
C
a

te
rin

g
 fo

r G
ro

u
p

 b
o

o
k

in
g

s, ca
ll 0

1
4

9
4

 8
6

5
1

9
2

 

 The Roald Dahl Museum and Story Centre 

 81-83 High Street Great Missenden Buckinghamshire HP16 0AL Registered charity no. 1085853 

 T 01494 892192 F 01494 892191 www.roalddahlmuseum.org A company limited by guarantee no. 4178505 

 Menu options 
 

 
Morning coffee / afternoon tea £3 to £4 
 
Choose from: Large Cappuccino, Latte, Filter coffee, tea 
Plus one of the following: 
Slice of cake (chocolate Bogtrotter, Victoria sponge, carrot or coffee) 
Scone, jam, vanilla cream and butter 
Giant oatmeal or chocolate cookie 
 
Children’s options £3 to £3.50 
Choose from: 
Hot chocolate 
Whizzpopper (latte with swirls of foam, chocolate and raspberry coulis topped with maltesers 
and marshmallows) 
Fizzy lifting drink (sparkling fruit drink topped with ice cream) 
With one of the following: 
Giant oatmeal or chocolate cookie 
Chocolate brownie 
 

 
Lunch: from light bites to more substantial options 
 

 

 

 
 

Please note that we can accommodate specific requests and dietary requirements, and mix 
and match the above, please call Tiffany in the café to discuss your group’s requirements on  
01494 865192. 
 
 
 
 
 

For £8 per head 
Sausage rolls 
Selection of sandwiches 
Sticky sausages 
Roasted vegetable bruschetta 

plus one of the following: 
Meringues filled with berries or passion fruit 
Little brownies topped with Irish Cream 
Fruit skewers 

For £12 per head 
Tomato and basil bruschetta 
Frittata squares 
Chicken liver parfait en croute & poached pear 

plus one of the following: 
Meringues filled with passion fruit and cream 
Little brownies topped with Irish Cream 
Fruit skewers 

For £15 per head 
Chicken skewers 
Mini tomato and basil tarts with  
balsamic reduction 
Thai fish cakes or prawns wrapped in filo with 
cucumber ribbons and a sweet chilli jam 
Caramelised onion, brie and rocket bruschetta 
Fruit skewers 

plus two of the following: 
Meringues filled with passion fruit and cream 
Little brownies topped with Irish Cream 
Carrot cake squares with lemon and cream 
cheese icing 


