasagne 10 Foil dish 35   

OM002  Vegetarian lasagne 10 “ 35   

OM003 Beef and Brecon ale pie 10 “ 35   

OM004 Cottage pie 10 “ 35   

OM005 Minted lamb casserole 10 “ 40   

OM006 Chicken and leek puff pastry pie 10 “ 35   

OM007 Vegetable chilli (and rice) 10 “ 35   

OM008 Cheese, leek and potato pie 10 “ 35   

OM009 Tomato and basil quiche* (add £5 deposit per our own glass dish) 8 “ 15*   

0M010 True Taste of Wales Commended Leek and St Illtyd quiche*   “ 8 Foil/ceramic 15*   

OM011 Whole baked salmon with garnish 10+ Tray POA   

OM012 Breast of chicken casserole 10 Foil dish 35   

OM013 Hunter’s chicken (casserole with tomatoes, mushrooms, red wine 
sauce) 

10 “ 35   

OM014 Boeuf Bourguignon 10 “ 35   

OM015 Lamb rogan josh (and rice) 10 “ 35   

OM016 Braised lamb shanks in red wine and rosemary gravy 10 “ 45   

OM017 Pork cassoulet 10 “ 35   

OM018 Normandy pork – braised with apples and cider 10 “ 35   

OM019 Fish pie (typically cod, haddock, prawns, parsley sauce)+potato 
topping 

10 “ 40   

OM020 Oven-baked salmon portions with dill mayonnaise 10 “ 45   

OM021 Roasted vegetable strudel (vegetarian) 10 “ 35   

OM022 Cashew nut roast typically with a piquant tomato sauce 10 “ 35   

 



Ref Description Portions Typical 
container 

£  Qty 
containers 

£ Total  

Home-prepared vegetables and salad accompaniments (2 - 3 salads would generally be plenty to accompany a main course) 

OV001 Boiled baby potatoes, creamed potatoes & seasonal vegetables  10 Foil 25   

OS001 Green leaf salad 10 Plastic 12   

OS002 Tomato salad 10 “ 12   

OS003 Potato salad 10 “ 12   

OS004 White coleslaw (mayonnaise) 10 “ 12   

OS005 Red coleslaw (vinaigrette) 10 “ 12   

OS006 Tabouleh 10 “ 14   

OS007 Waldorf 10 “ 14   

OS008 Rice salad 10 “ 14   

OS009 Pasta salad 10 “ 14   

OS010 Beetroot and orange (vinaigrette) 10 “ 14   

OS011 Greek salad (with feta cheese and olives) 10 “ 25   

OS012 Salad niçoise (with tuna, olives, eggs, anchovies) 10 “ 25   

OS013 Pilgrims classic red wine vinaigrette 250ml Bottle 3   

JANET’S FAMOUS HOME-MADE DESSERTS AND PUDDINGS 

OP001 Fruit crumble 10 Foil 22   

OP002 Bread and butter pudding 10 “ 22   

OP003 Treacle tart 10 “ 22   

OP004 Apple pie 10 “ 22   

OP005 Lemon syllabub with lavender shortbread 10 Plastic 22   

OP006 Lemon cheesecake 10 Foil 30   

OP007 Fresh fruit salad 10 Plastic 22   

OP008 Fresh local strawberries (if in season) 10 Plastic 22   

OP009 Dark chocolate mousse (with organic chocolate) 10 Plastic 25   

OP010 Celebration trifle 10 Plastic 25   

JANET’S FAMOUS HOME-MADE CAKES AND BREADS 

OC001 Carrot and orange  20 20   

OC002 Lemon drizzle  20 20   

OC003 Janet’s famous True Taste of Wales award-winning Bara brith 20 20   

OC004 Date and walnut  20 

Cling-film or 

foil for you  

to slice and 

serve 20   

OC005 Pilgrims freshly griddled Welshcakes 20 Bag 5   

OC006 Almond slice 20 Foil 20   

OC007 Chocolate traybake 20 “ 20   

OC008 Janet’s True Taste of Wales commended Murrumbidgee cake 20 “ 30   

OC009 Scones, plain (medium sized, whole) 30 Bag 15   

OC010 Scones, fruit (medium sized, whole) 30 Bag 15   

OBR01 Wholemeal bread (organic flour)  15   

OBR02 Unbleached white bread (organic flour)  15   

OBR03 Multi-grain (granary) bread (organic flour)  15   

OBR04 Miracle bread (organic flour)  

10x1lb 

loaves 

 

20   

COMPLETE COLD BUFFETS FOR 8 PERSONS (WITH PAPER PLATES AND PAPER SERVIETTES) - £6.50 PER PERSON 

OBU01 Whole home-made quiche*, 4 different salads, Pilgrims bread, butter portions 52   

OBU02 Selection of cold meats, Pilgrims chutney, 3 salads, Pilgrims bread, butter portions 52   

Sub-total £   

Add £5 refundable deposit per glass quiche dish (if applicable) £  

Add delivery, if required: £25 within 5 miles of Pilgrims + 50p each way per extra mile. £  

TOTAL COST OF ORDER £  

Prices valid 1 January 2008 and subject to change 


