
Portland Outdoor Centre Menu 2023 
 
This menu shows the meals to be offered during your stay at Portland Outdoor Centre.  
It is of paramount importance to us that every individual is catered for and fuelled up for adventure! 
As our catering is delivered ‘in-house’ we have full control over what we offer and the quality of our 
product. If you would like to discuss the possibility of alternative meals, please do so at least x2 
weeks prior to your arrival.  

 
 

 Breakfast lunch Dinner Sweet 

Da
y 

1 

Arrivals Own 

- Spaghetti & Meatballs served 
with a side salad 

OR 
-Jacket Potato, served with 

Tuna/Cheese/Beans or 
Hummus and side salad 

-Summer Fruits 
Crumble & custard 

Da
y 

2  -Cooked Breakfast 
-Toast & preserves 
-Choice of cereals 

-Fruit 

-Sandwich x1 
-Crisps x1 
-Fruit x2 

-Chocolate bar or 
flapjack x1 

- Fish and Chips. Jumbo fish 
fingers and oven cooked chips 

served with mushy peas 
OR 

-Jacket Potato, served with 
Tuna/Cheese/Beans or 
Hummus and side salad 

-Sweet waffles served 
with 

fruit, syrup and 
chocolate sauce 

Da
y 

3 -Cooked Breakfast 
-Toast & preserves 
-Choice of cereals 

-Fruit 

-Sandwich x1 
-Crisps x1 
-Fruit x2 

--Chocolate bar or 
flapjack x1 

-Sausage casserole, new 
potatoes & green beans 

OR 
-Jacket Potato, served with 

Tuna/Cheese/Beans or 
Hummus and side salad 

- Chocolate Mousse, 
topped with Cream 

and Chocolate 
shavings 

Da
y 

4 -Cooked Breakfast 
-Toast & preserves 
-Choice of cereals 

-Fruit 

-Sandwich x1 
-Crisps x1 
-Fruit x2 

-Chocolate bar or 
flapjack x1 

-Chicken pasta bake served 
with a side salad and garlic 

bread 
OR 

-Jacket Potato, served with 
Tuna/Cheese/Beans or 
Hummus and side salad 

- Variety of Ice 
Creams, syrups and 

sprinkles.  

Da
y 

5  -Cooked Breakfast 
-Toast & preserves 
-Choice of cereals 

-Fruit 

-Sandwich x1 
-Crisps x1 
-Fruit x2 

--Chocolate bar or 
flapjack x1 

Departures  

 
As our catering is managed and delivered ‘in house’ we have full control over our menu. Having received a 
completed ‘catering requirements’ form we will tailor a menu to suit your groups/individual’s needs. 
 
Where possible, we will supplement suitable products to suit dietary requirements (gluten free, dairy free) 
 
Our whole cooked menu is Nut Free. 
 
Jacket potato is a daily option if the main meal offered is genuinely disliked. If someone is vegetarian / halal 
they will be given a varied option throughout the week. 
 
This is an example menu, and is subject to change depending on the requirements for the group. 



 


